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Digitized by the Internet Archive 
in 2014 


https://archive.org/details/ladieshomejournaY6julwyet 
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Not to be taken from this room 
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Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of |it- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 
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| have an eye for color, so | love the rich, natural-looking color of 

Miss Clairol, the way it catches the light, the discreet way it Covers gray. 
What's more, every package of Miss Clairol Shampoo Formula has 

its own little bottle of «**sColor-Hold® Conditioning Shampoo, (No other 
haircolor has it.) Used after coloring, it leaves my hair beautifully shiny, sc 
silky and easy to handle, doing my hair has actually become an experienc 


| look forward to. Like my painting, it's something special | do just for me! 


MISS CLAIROL®... THE NATURAL-LOOKING HAIRCOLOR. 
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After a long night’s tour of duty, your hair still looks great. Thanks to 
Final Net—the clear, concentrated mist from Clairol that you spritz on once 
to hold your hair all day. Final Net isn't an aerosol—it's ee 
nearly 100% holding power. So 8 ounces of Final Net 
goes as far as 12 ounces of aerosol hairspray. 
You may be too pooped to take another pulse, 
but your hair will still be holding up. 
Beautifully, 


Final Net holds uo & 
longer than you co. 
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AMERICA, HURRAH! Because we have always 

made our grand designs of humble pieces, patchwork is an 
appropriate American craft. True, as this July comes up, it 
somehow seems easier to see the scraps than the pattern. 
With inflation and other pressures, it is harder to do the 
simplistic flag-waving that goes with the 4th of July. And 

yet we must press on. “Neither the consciousness of mortality 
nor a cold sense of human frailty depresses the belief 

in desirable futures,” writes Lionel Tiger in his new book 

on optimism. And as Secretary of State Cyrus R. Vance 

has said, “We must go forward into a new era of American 
leadership, based on strength, not belligerence; on 
steadiness, not impulse; on confidence, not fear.” Let’s hear it 
across the land, strong, steady and confident. Have a picnic, 
march in a parade, make our patchwork quilt (page 78 ). 
And show the flag. AMERICA HURRAH! 
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To the millions of dieters 

who think they shouldn’t 

eat a rich tasting dessert, 
We Say: 





WEIGHT WATCHERS* 
Frozen Dessert is a dieter’s 
dream. It has a rich, 
satisfying, naturally sweet 
taste yet has 90% less fat 
and 38% fewer calories 
than ice cream. Pick up a 
package today and send for 
our free 1979 recipe folder: 
Slimsational Recipes 
Box 32029, Cincinnati, 
Ohio 45232 





Available in many delicious flavors. 




















is abetter skin moisturize 





ere are the facts: 
PP Ze 


The Mercibrvoks The soft ones: 
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; 

Smooth Some’Balm’Barr on your skin Oe 

and see why it’s better. Balm Barr keeps your <—s Maghe: 

hands and skin soft, suppleand lovely. 
Where your skin was dry, Balm Barr helps turn 
it moist. Where your skin looked older than — 

it should, Balm Barr helps make it look noticeably 

younger than it did. And here's why it did. 














Fact: cocoa butter is nature’s super moisturizer. 
No other leading hand and body lotion 
went to the expense of putting in as much 
cocoa butter as Balm Barr did. 


Fact: Balm Barr has six other 
super skin softeners. 
To make it even more effective. 


Fact: Balm Barr not only adds moisture, 
Neer Mal oS Bela Une cane 
So it goes on moisturizing for hours. 


Fact: in tests; women ele RE earls 
Cocoa Butter Creme a superior moisturizer. 










: Fact: we're willing to prove it. 

We'll put a free one ounce sample of either creme 
or lotion in your hands. Just send 25¢ to cover 
postage and handling; print your name, address 
and Zip code on a 3” x 5” card; indicate which 
sample you would like—Creme or Lotion—and send 
to Balm Barr Free Sample Offer, PO. Box 7990, 
Westbury, N.Y. 11592. Offer expires April 1, 1980. 


Balm Barr. Itturnsthe 
hands and-skin you-have 
into the hands and 
«Skin you want. And 
Males more than a 
piace a fact. 























i Lown, N.J. 07960 
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0 kill germs and odors, | use 
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garbage, if you’re leaving the odors behind? That’s why after 
| take out the garbage, | take out the Lysol Disinfectant Spray. 
It kills household germs that cause odors on the garbage pail. 
And when you destroy the germs that cause the odors, 

you won't have them in the air. J y 





j Lysol eliminates cooking odors. Cleans odors right out of 
Z the air. Has a fresh, clean scent that never lingers. 





a ~ Be i 
Prevents mold and mildew, when sprayed 
every day on shower curtains and tiles | 
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Including germs that cause odors. 


ave you used your Lysol Spray today? 


Why do so many parents make 
sure their kids get enough vitamin 
but forget about themselves? 





























When you were a kid, your parents tried 
to make sure you ate the right foods. And 
your parents also wanted you to get enough 
vitamins, everyday. 

If you are a parent now, you're prob- 
ably doing the same thing for your own 
children, because you know how im- 
portant vitamins are for their good 
health. But do you know vitamins are 
also important for your good health? 
Vitamins are essential to good health. 

The body requires vitamins and 
minerals to maintain its life support 
systems. These nutrients are essen- 
tial elements in the body’s process of 
converting food to energy and in 
building body tissues. 

Facts prove that it’s very possible 
to come up short on vitamins over a 
period of time with gradual deple- 
tion of body stores. Then, once 
levels are significantly de- 
pleted, noticeable symptoms 
can result. You can lose 
your appetite and then 
body weight. Often in- 
creased irritableness, 
sleeplessness or drowsi- 
ness occur. Lowering 
of vitamin levels over 
extended periods can 
change your body’s 
chemistry and, in turn, 
result in abnormal 
metabolism. This can affect 
your performance. You may be vitamin insufficient and 
not even know it 

Take a hard look at your own eating habits. 

If you believe that your diet is nutritionally bal- 
anced, you might be wrong. The U.S. Health and Nutri- 
tion Survey states nat over r half of all U.S. households 
do not have nutritional ly balanced diets. Another study 
proved that vitamin deficiencies were not limited to age 
or income. More than one-third of all Americans with 
incomes of $10,000 or more h iad diets below the recom- 
mended daily allowance (U.S.R.D.A.) for one or more 
nutrients. When yo xamine your own diet t, cc onsider 
your breakfast. Did. on skip it or just have a cup of cof- 


ROCHE 





fee? What about lunch? Too busy to ea 
lunch right or are you watching you 
weight? And by dinner time, do you 
then eat the proper foods? 
Drinking? Smoking? The Pill 
Dieting? 

You may also be robbing 
your body of vitamins by 
heavy drinking. Alcohol may 
interfere with the body’s util 

zation of vitamins Bi, Be, an 
folic acid. And heavy drink 
ing is frequently accom- 
panied by poor eating 
habits, further reducing 
vitamin intake. 
If you smoke, the 
are your vitamin C leve 
is being depressed. Stud 
show that people who smoke 
20 or morecigarettes a day | 
may have vitamin C blood 
levels up to 30% lower than 
non-smokers. 
And if you take birth 
control pills, you may need 
two to ten times the normal 
amount of vitamin Be, and 
folic acid requirements in- 
crease, also. 
If youre dieting or if you 
a finicky eater, you may be 
eliminating foods that contaiz 
many vitamins including C, E 
and B-complex. 
You may need extra vitamins. 
Know how to get them. 

There are a variety of ways to make sure you get 
enough vitamins. First, eat a balanced diet. Today, mz 
foods are vitamin enriched and fortified, so look at th 
nutritional labels of the foods you buy. 

Just to be sure, you can take vitamin supplemen 
daily. There are a number of different formulations in 
cluding multiple vitamins and B-complex with C. Sin 
vitamins are essential for good health, isn’t it worth ¢ 
few cents a day to protect yourself? 

Vitamin Information Service, Hoffmann-La Roche In 
Nutley, New Jersey 07110. 
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“We Almost Forgot How 
to Love” 
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31 My Baby Was Born in 
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Does this woman deserve to keep 
her child? 
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The experts tell what every couple 
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By Gene Shalit 
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plus Gene's movie reviews 
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“Can a Woman Like Me Live 22 Spending Your Money 
Without a Man?” By Sylvia Porter 


The Social Security bias against 
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store today 
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Third in a new series about women 
and these changing times 
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‘Since | started using 
Dorothy Gray 

facial bleach 

on my face and arms, 
my hair is lightened to 
almost invisible!’ 


‘In less than ten minutes... 
without any unpleasant odor. 
And everything | need is right 
in the box!’ 





Dorothy Gray Better Off® 
Facial Hair Bleach. 

You’ re better off with 
BETTER OFF. 
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's a Satisfying 
decision. 


Like many people you may recently 
have switched to a lower tar cigarette, with 
milder flavor. 

But as your tastes have changed, you 
may have found yourself reaching for a | 
cigarette even lower in tar. An ultra-low tar 
alternative that satisfies your new tastes 
in smoking. 

Then the decision is Now. 

Now has only 2 mg. tar. And bear this _ 
in mind: today’s Now has the most satisfying 
: taste in any cigarette 
so low in.tar. 


Now 
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MENTHOL 





Only 2 mg tar. Significantly lower than 98% of all cigarettes sold. 


| Warning: The Surgeon General H; mined 
| That Cigarette Smoking Is Dange: 
——E—EE ee se 3 FILTER, MENTHOL: 2 mg. “tar”, .2 mg. nicotine av. per cigarette by FIC mett 


Health. 
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Today, more than ever, there’s 
something special about being a 
woman. You give so much and 
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Journal experts lood from the 
47 Your Family’s Health Journal kitchens 


By David R. Zimmerman 


Advice for diabetics 
y fi 88 Plum Good you do so much. Yet, some days, 
55 Psychiatrist’s Notebook For every plum-lover, a bushel you don’t feel your best because 
Wi ean a ee ee at of irregularity. 
ee nen Peace 90 LHJ’s Month of Menus: Then, like so many women 
other women, why some bright 31 Easy Wavs to Eat Richt , ae, < 
people can't express themselves : Sy vays 0 ‘ Is today, you take Correctol, the 
E Can anyone in your family resist Agee 
57 Mothering these low-calorie tempters? modern, gentle laxative. 
How Parents Can Talk Back Correctol’s special formula 
to the School System 92 Hero, Healtho, Herro -ombines : ia ate men 
combines a mild laxative with 


By Sue B. Huffman 

For lunches, picnics, suppers or 
parties, § scrumptious 
super-sandwiches 


By Geraldine Carro 
Schools don't always know what's 
best for your children 


Journal fiction 


48 My Daughter’s 
Apartment 
By Ralph McInerny 
A short story about a modern dad, 
his independent daughter and 
the love they share 


a softening agent. Its gentle, 
overnight action helps you feel 
like yourself again. Read and | 
follow label directions. And 
next time, try Correctol. The 
modern, gentle laxative. 
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Home Journal Dozens of quick, clever food ideas 
Decorating, crafts 126 Recipe Index 
78 Strike Upa 
Star-Spangled Quilt | ourm al 


By Ann B. Bradley 










Directions for our 
quick and easy GOO OOKS 


patchwork winner 
68 Beauty Journal 


Tips on nail care, summer travel 
—an exercise to trim inner thighs 


m ¢ ) 80 Summer Fun...Sew for 

Now...Sew for Later 
By Trudy Owett 
Start with 4 classic patterns, make 
82 Cool Changes for 8 great looks to last the whole year 

Summer 

By Elizabeth Gaynor 

Lighten and brighten every room 
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ALIZA 
DEMONSTRATES 
MASCARA 
WITH SEALER 
FOR JUST 
50¢. 


Custom-made brush 
has dense, tapered 
bristles to color, 
lift and 

separate lashes. 





MASCARA WITH SEALER 


AZIZA 


Aziza will send you a handy 
purse-size Mascara with Sealer or 
Extra-Length Mascara with Sealer 
when you send us this coupon and 
just 50. 

So wherever you go, you can 
sweep on full, lush lashes. (Our 
Extra-Length formula will also 
make them look extra-long.) And 
our gentle sealer means our 
mascara won't smudge or flake 
into your eyes. 

That means, that the pretty 
look you put on in the morning will 
be the look you keep all day. 


AZIZA: 
| WANT BEAUTIFUL LASHES. T 
Enclosed is 50€ for a purse-size ; 


_____ Mascara with Sealer or 

____ Extra-Length Mascara 
with Sealer 

In Black ~ 

or Brown-Black 





Mail to: 4 
Aziza Mascara Offer 

PO. Box 1009H 
Jefferson City, Mo. 65101 





Name pre ale 
(Please Print) 
Address _ pee ieee et ne 
City == 7 State Lien 
Allow 6-8 weeks for delivery 


Void where prohibited by law, regulated or taxed 
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THIRD IN A SERIES OF PERSONAL STORIES 


“Can aWoman Like Me 
Live Without a Man?” 





By Elin Schoen 


Most of the women I know who live alone sav thev wouldn't have it 
any other way. Happiness, they say, is going on the Stillman Diet 
without worrying about the needs of a mate who has chosen the 
Scarsdale Diet. Happiness is also being able to watch Laverne & 
Shirley without a Mery Griffin fan sulking in the background; having 
the entire medicine cabinet all to yourself; being messy without anyone 
calling you a slob; being neat without anyone calling you anal 
retentive; coming home late from work without being accused of evil 
doings; not having to worry about someone else’s possible evil doings 
should he come home late from work (this particular preoccupation 
can be very time consuming ) ; putting an icky blue masque on your face 
without having to hide in the bathroom. . 

I could go on and on about the advantages of the mateless state. On 
the other hand, I also have to say that being completely on your own 
does have its drawbacks. When my single friends are feeling down, I 
hear about these drawbacks. Why bother cooking, they mutter darkly, 
when there’s nobody to tell you that, next to your cuisine, Julia Child’s 
isn’t so haute? And what could be more depressing, they moan, than 
a medicine cabinet without a bottle of after shave nuzzling your 
cologne? Or a six-hole toothbrush rack holding a lone toothbrush? And 
Laverne & Shirley offer little comfort. They're only around for half 
an hour a week. 

Yes, living alone can certainly be a drag. It is definitely not as 
fabulous as it would seem from those articles ve read about the 
absolute joys of singlehood. (In them, we see the single woman 
skipping merrily home to her empty-because-she-likes-it-that-way- 
apartment, singing, “Iam woman... 1am invincible!”) Nor is it as 
terrible as you'd think from reading articles on how to eope with 
life alone. (In these, single women are advised that it is possible 
to survive a solitary meal in a restaurant, if you take a book and 
ignore the stares of other, more fortunate—i.e. non-solitary—diners. ) 

The regularity with which these two kinds of articles appear, and 
the fact that many of the women I know who live alone can't decide for 
sure whether they like it or not, should tell us something. It should tell 
us that living without a man is remarkably similar to living with a man 
in that it’s neither nirvana nor the pits. It is, rather, sometimes nirvana, 
sometimes the pits, and mostly somewhere in between. (My own 
experience as a woman without a man has not been vast—six months, 
two weeks and three days, to be exact, since the demise of my last 
relationship. And that was the first relationship that ended without 
another one waiting in the wings. ) 

I am constantly amazed at the way things that should be terrific turn 
into tragedies—lasagna, for instance. One day I decided to make 
lasagna. I shopped happily for the ricotta, the mozzarella, the perfect 
tomatoes (I was making sauce from scratch, of course), and 
triumphantly staggered home with the three bags of groceries, 
humming, “I am woman... Iam invincible!” I spent five hours 
sweating over the lasagna. It smelled divine. I whipped it out of the 
oven, and I burst into tears. There was enough to feed a small village 
in Sicily. And I had only one mouth to feed— (continued on page 34) 








AZIZA DEMONSTRATES 
4OW TO GET LUSH LASHES YOU CAN SHOW OFF 
BECAUSE THEY WON'T SMUDGE OFF. 


Extra-Length Mascara 
with Sealer. 

But whichever formula 
you choose, Aziza knows 


Aziza knows how 
derful it feels to have 
g, full lashes. 
But it isn’t so wonderful 





en the mascara you're ; a a you'll get lush lashes you'll 
ng starts to smudge, Won't smudge off. | Won't spike. Won't come off. Won't clump. really want to show oft 
ckle and even flake Just as importantly, our and curving as it goes, our Questions? Get our free 
your eyes. custom-made brush has lots quick-drying formula will book “Aziza Demonstrates 
‘That's why we created of dense, extra-firm bristles actually help set your lashes All About Eyes.” Mail 25¢ for 
iza Mascara with Sealer. to separate each lash. Even in those lovely curves. postage and handling to: 
It's different from ordi- more, as this brush sweeps If you'd like your lashes Aziza, Dept. 473, 
ry mascaras. Because we've through your lashes, lifting to look even longer try PO. Box 2003S, = 


¢nded a rich mascara 
mula with a gentle sealer. 
ithe lush look you brush on 
the morning will stay 
rgeous all day without 
qudges or irritating flakes. 


Jefferson City, Mo. 
65101. 
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Happening 


Two stars tell Gene their views on marriage 
versus living together. Scorecard on Jaws 3, 
plus raves and razzes on current movie scene. 


What's happening to women and men in love? Should they marry? 
Live together without marriage? I asked two stars for their views, each 
living one of these choices. 

Blythe Danner, a sensation in her Broadway debut ten years ago in 
Butterflies Are Free, a hit on television in the Adam’s Rib ABC-TV series 
and the CBS special You Can't Take It With You, has been married for 
nine years. “I suppose that all freedom is good,” she told me in her husky 
Jean Arthur-y voice, “but we wanted to have babies, and that’s a very 
good reason to get married. There’s such a tentativeness about a 
relationship if you know somebody can walk out the door. I think you 
try harder when you're married. If you have a fight when you're married, 
you just can’t walk out. You have to stay and work it out. I know a lot of 
negative things that happened to people who just lived together. These 


days, living together seems more like a status symbol than anything else.” 


Lesley-Anne Down, star of The Great Train Robbery with Sean 
Connery, Hanover Street with Harrison Ford, and celebrated for her role 
of Georgina on the television series Upstairs, Downstairs, fell in love 
when she was 16 with Bruce Robinson, 24, moved in with him and 
they ve lived together ever since. I asked why they’ve never married. 

“Because I don’t believe in the institution of marriage. And ’'m happy 
as lam.” 

What has she now that she wouldn't have if she were married? 

“Peace of mind. The knowledge that I could walk out at any time. But 
I couldn't walk out. The responsibility to stay together and to be happy 
and make it work, I think, is greater if you’re not married. Because 
there’s nothing holding you but your own willingness, your own love.” 


INSIDE JAWS (3) 
Throughout the world, Jaws reigns as one of the biggest movie 
money-makers ever, soaring over $410 million. (continued on page 18) 


er ~ WS 


; ¢ eee 
it 
i. ps 


~ 


Blythe Danner Lesley-Anne Down 





15 








“| didn’t know o.b. 





was for heavy days.” 


“‘T bought o.b. for light days, but they were 
so great, | gave them a try on a heavy 
day. Was I surprised! I found out o.b. 
just looks small because it doesn’t need 
an applicator. The way o.b. absorbs, 


they're all I use, light or 
heavy days:” 


Comfortable to insert 
A woman gynecologist 
knew that the vagina 
delicately curves, while 
tampon inserters are 
straight. She developed 
a method of natural in- 
sertion, a simple way 
that lets your fingertip 
control the tampon to 
place o.b. where it will 
protect you best. Tests 
prove o.b. works better 
i » because it doesn’t have 
; an inserter. And ob. is 
so comfortable, you'll 
almost forget you’re 
inserters dor wearing a tampon. 








© J& J 1979 








Layers and layers of protection 

On the average, a woman will lose 

over half her menstrual flow the first 48 
hours. o.b. Tampons are rolled = 


in a special system of layers“ — a hold, 
pee | 
\ AR) 


that Conforms to 
2 Outer 


contours 
layers 


work _ toguard 
absorb. 





against leaks. 


togeth- 

er to protect . 
for hours, even on heavy 
days. And o.b. gently 
expands, conforming to 
your vaginal contours 

to guard against leaks. 


Choose from three sizes 
Age, heredity, physical 
stature, and childbirth 
all affect a woman’s flow 
and the size of her vagi- 

nal canal. Because flow varies among 

women, the woman gynecologist 
designed o.b. in three special absorben- 
cies: Regular, Super, and for more pro- 
tection than most women need, Super 

Plus. One is ideal for you. 
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= = Outrageously Smooth = 
= The Cosmetic Shave 


Smooth look. Smooth feel. The Cosmetic Shave. Only from 
Personal Touch” by Schick. The razor that looks cosmetic. And shaves 
cosmetically close. Designed for women only. Special rounded shaving head. 
Curved handle. Twin blades for the beautifully smooth, safe Cosmetic Shave. 
Smooth is The Cosmetic Shave. 





I5¢ Save 15¢on Personal 
Personal Touch Razor Touch 


or Twin Blade Refills. =~ <7 





TO THE DEALER: You are authorized to act as our agent for redemption of this coupon. We 
will reimburse you for the face value of this coupon. or, if coupon calls for free merchan 
dise. we will reimburse you for free goods plus 5¢ handling provided that you and the 
consumer have complied with the terms of our coupon offer. Void where prohibited. taxed 
or restricted by law Good only in USA Cash Value 1/20 of 1¢ The consumer must pay any 
sales tax. Fraud clause Any other application constitutes fraud. Invoice proving purchase 
within the last 90 days of sufficient stock to cover coupons presented for redemption must 
be made available upon request. OHer limited to one coupon per specified product and 
size Mail coupons to Warner Lambert Company, P.0. Box 1737, Clinton. lowa $2734 


Experience the 
Cosmetic Shave today! 
15¢ STORE COUPON 40-051-D 
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~~ Jaws 2 is the most successful sequel in 
history, grossing more than $100 million 
in the U.S. and Canada alone—and the 
foreign take hasn’t even been toted! 

With that kind of money at stake, 
Universal Pictures went to the Jaws 
producers—Richard Zanuck and David 
Brown—and ordered Jaws 3. Z/B 
screamed in mock terror pleading not to 
be sent back to sea. “Never!” cried 
Zanuck. “Are you kidding?” cried 
Brown. The word kidding sparked Uni- 
versal’s president, Ned Tanen: “Our two 
biggest money-makers last year were 
Jaws 2 and Animal House. Vve got it! 
Let’s make Jaws Meets Animal House!” 
(See how easy it is to be a movie mo- 
gul?) It happened that Brown was 
about to lunch in New York with Matty 
Simmons, Chairman of the Board of The 
National Lampoon and producer of Ani- 
mal House. Brown mentioned the Jaws 
tie-in. Simmons hated the tie-in notion, 
but loved the idea of a spoof of Jaws 
and instantly flipped out a title: Jaws 3, 
People 0 

Everybody laughed and a deal was 
made. The plot: the making of Jaws 3. 
Zanuck/ Brown and The National Lam- 
poon will join forces to film in the fall. 
Universal has given the producers two 
words of wonderful advice: “Lose con- 
trol.” 


THE MOVIE SCREEN SCENE 


Suddenly everyone is catching on that 
Woody Allen is . . . well, Woody Allen, 
different from anyone else now writing 
or making movies. Newspapers are 
heavy with interviews. Inky wretches 
stretch to scramble on the bandwagon. 
For here he is, following up Annie Hall 
and Interiors with Manhattan, a rhap- 
sodic roundelay for Woody’s only abid- 
ing love, New York City. Manhattan is a 
movie set to the music of George 
Gershwin, set to tumbling words of 
marred marriages and romantic neu- 
roses .. . to wedlocks and deadlocks and 
mind-locked lovers. Manhattan is the 
story of two_men, five women and one 
city. Woody, as usual, plays a man in 
psychic trouble: He is involved with a 
precocious New York high school girl. 
His vengeful ex-wife has left him for an- 
other woman and is writing a book ex- 
posing their marriage. He falls for Diane 
Keaton, pretentious gabbing 
who is educate vond her 
girl who's having an affair with his mar- 
ried best friend, Michael Murphy. Man- 
hattan, as I have just } en, cannot be 
synopsized without sq: 
thing that makes it on 


a pile 


means—a 


“ns g out every- 


en’s most 
brilliant movies. It is fil | in jazz-ag 
black and white by Gordon Willis, wh« 
frees Manhattan in brights and dusks 
that will tum your heart. Here is Woody 
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the actor, Woody the humorist, Woody 


‘the philosopher and tormented worrier 


and, above all, Woody the writer, the 
art at which he is best and for which he 
is known least. The cast is splendid. 
Mariel Hemingway is in a class by her- 
self as the high school girl; Michael 
Murphy is still in his mid-life crisis, 
Keaton and Mery] Streep are practically 
flawless. The use of Gershwin’s music is 
inspired, and so is the script by Woody 
Allen and Marshall Brickman. And so is 
Manhattan. 


CHEERFUL ROMP 


Who can count Draculas? There are 
so many these days. The newest is a 
spoof of Count Dracula called Love at 
First Bite, starrmg George Hamilton as 
the man with the mania for Transyl- 
vania. In this version, Dracula is driven 
from his Transylvanian ancestral home. 
One of the torch-bearing mob shouts 
out: “You bit my mother!” To which 
Hamilton with disdain responds, “T also 
bit your grandmother.” At the depar- 
ture, Dracula calls back scornfully, 
“Without me, Transylvania will be as 
exciting as Bucharest on a Monday 
night.” Then it’s off to New York with 
his sidekick Renfield, played by Arte 
Johnson, who dotes on live flies. In New 
York, Dracula falls for a beautiful wom- 
an who is seeing a psychiatrist because 
she is sexually insatiable. Her psychia- 
trist (Richard Benjamin) realizes from 
her description that she has fallen for 
Dracula. 

There are a number of funny se- 
quences: Dracula bites a wino and gets 
drunk. He complains about living on a 
high protein diet for 700 years while 
wearing a tuxedo; just once he yearns 
for a sport jacket and a box of cookies. 

The movie’s not a smash because it 


sags about two-thirds of the way 
through, but George Hamilton has a 


wonderful time with Dracula, Arte John- 
son is a delight, and Richard Benjamin 
makes a nice antic psychiatrist. Love at 
First Bite is a cheerful romp for every- 
one who wants to see Dracula with 
tongue in cheek. 


HATS ON 


The director Billy Wilder has made 
such hits as The Seven Year Itch, Sunset 
Boulevard, The Apartment and Some 
Like It Hot. Now Billy Wilder has made 
a mess. It’s called Fedora and it’s so bad 
that it’s hilarious. down-on-his-luck 
producer (William Holden) has one last 
shot at success: if he can persuade a 
famous old actress to make a comeback 
in his picture. Her name is Fedora, she’s 
a Garbo type, and for years she’s been in 
seclusion behind the walls of a mansion 
on a remote Greek island. There she 
lives with a dowager duchess, a bossy 
English secretary and a crazy doctor. 
The doctor (Jose Ferrer) has spent his 
life experimenting to make old women 


look young, and for his trouble he hi 
not been awarded the Nobel Prize. F 
his performance he won't win the Aca 
emy Award, either. Nor will anyone e 
in the cast. 

It is—unintentionally—the — funnie 
film of the year. You have to see it to di 
believe it. Hats on to Fedora. 


PURE DRIZZLE 


Here we are in the South Pacific, 
the island of Pago Pago in the mo 
called Hurricane. The pretty, youn 
blond American is played by Mia F: 
row, her dominating father is played | 
Jason Robards, her Polynesian paramo 
is played by Dayton Kane, and Pas 
Pago is played by Bora Bora. Hurrica 
is set in the middle 1920s, and we s¢ 
colonialism under Coolidge and Pag 
Pago under water. You have never se¢ 
so much rain and howling winds ar 
house roofs flying away and extras rus 
ing this way and that. Mia Farrow’s loy 
for the young Polynesian chief mak@ 
her white-supremacy father furious. 
he brings the young man to trial on 
nitwit charge and sentences him to foy| 
years in prison. This makes everyo 
storm outside of the court and prett 
soon we have one of the wildest (ai 
most uninteresting) storms ever 
screen. Mia is heroic, Kane is the nob 
savage and the sounds of the storm al 
relieved only by the incessant glissand 
of a Hawaiian guitar. Hurricane is 
drippy movie with a plot that’s put 
drizzle. ‘ E 
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GENE SHALIT RE-VIEWS | 


Agatha, with Vanessa Redgrave and Dust} 
Hoffman, is a pleasant, fictionalized accou 
of what might have happened to mysteil 
writer Agatha Christie when she disappeare 
for 11 days in 1926. 
The Bell Jar, loosely based on the memo 
by poet Sylvia Plath, is devoid of eith@ 
explanation or te: ee was th 





movie made? 
The Champ, a knockout of an old-fashione 
movie, stars Jon Voight as an ex-boxer a 
irresistible Ricky Schroder as his you 
son. 

The China Syndrome, starring Jane Fond 
Jack Lemmon and Michael Douglas, is 
timely and suspenseful thriller about a nu 
clear plant accident. , 

The Deer Hunter, set in a steel mill tow 
in Pennsylvania and-also in Vietnam, is a| 
emotional, savage film, marked by super 
performances about courage, fear, grace. 
Hardcore: I'm sure there’s a need for 
movie about the evils of exploiting youn) 
girls in the porno movie business, but thi 
is not the answer. 

Murder by Decree is nothing more thai 
a tedious, overblown rip-off of Sherloc: 
Holmes. 

Norma Rae, brilliantly portrayed by Sall) 
Field, is the story of a young woman wh) 
works in a textile mill in a Southern towr 
Old Boyfriends is a gripping drama abou 
a woman (Talia Shire) searching for her 
self through her past. 

Voices is an appealing romance between al 
aspiring rock singer and a deaf girl why 
wants to be a dancer. | 
Your Turn, My Turn is a merry, moving 
marital romance set in France. 
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uve always been close. And when 


ur sister's big day is Bil Gratis away. 
found out you couldn’t make that ae er, you knew it could spoil her 


. So you call, and a family heirloom changes hands. With love. Wonderful, 
't it, how a simple phone call from far away can make everything just great. fy ) Bell System 
ach out and touch someone who’s waiting to share her day. . 


Discover Ar Cth 
-more menthol refreshme 


Full menthol refreshment. That’s what ARCTI( 
LIGHTS delivers. A very special kind of menthol r 
freshment you just won't find in any other low ‘te 
menthol cigarette. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


9 mg. “tar”, 0 .8 mg. nicotine av. per cigarette by FTC metho 





MEN THOL - LOW TAR 


rare ©1979 B&W T Co. 


han any other low ‘tar’cigarette. 


You see, while the filter holds back ‘tar, the unique 
ew ARCTIC LIGHTS menthol blend comes right 
hrough. Result? You get the iciest, brightest taste in 
enthol smoking—puff after puff. Light up your first 
akRCTIC LIGHTS. 


You just won't believe it’s a low ‘tar’ menthol. 


Arctic Lights: Kings & 100’s 
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Summer. 
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can make you look older 
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Remember when you were young, how 
good it felt to spend a day outdoors? 
Collecting seashells down by the beach, 
or enjoying long picnics by the lake, even 
lazing around the backyard was a special 
summer pleasure. You never worried about 
a thing, least of all, the drying effects of 
summer weather. 

But now youre older. 
So when you are enjoy- 
ing yourself outdoors, 
remember that warm, 
wonderful weather can 
become your skin's 
worst enemy. And each 
summer spent outdoors 
further promotes dry- 
ness and wrinkles... 
robs your skin of mois- 
i ture, and steals its 
©24 youthful look. 

! “a 3 Usually, it starts with 
tiny dry lines. Then the skin becomes dull and 
tight to the touch... you can feel the softness 
slipping away. And before you know it, youre 
beginning to look older than you really are. 

That's why you should discover the secret of 
the mysterious beauty fluid that restores the 
suppleness that your skin can lose to burning 
sun and drying wind. Millions of women 
around the world share the benefits of this 
beauty secret and, here in the United States, 
its known as Oil of Olay. 

\s soon as you try Oil of Olay, youll realize 
how different it is from anything else you've 
ever used. It's a blend of precious tropical oil 
and emollients that magically recreates a young 
and beautiful climate for your skin. In fact, Oil 
of Olay is so remarkably similar to your skin’s 


own natural fluids and oils, it can actually help 





a 5) 


your Skil look yi unger. 

Oil of Olay is greaseless, so it never just sits 
on your skin. It penetrates fast to soften those 
telltale little lin d silken the feel of even 


sun-dried skin 
Just gentle thi 


us fluid on your face 
and throat every mornii 


‘very night, and 
watch your skin drink it in. Your very own mir- 





ror will tell you the lustre and radiance of your 
skin have returned. And don't be surprised if 
your husband notices it, too. 

And Oil of Olay is so light-textured, it's the 
ideal foundation under makeup. It provides a 
smooth, even finish and helps prevent your 
makeup from streaking and caking. Sometimes, 
you may even want to wear it all alone, without 
makeup, to cherish bare skin and give it a radi- 
ant glow. 

Once again, summer is here. And now, more 
than ever, is the time to discover the secret mil- 
lions of women around the world share. Oil of 
Olay. The mysterious beauty fluid that can help 
you look your youngest, even in the summer. 





BEAUTY HINTS ; 
When you return from the beach, take a re- 


freshing shower...and after that shower, 
lavishly apply Oil of Olay® to your face and 
those parts of your body that are especially dry 
—perhaps your elbows, or ankles. This will help 
alleviate that taut and tingly feeling that so of- 
ten comes after a day in the sun. 

If youve acquired a glorious-looking tan, for- 
get about makeup. Instead, indulge your face 
with a wash of Oil of Olay. It will help make 
your natural healthy look even more glowing 
and radiant. 











Can This Marriage Be Saved? 


“We Almost forgot 


How to Love” 
Dorothy Cameron Disney 


When a husband and wife fight all the 
time, is there room in their marriage 
for affection? Sandy and Ron couldn’t 
agree on anything—except that they 
wanted to stay together. 


This case is based on information from the files of the 
Suburban Counseling Center, Inc., a private, nonprofit 
mental health agency in Bryn Mawr, Pennsylvania. 
The true story reported here is drawn from counselors’ 
reports of interviews. Names and other details have 
been changed to conceal identities. The counselor in 
this case was the Center's Executive Director, 

Richard P. Petrino, PhD, with the assistance of Clinical 
Director Charles C. Bray, PhD. 


SANDY’S TURN 

“At my cousin’s wedding last month, I watched the 
bride and groom with a feeling of wonder and an ache 
in my throat,” said 39-year-old Sandy, a registered 
nurse with pale blond hair. “They're happy, I thought 
to myself, marvelously happy. Then came the thought, 
Ron and I used to be that way. We used to be happy. 

“Now we fight all the time. We've been married 
eighteen years, and we've been fighting for ten years, 
maybe more. I can hardly remember when we didn’t 
fight. We fight over nothing and we fight over 
everything, if that makes sense. 

“Money arguments probably head the list. Ron 
blames me for our appalling debt. I know I spend too 
much on trivial things, but Ron’s a big spender, too, 
and his extravagances cost a heck of a lot more than 
my foolish purchases. What’s more, my big spending is 
for the family—clothes for our seventeen-year-old 
Jenny, furniture for the family room, new drapes. What 
does Ron buy? A two-thousand-dollar boat for his own 
selfish pleasure. Then, after we had a big fight about 
the boat, he sinks nine hundred dollars into a wallpaper 
stripping machine so he can earn extra money to pay 
for the boat. Unfortunately, he doesn’t apply himself 
to this new business venture. so we may as well kiss 
that money goodbye. 

“Maybe I just don’t understand men. I certainly 
don’t understand how a forty-one-year-old male, a 
father with two children to support, could be so self- 
centered, only thinking of himself. I know I don’t put 
myself ahead of the family. I'd like nothing more than 
to quit work and enjoy the children while I have the 
chance. Jenny will soon be off to college and Tommy, 
although he’s just seven, is on his way out of our lives. 
It’s amazing how fast seven year olds turn into 
teen-agers, as I often remind Ron. Anyway, it breaks 


my heart to leave the children every day, but I do it. 
I’m determined that our youngsters have the 
advantages I missed out on as a kid. 

“T know Ron loves the children just as much as I do. 


Nevertheless, he isn’t a good father, the kind of father 


I know he would like to be. He is too distant and 
moody, too worried about his masculine image to show 
real feelings. Worse still, he drinks far too much, and 
then he snarls incoherent abuses at me and the 
children. Or, he explodes in a strange kind of fury. 
roars away and disappears without a word for as long 
as two days. 

“That brings me back to my cousin’s wedding. Ron 
was reeling at the reception and making obnoxious 
remarks about the bridegroom. I had to get him out of 
there. I pulled Jenny aside and told her I wanted her 
and Tommy to spend the night with my mother. Jenny 
didn’t ask for an explanation; she took one look at her 
father and knew the score. 

“T maneuvered Ron out to my car, the pride and joy 
of my life, but before I could get behind the wheel, Ron 
was in full command. Somehow we survived the drive 
home without physical injury. But the nervous damage 
—at least to me—was incalculable. 

“The minute we entered the house, I headed for a 
tranquilizer. Ron, meanwhile, had managed to pour 
himself a glass of red wine—which he certainly didn’t 
need—then proceeded to spill the wine on my favorite 
chair. I know he was drunk, but I feel sure he was just 
trying to annoy me, and he achieved his goal. My 
whole decorating scheme in the playroom was built 
around that particular chair, and Ron knew it. We 
fought about its cost often enough. 

“T watched him lurch up the stairs to our bedroom. 

I was afraid he might fall and break his neck, but at the 
same time I had an overwhelming sense of hatred. I 
took my own sweet time getting ready for bed. I 
thought I'd better cool down before joining him. 

“He was dead asleep when I entered the bedroom. 
He was still dressed, and his long body was stretched at 
an angle that left no room for me. I struggled to move 
him, inch by inch. Then, out of the blue, his feet shot 
out and kicked me. I was shaken at first, then I went 
berserk. I couldn’t stand his presence one more second. 

“T grabbed the car keys and headed down the stairs. 
My suddenly animated spouse followed me and ripped 
the keys out of my hand—real macho stuff. If he was 
trying to impress me with his strength, he failed. I was 
so angry I believe I could have throttled him. Instead, 
Iran down the road, wearing nothing but a flimsy 
nightgown. 

“T don’t know how far I ran, but eventually a police 
car, alerted by neighbors, spotted me. A young officer, 
handsome but with no (continued on page 26) 
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In fact, new Creative Touch Fashion machines hav 


all the stitches youre ever likely to need for sewin 


everything from sheer silks and polyesters to 
heavy Ultrasuedes and upholstery fabrics. 

You get a lot of fancy sewing. Yet you don’t pay 
a fancy price. 

If you've already got a sewing ie: we'll 
give you a trade-in allowance | 
for it that'll lower the price 
even more. 

Our new Creative Touch 
Fashion machines. About the 
only thing they don’t do is 
cost you a lot of money. 
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Polly Bergen is a member of the Singer Board of Directors. 
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Can_this Marriage 
Be Saved? 


continued from page 23 





brains, asked me what the problem was. 
I told him my husband had kicked me. 
This young idiot smiled and said most 
wives like to be belted now and then— 
it turned them on. 

“T became hysterical all over again. I 
screamed and cried the whole way 
home. Ron, of course, had pulled an- 
other disappearing act. 

“The next morning, Stella—that’s 
what I call my mother—telephoned to 
say the children were fine. She asked if I 
knew what last night’s commotion in the 
neighborhood was about. I told her I 
was the commotion, and left it at that. 

“I have a peculiar relationship with 
my mother. I’m not sure how I feel 
about her. When I was six months old, 
she divorced my father and dumped me 
with her parents. My grandparents were 
awfully good to me, and I love them 
dearly, but my life wasn’t easy. My 
grandfather was an alcoholic, and he 
and my grandmother used to have 
dreadful quarrels, which frightened me. 
Money, I know, was one of their prob- 
lems. I never had nice clothes to wear, 
and kids used to tease me about that— 
and about not having parents around. 
Stella made appearances from time to 
time, but she was pretty much like the 
Cheshire cat in Alice in Wonderland. 
You know, disappearing in a wink. 

“In any case, my mixed-up childhood 
left hard feelings, I guess. Stella con- 
fides in me about her countless romances 
—she has been married five times—but I 
don’t want to tell her my problems. It’s 
a little late to care, don’t you think? 

“My problem now is how to stop this 
fighting. I know I’m not a sexpot—a sex- 
ual dud is more like it—but I think I love 
Ron, and I know I want our marriage to 
work. Ron and I grew up together, he 
understands what it’s like to have been 
poor. We have a lot in common, things I 
couldn’t share with any other man. Also, 
and most important, neither of us wants 
to break up our home. But if Ron doesn’t 
try to change, if he doesn’t grow up and 
stop drinking, I don’t see that I have any 
choice. A woman shouldn’t have to put 
up with such treatment.” 


RON’S TURN 


“Tm talking to you psychology people 
strictly un ” bellowed 41- 
year-old Roi construction worker, 


who had gra 
Ron’s breath sme! 
“Sandy thi walk out on me 
if [ didn’t sho ” Ron con 
tinued. “But I want ww that I 
think a man should handle his own do 
mestic difficulties. I wouldn’t be here if 
I didn’t think she’d carry out he: 
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ind a large build. 
liquor. 


threat 





and take away my kids. In any case, I 
hope you can talk some sense into her. 
Maybe you can change her back into the 
girl I married eighteen years ago. 

“As a little girl, Sandy was sweet, 
sensitive and very shy. My father and 
her grandfather—she lived with her 
mother’s parents—worked as gardeners 
on the estate of a skinflint millionaire. 
The first time I met Sandy she was cry- 
ing her heart out because some kids 
were teasing her about her clothes. I 
cheered her up, knowing how she felt. 

“My father was the head gardener, 
so his salary was better than Sandy’s 
grandfather’s. But we didn’t have much 
money, and what we had my mother 
hoarded. She’d take Dad’s wages, and 
give him pocket money—nickels, dimes 
and quarters. The rest she saved for the 
future—her future—she sure didn’t spend 
it on her three kids. My clothes were as 
bad as Sandy’s. 

“In those growing-up years, Sandy 
wasn’t on my mind to any great extent. 
After all, she was a girl, and two years 
younger than me. She couldn’t play 
sports or do anything that boys do. Be- 
sides, I spent most of my time with my 
older brother. 

“Ben, you might say, was my hero. He 
was ten years older, but he never com- 
plained about me hanging around him. 
He was a natural athlete, full of con- 
fidence. He was the only one in the fam- 
ily who would stand up to my mother. 
He saw right through her game. 

“When I was eleven, Ben was killed 
in a car accident. I don’t remember a 
single thing about his funeral, but I do 
remember Momma rushing off to file a 
claim for his insurance. She used the 
money to buy a farm, and never offered 
my sister and me a dime. 

“With Ben gone I knew I had to make 
my way in life by myself. I joined the 
Navy when I was seventeen, and took 
advantage of the educational opportu- 
nities, almost earning a college degree. 
After four years of service, I was finallv 
a man. And I had saved six thousand 
dollars—a nest egg to start civilian life. 

“IT returned to the old hometown, but 
everyone had moved away and I was 
lonesome. Then I remembered Sandy. I 
called her grandparents and found out 
she was in nursing school—on scholar- 
ship. We had a long-distance telephone 
reunion. The call lasted over an hour: I 
know because I still keep that particular 
phone bill in my wallet, tucked in be- 
hind snapshots of Sandy and our kids. 

“The next weekend Sandy and I had 
our first date. That date was a forecast 
of things to come. Sandy was the coldest 
girl Pd ever taken out. She was a true 
iceberg, shrinking away from the most 
innocent touch. 

“You may not believe this, but even 
after our wedding, it took eighteen 
hours to persuade my bride to make 


love. I don’t know why she’s so frigid. 


She certainly doesn’t get it from 
mother, Stella, who has been m 
five times and knows the ways 
world, so to speak. My wife thinks 
are beasts, and her attitude over 
years has cooled my desire. Our c 
sex life is her fault—she’s the first t 
mit it—but I don’t force her into 
thing. I’ve learned to turn my tho 
to other things, like my new b 
venture, and I have no desire to 
other women. Sandy is enough of 
male riddle. 

“Money is our real problem, the 
we constantly fight about. It’s ridie: 
too. Together we make over thi 
thousand dollars a year. We shoul 
comfortable and happy. Not us! Sa 
the family bookkeeper but she r 
doesn’t know the value of a dollar, 
is surprising, considering her 
ground. She spent thousands r 
rating our playroom—one chair | 
was eight hundred bucks. But thei 
threw a fit when I bought a secondk 
boat. She screamed that I was s 
and never thought about the famil 
course I think about the family. I 
my family more than anything. An 
though I won't tell her this, that 
was for my son. You see, I don’t bel 
in gushy emotional displays but I 
to be close to my boy. I figured i 
went fishing together, like Ben 
used to do, we'd have a chance to 
man-to-man. That boat cost one- 
the price of Sandy’s fancy new ec 
car I'm not suppgsed to touch—and 
not selling it no matter what. 

“That’s another thing, Sandy n 
stops complaining. There’s plen 
could complain about but I hold 
tongue—except, of course, if I’ve 
one too many; then I let off a | 
steam. But I know I’m not the : 
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Sandy says I am. Frankly, I never 
member much the morning after. 
can’t picture myself kicking my wifi 
just doesn’t sound like me. 

“If improvements are necessa 
hold our marriage together and ora 
the mental and moral stability of 
kids—one of Sandy’s female topi 
why doesn’t she make a few imprt 
ments on herself?* Why doesn’t shé 
down and figure out a way to spend) 
money? I don’t want to discuss our 
life with her, but I’d like to see some 
tion and interest for a change. Finé 
I wish she would just bottle her ¢ 
plaints and hold that nonstop tons 
In my opinion, too much talk just cat 
trouble between a husband and wi 


THE COUNSELOR’S TURN 


“Obviously, too much talk wasn’t 
problem in this marriage,” the couns| 
said. “Sandy and Ron talked too lil 

“Ron’s childhood, with a dominai 
mother and milk-toast father, confu 
his thinking about the roles of men | 
women. Determined to (continu 
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Night Moods! The new Cutex nailcolors —_ Sizzling Wine. Redin Wild. Bronze Fire. 
Mae e em RL _ What happens when you wear Night 
the mood to dazzle. Moods nailcolors by day? Same thing. 

There’s Red Sparkler. Beige Sparkler. Youre out there flaunting knock-out nails. 





Why Im a Thinner. 


| started smoking Silva Thins 
for their looks. You know—long, 
lean, and elegant. 

Now they're lower in tar too. 
Only 12 mg. tar and 1.0 mg. nic- 
otine. Another good reason for 
being a Thinner. 

Silva Thins—some combina- 
tion. They look and taste great 
and they’re low in tar. 


Menthol too. 


That Cigarette Smoking Is Dangerous to Your Health. 





| Warning: The Surgeon General Has Determined 





Filter and Menthol: 12 mg. “tar'’, 1.0 mg. nicotine av. per cigarette by FTC method. 














Can This Marriage 


Be Saved? 


continued 


be stronger, more masculine and | 
vulnerable than his father, Ron buri 
his feelings—good and bad. The de 
of his beloved brother probably ad 

to his emotional confusion. After <2 
loving someone involves risk. Thou) 
sentimental enough to carry a remind 
of a telephone call to Sandy in his wall 
Ron found it difficult to express his lo 
—to Sandy or to their children. } 
handled anger in much the same we 
Drinking gave him an excuse to vent t. 
frustrations building up inside him. 

“Sandy’s childhood was also a ca 
fusing one. Her grandparents’ arg 
ments, Sandy revealed, were often aba 
sex. And her mother’s behavior simt 
taneously horrified and bewitched Sa 
dy. Impressionable Sandy, even at a 
thirty-nine, had no clear ideas aba 
intimacy, and Ron, who found comm 
nication so difficult, wasn’t much help 

“The couple’s money problem w 
also a result of faulty communicatia 
Ron handed Sandy his paycheck—t) 
same system his parents had used—b 
then complained about her extravaga 
purchases. It didn’t occur to him th 
they might share bookkeeping duti 
and share purchasing decisions. TI 
they now do, and their money quarreé 
are under contrél, especially sin 
they've both learned to discuss the 
feelings about money. 

“Sandy, for example, never told Re 
her extravagance was compensation f 
her humiliating, impoverished chil 
hood. This rather obvious piece of ney 
was a stunning revelation to Ron. Ror 
explanation of the boat purchase w 
just as astounding to Sandy. 


More talk, more learning 


“The more they talked, the more the 
learned how little they knew about ea¢ 
other, even after almost twenty years 
marriage. Ron had no idea that h 
drinking habits, which he considereé 
moderate, threw Sandy into a panic. SI 
feared Ron would tum out like h 
grandfather, wasted and _ill-tempere 
Ron, who truly wanted to please h 
wife, joined Alcoholics Anonymous ar 
gave up drinking altogether. As Ron b 
came more open and less explosiv 
Sandy became more responsive. The 
sexual relationship still isn’t perfect, the 
say, but both feel it has improved. Ar 
Sandy understands that Ron needs mo! 
affection than he used to let on in tl 
days when he was a tough guy. 

“Sandy telephoned not long ago an 
reported that things are going wel 
‘We're better off than newlyweds,’ sl 
said, ‘because we know each other an 
we know what love really means.” En 
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Clean-ups. 

Soft cloth, for 

abys delicate skin. 
Moist from a 
first to last. a 
so the last 2 
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T Super Dennis 
can't wreck 

Super Denims, 
neither will your kids. 


Nobody is tougher on jeans than Super points, like pockets, riveted for added protecti¢ 














Dennis, the denim-destroying robot. What he can Extra-strong thread to hold seams tight. 

do in one hour would take a kid months. And on boys sizes 3-12, knees that are ae 

So we challenged him to try to ruin a pair of reinforced. 

Super Denims—the incredibly tough jeans from So go ahead and get JCPenney’s Supe 

JCPenney's Superwear™ Headquarters. Denim jeans. And while you're, at it, check out ¢ 
The result? Superwear tops. Matched with our jeans they 
Super Dennis met his match. make a combination that's fun to wear. ..but 
But that’s no surprise. After all, Super hard to wear out. Super Denim boys’ sizes 3- ig 


Denims are made of rugged, long-lasting fabric of girls’ sizes 4-14, from $6.50. 
DuPont Dacron polyester and cotton. With stress Coordinated Superwear tops from $4.50. 
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Until now, dishwashers could be hit 
and miss. Hit the front of a dish, miss the 
back. Now there’s the Steam Machine™ 
‘from Waste King. 

Waste King introduces the: first dish- 
washer ever with a steam cycle. Be- 
cause steam Joes places water can't. It 
moistens and loosens most dried- on 
food. And that makes our wash cycle 
work even better. 

And our wash cycle has always been 
super. With a special.wash arm for each 
basket. 

And now we've got something even 
more special. Waste King introduces 
the Electronic Delay Start.™* 

Now you can wash your dishes 
while you’re asleep. Or at work. 


“available on #SS-989 


Hit and Miss. Or Ssssteam. 
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Or when electrical demands are low. 
You can pick the hour your dish- 
washer starts just by pushing a button. 
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Come see the Steam Machine with 
- the Electronic Delay Start today. 
It’s quiet (Hust®@Coat surrounds it). 
It’s durable (stainless steel inside it). 
It’s wonderful (the strongest war- 
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For information and complete La lt197 details contact your Creda or write: 


Thermador [Waste King — 
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You could start out as a runner or 
picker. Your overhead may be nothing 
more than a car or van, auto insurance 
and gas. One professional picker I 
know buys only at auction houses. On 
weekdays he buys the furnishings, 
picks up the items on Friday, then 
spends all weekend driving around in 
his station wagon selling what he 
bought for as much profit as possible. 
No dealer running a shop could possi- 








\ STARTED IN 
™ ANTIQUES 


Learn howto succeed in this 
business from a woman who 
made it. By Sheila Cole Nilva 


he decision to open an antique shop, 
oddly enough, seemed to rest on my 
mantel; also on my coffee table, my 


bookshelves and in my _ cluttered 
drawers and closets. Somehow I had 
managed to accumulate at least two 
lifetimes’ worth of possessions—from 
other people’s lifetimes. The time had 
come to bolt the door and move, rent 
a warehouse and store, or simply sell. 
| Because I come from a long line of 
retailers, I decided I could run an an- 
tique shop and, folly of follies, do so in 
my spare time. I later discovered it’s a 
full-time-and-a-half occupation. 

If you feel that you know more 
about Meissen than mixing, that you'd 
rather spend an afternoon rummaging 
at a garage sale than playing rummy, 
then you, too, might be heading 
toward the same decision. You may be 
able to please others with your “finds” 
and make a profit as well. 

Another plus: an antique business 
can take you anywhere you wish to go, 
profitably, and often tax deductibly. 
You may travel into the nooks and 
crannies of other people’s attics, into 
high-powered international auction 
galleries, onto back roads in faraway 
places and onto main streets in big 
cities, even into the corner trash can 
| where I, for example, once found an 
exquisite but filthy Hamaden rug (1 
| eventually sold it for $320). 

But let’s get down to business, and 
this is a real business requiring a 
license in most states, special tax 
forms, records and the usual business 
obligations. You do 
dollars, although 

dollar operations s 
| country. Of cour 
a shop in a high-rent 
such as upper Madiso 
York City and sell sriental art, 
| it could be an ¢ expensive 
| venture. Youll need : ipply of 
costly stock, money et youn 
monthly expenses, including heavy in 
surance, as well as initial funds fi 


not need a million 
there are million- 
ts ] 
ittered across the 
uu Want to open 
neighborhood 


enue in New 





pub- 
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licity and perhaps a few recommenda- 
tions from the proper clientele. 

But “shoestring” operations are 
much more prevalent in this business. 
After all, you're in the business once 
you buy a single antique at a bargain 
price, sell it to someone for a profit, 
then use the money to buy more items 
to keep on selling. You have become 
what is known as a “runner” or “pick- 
er’ and youre on your way. 

You may want to open a shop. That 
requires the careful selection of a loca- 
tion, money for security, rent, insur- 
ance, utilities, the purchase of signs, 
maybe lockable showcases for small 
items and assorted paraphernalia. And, 
of course, you need stock. 

You must decide whether to buy and 
sell only your own antiques, or to buy 
through wholesale importers; whether 
to sell only consigned goods for a per- 
centage of the profit, or consigned 
goods for a flat rate with you deter- 
mining the profit. Some dealers (that’s 
what you'd be called) choose to spe- 
cialize. There are dealers in pewter, 
Metlach steins, coin silver, American 
pottery, even antique structural ma- 
terial removed from buildings under- 
going renovations or demolition, Still 
other dealers, such as myself, are total- 
ly eclectic and delight in the challenge 
of continually having to identify and 
date found objects. 

Do you plan to sell “as is” or to finish 
and repair goods? If you are able to do 
restoration work you might try it as a 
sideline, a separate business to add to 
your shop’s income. Restored furniture 
commands higher prices, and restora- 
tion work is fairly lucrative, but keep 
in mind it’s often back-breaking labor, 
difficult and exhausting. 

You must also decide whether to sell 
only antiques or to mix new things into 
your stock, not deceitfully, but prac- 
tically. During the holiday season I 
have always sold hand-dipped candles, 
homemade fruit cakes, old-fashioned 
stuffed animals and patchwork pillows. 
[It brings new customers into the shop 
and generates a tremendous amount of 
good will along with a margin of profit. 

Some of you could make remarkably 
fine dealers. There are all sorts of ways 
to try it out first, to learn the business, 
see if you like and can make it. 


bly devote the time he does to sitting in 
auction houses waiting for a bargain. 

I also buy from a professional runner 
who buys from shops, galleries, an- 
tique shows and private legitimate 
sources. He may find a stoneless Geor- 
gian ring setting here, a perfectly cut 
ruby there, mate the two with the help 
of an expert jeweler and sell it. He also 
brings buyers and sellers together mak- 
ing a profit from one or both if they 
can “make a deal” with each other. 

It’s a good idea for dealers to get to 
know their runners and pickers well. 
Find out where they shop to be certain 
you are not buying stolen merchandise. 
Each year, I get more cautious about 
what I buy and from whom. 

After pickers and runners, flea mar- 
ket stall-holders and one-day show 
dealers need the least amount of mer- 
chandise. Just a few boxes of goods are 
enough to get you started. First shop 
the various flea markets, church and 
synagogue sales, and other one-day an- 
tique shows, to discover what type of 
merchandise sells best at each location. 
Where will your collection be a hit? Be 
prepared and you should find yourself 
at the right place at the right time. 

As for overhead, although it does 
exist, it’s minimal: Besides the basics, 
such as tables and chairs, most good 
flea markets and shows require de- 
posits well in advance. Many are 
booked months, if not years, ahead. 

You could begin your business with 
a yard, apartment or garage sale. You 
may merely need a package of price 
stickers, a sign for the tree on your cor- 
ner, a week-long dollar-a-day ad in 
your local paper or a sign stuck in your 
building’s elevator. 

In most cases, when you sell in your 
home, you must be prepared to take 
less than you are asking since most 
shoppers at these sales bargain hard. 
But the most important advice I can 
give is this: It’s very difficult, no mat- 
ter how you sell antiques, to make 
BIG money. 

The fact is that less than ten percent 
of the antique dealers in America use 
their businesses as a sole means of sup- 
port. I opened in joyous ignorance, not 
knowing the odds were against me, 
and I was lucky. Maybe I was in the 
right tiny, low-rent shop at the right 
moment. You might be lucky, too. End 
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‘It Was the time of “War ani 
Peace.” “The Nutcracker | 
Suite’” Of Tolstoy and 
Dostoevsky. 

: re Yet in this age when 

| ee legends lived, the Czar stood _ 
like a giant among men. | 
He could bend an iron bar 
on his bare knee. Crusha _ 

silver ruble with his fist. He . 

had a thirst for life like no 

other man alive. 

a And his drink was the toast 

Fo as of St. Petersburg. eT 
7 : Vodka. 
Life has changed since 
oa the days of the Czar. Yet 
Si Wolfschmidt Genuine Vodka 
a As, is still made here to the 
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which elevated it to special 

appointment to his Majesty 
> the Czar and the Imperial 
3 Romanov Court. 
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A glimpse of the 





changing role of \ K : 
women in China ere 
shows that even 


MER Hold Ub Half 


the late Chairman 
Mao never under- 
estimated the power of hy k » 
a woman. By Maura Baird c Y 

raveling in the new China is no mere sight-seeing 

excursion; the experience is often deeply moving 

and sometimes overwhelming. I was curious about 
the country that had just opened its doors to the West, 
especially so about the role of women in China. 

“In the past, no women in China worked in industry,” 
said Miss Chang Yung-shia, whose winsome, young face 
was framed by short-cropped, neatly contoured hair. “Wom- 
en could not leave the house—they could only keep house, 
prepare the meals and take care of the children. There was 
no choice.” 

Miss Chang smiled pensively and glanced out at the me- 
ticulously furrowed fields we were passing in our tour bus. 
The winter wheat was a vivid green that gleamed like a 
neon light, the rice a pale chartreuse, the cabbages a muter, 
bluer shade. Farmers were bent over the henna-colored 
earth and, nearby, a group of water buffalo lowered their 
broad, arc-adorned heads to drink from a pond. 

“But in 1949, at the time of liberation,” Miss Chang went 
on, Chairman Mao encouraged women to enter production 
and, when they did, he said, “Women hold up half the 
skys 

Already, within the first few days of my visit, I had seen 
women working in a wide range of jobs. There were women 
officials who examined our travel documents, women wear- 
ing army uniforms, women construction workers, tractor 
drivers, street sweepers. But who decides what kind of work 
they do, I wondered? 

Miss Chang’s reply was characteristically thoughtful. 
“While we are in school we are given a free choice about 
what occupation we wish to pursue. But, after the decision 
is made and studies are completed, the government places 
us in a job. There is no change of mind after that, unless 
there are special circumstances. 

“If, for example, one’s family is far away, or if some- 
one in the family is ill, one may apply for a change of 
job. This application will be considered by members of 
the community and government representatives, and also 
by the head of the factory where one wishes to go. If that 
factory manager accepts the applicant, he or she may be 
permitted to change. Otherwise, the application is can- 
celled.” 

At age 24, Miss Chang is a tour guide and interpreter, a 
job she obviously enjoys. Bom in Anhwei, a tiny village 
south of Peking along the Yangtze River, she completed 
Middle Schoo!—roughly equivalent to junior and senior high 
school in the United States—by the age of 16. Then she 
went to work on a farm for four years, in compliance with 
the custom of the country. 

By 1974, tourism in ¢ 
she decided she wanted 





hina was beginning to open up and 
to study English so that she could 
“help advance frie vith the American people.” Her 
application, reviewe fellow workers and by Party 
officials, was approved three ye she attended the 


Peking Language Institute and she subsequently as- 
signed to Luxingshe, the International Travel Service of 
China. 
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Fashion and politics 


Everything, even fashion, seems 
linked to the political milieu. The new 
styles—especially the brighter colors—are 
more visible in Peking now. Before the 

“Gang of Four” lost power, however, colorful clothes 
were denounced as “bourgeois ideas.” 

When it is warm, many Peking women now wear skirts— 
about knee length—and shoes with two-inch heels. But on 
cooler days, the customary slacks and jacket—either in 
lobelia-blue, or black with a touch of white at the neckline 
to indicate either a shirt or blouse—are still preferred. 

But, China is still a poor country and much improvement 
is needed, as they say, so fashionable clothing is not high on 
the people’s list of priorities. The similarity in clothing 
among the “ordinary workers” is meant to reflect their spirit 
of unity. But I did notice a few bright scarves, some tied 
around the neck, some worn on their heads. 

The scene at the theater, however, is quite different. 
Chiffon costumes in salmon, gold, pink and turquoise, twin- 
kling with rhinestones and sequins, dazzle the audience. 
Here, one can find permanents, a chignon here and some 
“sweetheart locks” there, the ends coiled low along the 
cheeks. There is no visible cleavage in Chinese theater, but 
the dancers manage to convey a genteel seductivity with 
high necklines, long skirts and nothing “see-through” except 
their sleeves. 

When the day’s planned outings were over, I was free to 
wander. Sometimes, I took the public bus through town and 
saw where the women shop for their groceries or browse 
through department stores. In the older sections of town, 
women gather outside their doors to chat with their neigh- 
bors. The presence of a foreigner in the area still causes 
astonishment, but when I called out the -only Cantonese 
greeting I knew, “Ni hao!”, they would smile and respond 
in kind. Some waved, and always swarms of friendly chil- 
dren followed me. ae 

Chinese fathers, I noticed, share in the upbringing of 
their children. I saw many men taking care of their chil- 
dren, walking hand-in-hand with toddlers, helping them 
into their sweaters and steadying them on bicycles. Their 
warm, close relationship is a joy to see. = 

On the three-hour train ride to the Great Wall, the Chi- 
nese guides leafed through an issue of the Ladies’ Home 
Journal I had brought along. Their interest was obvious, but 
the profusion of advertisements bewildered them. “In Chi- 
nese magazines, there is not so much discussion of personal 
items,” one of them observed. She paused at the section on 
family health and became engrossed in an article about a 
marriage where the husband wouldn’t grow up [“Can This 
Marriage Be Saved?” December 1978]. She became dis- 
tressed as she read on. : 

“But this article is helpful,” the woman concluded. “It 
helps me understand why there is so much divorce in the 
United States. In China, there is little divorce. If a couple 
has trouble, many people they know come and talk with 
them and try to help solve the problem.” 

The magazine was quickly snatched up by one of the 
male interpreters. Of the picture of a sultry woman, he 
asked curiously, “Is she angry?” He was baffled at my lame 
explanation that she was feeling “flirtatious.” I was told 
that Chairman Mao had instructed men: “Do not take 
liberties with women.” 

The Chinese, it seems, have as much to learn about us, 
as we do about them. End 
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If winter can be 
celebrated in July, 
why not carnival in 
July? 

Especially — since, 
at this time of year, 
folks from the Carib- 
bean to Kandy (Sri 
Lanka), from the 
Scottish Highlands 
to Hawaii, pour into 
the streets, parks and 
recreation areas of 
their lands to make 
merry. 

No matter whether 
they call their revels 
festivals, games, per- 
ahera, or even, indeed, carnival, the 
show is at least as much for themselves 
as it is for the tourists. And that makes 
it all the more rewarding for the visitor 
who cares to observe or join in. 

In an act of individuality, the resi- 
dents of Antigua, that relaxed West 
Indian island that boasts white 
sandy beach for each day of the year, 
create « 


folklore festival 


one 


arnival, not, along with most of 
their Caribbean neighbors, as a prelude 
to the Lenten season, but as a celebra 


tion of summer. 


Chi iwnival is staged during the 
period dul Caribbean Bonanza 
Time’ —April 15—when hotel 
prices drop 3¢ percent and off 
peak airlir ct. And it 
pulsates mtent and 
spirit that ionth 
cousins. 

The Antigua « ibout 
week to swing in 


bands clang out their 1 


Calypso singers, perfor 
music and lyrics, fight t u 


other with songs about the | 


P.S. 6 


Costumes like these at Yugoslavia’s 
are centuries 


lems and its leading 
personalities. | And 
troupes of paraders, 
displaying outfits 
with various themes 
(“Fruits of the Is- 


land,” “Creatures 

from Outer Space,” 

Sines ancumelcem) 

jump, jig or jive 

through the streets 

of St. John’s, An- 

ae tigua’s main city, 
ry ' while spectators, 


fueled by food and 
rum from wayside 
booths, join in. 

Carnival in Anti- 
gua this year will run from July 29 to 
August 7. Tourists wishing to let down 
their hair may purchase costumes 
through the Antigua Carnival Commit- 
tee, P. O. Box 733, St. John’s, Antigua, 
West Indies. Further information is 
available from the Antigua Department 
of Tourism and Trade, 610 Fifth Ave., 
Suite 311, New York, N. Y. 10020 (212- 
541-4117). 

Halfway round the 
world, another comely 
island, Sri Lanka (for- 
merly Ceylon) pulls out 
all stops for the Festival 
of the August Moon, 
taking place this year 
from July 30 to August 
9. The 


old. 


setting for this 

and cultural 
which has 
2,,000-year-old 


ustoms, is the 


religious 

celebration 

roots in 

moun- 

Kandy. 

andy is the last royal 
| 


lel of the Sri Lanka 


varchy and the rest- 


ain city ot 


Celebrate summer at 
carnival. You can hula 
Hawaii, enjoy bejewele 

elephants in Sri Lanka c 
make merry in Municl 
By Phyllis Funk 


ing place of the Sacred Tooth Relic | 
the Buddha, which the festival honoi 
During the 11 days and nights | 
celebration, the Festival builds to) 
final night of pageantry with a proce 
sion lit by spinning torchbearers and 
nearly full moon. Parading along b 
ways scented with jasmine and i 
cense are hundreds of musiciay 
drummers and dancers, dozens | 
whip-crackers and acrobats, scor 
of chieftains in medieval regalia ay 
hordes of decoratively covered ell 
phants. The most dazzling elephant h’ 
tusks sheathed in gold, walks on a si 
carpet and carries a gold howdah (sea 
containing the bejeweled relic cask 
(To imagine just how bejeweled, r 
member that Sri Lanka gem mines we 
those of “Serendib,” mentioned in T/ 
Arabian Nights, and yielded the famé 
blood ruby, “The Star of India.” ) 
Tours, including this year’s festive 
are run by Journeyworld Internation| 
Ltd., 527 Madison *Avenue, New Yor 
New York 10022 (212-752-8308)—] 
days; $1,762 all-inclusive—and by Ha 
brook Travel, 3520 NW 13th Stree 
Gainesville, Florida 32601 (904-37) 
7111). The Ceylon ,(Sri Lanka) Touri 
Board is located at Suite 308, 609 Fif 
Avenue, New York, New York 1001 
(212-935-0369). 
Continuing eastward—and on into th 
summer—you could land in Japan fc 
the Big Three Festivals of that country} 
northern region. During the Nebut 
Matsuri in Aomori, August 7, and Hire 
saki, August 1 to 7, papier-maché dum 
mies representing men, animals an) 
birds, are pulled through (continued 











With tusks sheathed in gold, this elephant is part oj 
Sri Lanka’s brightly hued Festival of the August Moon( 












7 eae Priggen, 7 
Commercial 
Film Director 





My job takes me everywhere. And 
everywhere I travel I carry my own Master 
Charge* card. With my Master Charge card 

can say “I’min charge” at restaurants, 
airlines, car rentals and hotels all around 
the world. 
é That's real Clout. 
And that's exactly what 
_I'm working for. 










RITES OF SUMMER 


continued 





the streets on carriages. During the 
Kanto Matsuri in Akita, August 5 to 7, 
honoring the autumn harvest, young 
men balance on their hands, foreheads 
and shoulders long bamboo poles hung 
with lighted lanterns. At Sendai’s Tana- 
bata, or Star Festival, August 6 to 8, the 
streets are decorated with thousands of 
multicolored streamers and ornamenta- 
tion not known in the West. For further 
information, contact the Japan National 


Tourist Organization in New York, 
Chicago, Dallas, San Francisco or 
Honolulu. 


A hop, skip and broad jump across 
the Pacific takes you to Hawaii for 
one of its week-long Aloha Festivals, 
scheduled for succeeding weeks on each 
of the state’s five islands. These are the 


times when Hawaiians of all back- 
grounds—Polynesian, Japanese, Chi- 
nese and Caucasian—display — their 


history and heritage by parading, hold- 
ing luaus, running canoe races and 
dancing the hula in the streets. Maui 
will lead off this year from September 
7 to 14; followed by Hawaii, September 
14 to 22; Oahu, September 21 to 29; 
Kauai, October 1 to 7 and Molokai, 
October 5 to 13. The Hawaii Visi- 
tors Bureaus in New York, Chicago, Los 
Angeles, San Francisco and on the is- 
lands have additional details. 

You can also watch the American 
melting-pot bubble virtually every sum- 


BETWEEN PARENT 233 AND TEACHER 


mer and fall weekend in New York City 
as street after street is closed by local 
residents for homespun events called 
block parties. They feature handicrafts, 
ethnic foods, auctions, street games, 
bandstands and lots of friendly elbow- 
rubbing. Among the larger, upcoming 
block parties are the Feast of Mount 
Carmel in Spanish Harlem, July 15 to 
17; the Festa Italiana, July 19, and the 
Feast of San Gennaro, September 13 to 
23, both in Little Italy; Harlem Week, 
in central Harlem, August 20 to 26, and 
the Third Avenue Merchants Associa- 
tion County Fair on Third Avenue be- 
tween 14th and 34th Streets, September 
9. The New York Convention and Visi- 
tors Bureau, 90 East 42nd Street, New 
York, New York 10017 (212-687-1300), 
has information on major block parties. 


Hammers and cables 


On the other side of the Atlantic, the 
Scots have their Highland Games. 
Against the backdrop of hills and lochs 
and enlivened by the music of massed 
bagpipes, the men of the various areas 
gather to engage in feats of strength and 
dance contests that include the High- 
land Fling and sword dance. Among the 
athletic events are throwing hammers 
and tossing the caber, sometimes 19 feet 
long and weighing 120 pounds. Some 
of the more popular Highland Games 
ar2 those at Portree on the Isle of Skye, 
August 15 to 16; Cowal at Dunoon on 
the Firth of Clyde, which culminates in 
a March of a Thousand Pipers, August 


Mutual support and understanding between teachers and parents are essential to 
better education. The informed, concerned parent can make a difference. If you 
have any questions about your school-age child, his teachers or school, write Mary 
Susan Miller, Between Parent and Teacher, Ladies’ Home Journal, 641 Lexington 
Avenue, New York, N.Y, 10022. We regret that only those letters selected for publi- 
cation can be answered.—BY MARY SUSAN MILLER 





Dear Mrs. Miller: Our family has an op- 
portunity this summer to spend three 
months visiting different countries. We 
are excited, of course, but it means our 
children in third and fifth grades will 
miss four weeks at the beginning of the 
school year. Will this be bad for them? 
—Mrs. A.B. 

Dear Mrs. A.B.: Not nearly as bad as 
missing the experience of travel. Go on 
your trip, hay 
See and talk abo 
children. Take not 
from ours. Stud) 
help the children learn phrases they can 
use abroad. Take th ) parks and let 
them play with other « Before 
leaving on your trip, how nform 
the school principal that y< ildre 
will be coming back to school late in the 
fall. With your children, spea 
teachers they will have next 
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fun and don’t worry. 
verything with your 
oms different 

books and 


them for work that you can take along 
with you, and tuck it away until Sep- 
tember. Then, schedule a couple of 
hours a day during which you will su- 
pervise the children’s studies. That way, 
when they return to school, they will be 
caught up on classwork and way ahead 
in living. 


Dear Mrs. Miller: How can I get my 
three teen-agers to read this summer? 
Its enough of a struggle during the 
school year when they have assigned 
reading.—Janeé T. 

Dear Jane T: Let me start by suggesting 
what you should not do. Don’t nag your 
kids to read—that is a sure way to turn 
them into television addicts. Books can 
be fun if you help your children regard 
them in that way. Start your children 
off by giving each one an “end-of-school” 
present—a book dealing with a subject 


24 to 25; the Argyllshire Gathering ¢ 
Oban, August 29 to 30, and, since it: 
under the patronage of Queen Elizd 
beth II what is perhaps the dean of t 
events, the Braemar Royal Highlan 
Gathering at Braemar, September 
Contact the British Tourist Authority 
680 Fifth Avenue, New York, New Yor 
10019 (212-581-4700), for further i 
formation. 

In Yugoslavia, peasants from ever} 
corner of that multi-ethnic count 
gather in authentic, centuries-old ou 
fits for the Zagreb International Revie 
of Folklore, July 22 to 28. In the street 
and squares of the lower city and ol 
upper town, they, as well as othe 
amateur groups from around the world 
perform the songs and dances of the 
regions. The Yugoslav National Touris 
Office, 630 Fifth Avenue, New York 
New York 10020 (212-757-2801), ha 
additional details. 

And to toast away the summer seaso 
you might raise a stein or two 
Munich’s brassy beer blast, the Oktobe 
fest, September 22 to October 7. It i 
held in tents that hold up to 5,000 pa 
trons each, on the Theresienwiese, o| 
Oktoberfest grounds. Plus there a 
oompah-ing Bavarian bands. Tha 
crowds, many in lederhosen and dimdlg 
shout, sing and stuff themselves witl} 
local sausages and other delicacies and) 
of course, imbibe to the bursting point 
Contact the German National Touris| 
Office, 630 Fifth Avenue, New York 
New York 10020 (212-757-8570). En { 


of special interest to him or her. Then 
see if your local library has summei 

oe aN SECTS 
youth programs—speakers, book club: 
and other activities that would interes} 
them. Go to the library as a family. Lel 
each member select a book and read it 
Talk about the books over dinner. Allo 
your children to stay up a half hour later 
at night if they read in bed. Above all] 
let them see you read. And don’t bé 
afraid to limit TV viewing. 


Dear Mrs. Miller: I dread the thought 
of having my teen-ager home all day 
during the summer. She is too young td 
work and too old to follow me around) 
We can't afford to’ send her to camp, 
Does the summer have to be agony foi 
all of us?-—Anonymous Mother 
Dear Anonymous: You are honest and 
your dread is shared by mothers through- 
out the country. Summer with a teen- 
ager can be wonderful. Turn it into a 
time for learning some life skills. Let her 
—and him, too—learn to cook. If there 
aren't courses available, teach her your- 
self or get a good book. How about sew- 
ing? Carpentry? Growing vegetables?) 
Raising animals? Encourage her to re- 
decorate her room—paint, build shelves, 
make drapes or fix up the basement. Let 
your teen-ager learn to swim, or take a 
lifesaving course. Perhaps (continued) 
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N ANNOUNCEMENT: "33.2 


blow i for ar 


IF IMPORTANCE «: de-curl ) your hair, you have 


EAT-UP HAIR 


/ith these two new products, you 
't have to sacrifice your hair for 
r hair style. 

ou can enjoy both. New Vitamin 
sturizer de Pantene and new 
unin Moisturizing Shampoo de 
tene were especially formulated 
jair that has been chemically or 
shanically damaged. 


to learn to live with the static, 
the dull hair, the flyaway, the un- 
manageability, the works. But not 
any more. 

New! Vitamin Moisturizer de 
Pantene. You can actually feel the 
vitamin beadlets. Both D & Eare 
encapsulated to keep them fresh. As 


e you work this conditioner into your 


hair, they burst. It’s so effective, you 
only have to use it twice a month to 
return and retain your hairs proper 
moisture balance. 

New! Vitamin Moisturizing 
Shampoo de Pantene. You'll never 
want to use another shampoo. To 
know why it works, read the label. It 
has Vitamins D & E, Protein, Pan- 


thenol, four gentle cleansing agents, 
Pantene’s two exclusive Swiss condi- 
tioners— Pantyl and Phytantriol— 
plus Squalane, the emollient that 
helps retain moisture. It also has one 
of the world’s largest laboratories 
devoted to good health behind it 
Hoffmann-LaRoche Inc. 

What can you expect? 

Hair that feels clean and silky 
smooth. Together, these products 
help protect your hair from whatever 
you use to style it. And expect 
healthier looking hair than you've 
had since chemicals and heat appli- 
ances went to your head. 

Both of these new Pantene” prod- 
ucts are available now at fine drug 
and department stores. 

We took years to develop them so 
that you can take minutes to restore 
the look of health to your hair. 


TRODUCING VITAMIN MOISTURIZER & VITAMIN MOISTURIZING SHAMPOO. 


PANTENE 


Vitamin Moisturizer de Panten¢ 


Revitalizing Conditioner 
For Dry, Brittle Hair 


4 oz. (113.6 gram) 


FORTUNATELY THERE'S PANTENE: 





The Oliver Twist 


from Lindsay! 


(It beats the Dickens out of ordinary sandwiches.) 


ctations! Feed a family of 


Ay; u n and frivolity its easy! 
Just slice, holloy i butter a loaf of round 
bread. Then pile of ham, salami, 
cheese and an 

in asandwich. Add pimi 

and fresh onion ri 


erous handful of L ry Rij 


Lindsay 


California 
Pitted 
Ripe Olives 


Olives between the layers. They add a 
special nutlike mellow flavor—plus added 
color and excitement. That’s the Oliver. 

Now the Twist: Press your sandwich 
to blend the ingredients together. Slice, 
serve and enjoy! That’s the Oliver Twist 
from Lindsay a Dickens of a great 
sandwich! 





PARENT AND TEACHER 


continued 


she could take typing or shorthand 


courses. Help her outline an indepen- 
dent study course for herself in news- 
/paper reading, shopping within a budget 
or banking, paying bills and writing 
checks. Give her a share of stock and let 
ther learn about investments. Teen-agers 
are learners and doers by nature. With 
luck, you may even learn along wih her. 


Dear Mrs. Miller: My son did not do 
well in seventh grade this year and was 
conditionally passed into eighth grade. 
We are afraid he will be put back in the 
fall. Should we send him to summer 
school?—A.L.R. 

Dear A.L.R.: Summer school may rein- 
force the content of your son’s seventh- 
grade courses or introduce him to new 
courses for the coming year. It prob- 
ably won't, however, cure the problem 
that made him do poorly in the first 
place. What do his teachers say? Are 
his skills weak? One-to-one tutoring 
(private or through a volunteer agency ) 
may strengthen them. If he does not ap- 
ply himself to his studies, you have to 
look for reasons. 

Maybe he does not know how to 
study, or is afraid to fail. Talking with 
him and his teachers may answer these 
questions. If not, ask his guidance coun- 
selor about an individualized evaluation 
for your son. Time and money spent on 
one now might prevent years of repeated 
failure at school. Don’t expect summer 
school to automatically turn him into a 
good student. 


Dear Mrs. Miller: I don’t want to go to 
camp this summer. I am 14 years old 
and am regimented dnd pressured all 
year in school. I don’t want it all sum- 
mer, too. Why cant I just stay home and 
be freeP—Tina 

Dear Tina: Are your parents going away, 


or do they work and want to make sure 


you are well cared for by sending you 
to camp? Are they trying to make cer- 
tain that you get a change of pace in a 
country setting? Ask them. If you want 
to change their minds about sending 
you to camp, don’t get angry, nag or 
pout. Suggest an alternative. You might 
get a part-time job baby-sitting, house- 
cleaning, doing yard work or walking 
dogs. You might sign up for volunteer 
work—tutoring children, visiting the el- 
derly or running errands for shut-ins. 
Perhaps there are courses you want to 
take at the Y, high school, library, mu- 
seum, Red Cross or even the zoo. Or, 
maybe you just want to stay home and 
read, paint, sew or play the piano. 
Think through what you really want to 
do—and that doesn’t mean watching TV 
all day—then see if you can sell your 
parents on the idea. If you can’t, go to 
camp and try to enjoy yourself. End 


P.S. 11 








Children grow up in the wink 
of an eye. Sometimes, it's hard 
to believe the time goes so fast 
until you look at your pictures. 
So its important that when your 
camera comes out, it can do the 


‘ job right. 


Canon believes in pictures. 
Thats why we make the G-III 17. 
Its a35mm camera that gives 
you pictures as sharp and clear 
as Cameras costing much more. 
Yet you can own one for little 
more than the price of some 
pocket or instant cameras. 

The G-IlI'S performance lies. 
in the way it built. First, it has a 
better lens, for the ultimate in 
crystalline images. Second, it 





has fast and accurate focusing, 
because no matter how sharp 
the lens is, it has to be accurately 
focused to perform as well as it 
can. Third, it has an automatic 
exposure system that makes it 
pushbutton simple to operate, 
with brilliantly exposed slides or 
negatives roll after roll. And in- 
doors, flash photography is just 
as simple with the optional 
Canolite D electronic flash that 
takes all the headaches out of 
buying bulbs and figuring 
exposure. 
Best of all, the G-II1 17 is 

fast enough to capture 

the most fidgety two year old. 
Before she grows up! 

possi sd. 


te A 
Ultra Bath. an 
In Americana Brown. 





Experience the luxury that surrounds you in Gothic Pool. 
every American-Standard bath. none 

Experience the understated look of luxury. 
Classic, yet fashionable. Alive with color that sets ¥ Fine and famo 
trends, yet never goes out of style. ens ornate Bath quality. There is no luxury without i 





A : ; In Saffron Yellow. 
Know the pampering of its conveniences and To see the complete selection | 


comforts. In a lumbar-supporting back. Or a a of American-Standard luxury | 
built-in bath seat. In ways as simple as a ledge products, send for our idea-packed 
decorating guide. Send $2.00 to: 
American-Standard Decorating Guide 
Dept. LHJ-79, P.O. Box 2019, 
New Brunswick, NJ 08903. 
Or, visit an American-Standard Distribu 







for bath oils. ot 

Note the Stan-Sure® slip-resistant bottom al , 
and twin grab bars in selected models. 
Attractive and reassuring, especially for 
children and the elderly. 


__ Add luxury with American-Standard Showroom and see these luxurious products 
fittings. Many in 24-karat gold plate. Call toll free 800/325-6400 for the name 
Exr © ihe satisfaction of and location of the one nearest you. In 
luxury in your everyday life. Ina Missouri, 800/342-6600. 
bath from American-Standard. 
©) AMERICAN-STANDARD 
6' Oval Pool. 
In Tangerine Red. 8 


Worlds leading name in plumbing fixtures and fittings. 
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Clean. Clear. Spotless as can be. 
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look like this, it's time you started using 
Dishwasher all. 
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FOOD PROCESSORS 


YOUR NEW FREEDOM AND JOY 


Recipes that once took forever, can now be accomplished in a 
trice. From an authoritative new cookbook by Jean Anderson. 


POTTED SHRIMP 


The processor, I predict, will reintroduce 
us to a lot of the old-fashioned recipes 
that we've considered too fussy to pre- 
pare of late—potted shrimp, for example, 
a perfectly delicious, spicy pdté. Serve 
with homemade melba toast. 


14 pound shelled and deveined 
raw shrimp 

2 cups boiling water 

5 anchovy fillets, rinsed well in cool 
water and patted dry on paper towels 

Juice of 2 lemon 

Y4% cup unsalted butter, at room 
temperature 

¥% teaspoon white pepper 

Pinch of cayenne pepper 

Pinch of ground cloves 

Salt, if needed, to taste (you’re not 
likely to need any, because of the 
brininess of the anchovies) 


Cook the shrimp in the boiling water 3 
to 4 minutes—just until they turn pink 
and curl slightly. Drain them at once. 
Place the shrimp in the work bowl of a 
food processor that is equipped with the 
metal chopping blade and mince quite 
fine by letting the motor run nonstop for 
5 seconds. 

Add all remaining ingredients and 
purée until silky-smooth by letting the 
motor run 30 seconds nonstop. Uncover 
the work bowl, scrape down the sides, 
then buzz mixture quickly once or twice. 
Pack the potted shrimp into a crock or 
bowl and refrigerate until ready to serve. 
This will keep well for about a week in 
the refrigerator. Makes 1 cup, about 40 
calories per tablespoon. 


CURRIED 
CHUTNEY DIP 


The next time you serve crudités (crisp 
raw cauliflowerets, carrots, zucchini, 
celery and finocchio sticks, radishes) as 
an appetizer, put out a bowl of this 
nippy, sweet-sour dip to accompany it. 
Your guests will love it. You can buzz 
it up in a food processor in less than a 
minute. 


1 medium yellow onion, peeled and cut 
into slim wedges 

1 medium garlic clove, peeled 

2 tablespoons butter 

1 tablespoon curry powder 

8 ounces cream cheese, cut into 1-inch 
cubes 

1, cup chutney 

2 tablespoons light c 

1% teaspoon salt 

Several generous grindings of black 
pepper 


Finely mince the « 


ream 


ind the garlic in 





a food processor fitted with the metal 
chopping blade, using 5 or 6 on-offs of 
the motor. Scrape mixture into a small 
Copyright © 1979 by Jean Anderson. From the book JEAN 
ANDERSON’S PROCESSOR COOKING, published by Wil 


liam Morrow & Co, Inc. 
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skillet in which you have already melted 
the butter, and sauté over moderate heat 
about 5 minutes, until limp and golden. 
Blend in the curry powder and mellow 
the whole mixture 2 to 3 minutes over 
moderate heat. 

Scrape skillet mixture into the pro- 
cessor work bowl still equipped with the 
metal chopping blade, add remaining 
ingredients and cream until smooth by 
letting the motor run nonstop for 15 
seconds. Serve at once or refrigerate un- 
til about 30 minutes before serving 
time. Makes about 1% cups, about 60 
calories per tablespoon. 


MALTY 
CHEDDAR SPREAD 


When Cheddar or other semihard chees? 
is to be creamed in a food processor, it 
is imperative that the cheese be at room 
temperature and cut into small cubes— 
I have found %-inch cubes a workable 
size. Otherwise, the cheese will not 
cream up to silky smoothness and also 
there is the risk of stalling the machine. 
This particular spread is a nippy one, an 
excellent choice for cocktails. It’s best 
spread on crackers or on crisp, buttery 
rounds of melba toast. 


1 small yellow onion, peeled and cut into 
slim wedges 

1 small garlic clove, peeled 

2 tablespoons Dijon mustard 

2 tablespoons tomato ketchup 

1 tablespoon prepared horseradish 

3 ounces cream cheese, at room 
temperature 

¥, pound sharp, well-aged Cheddar 
cheese, cut into 14-inch cubes and at 
room temperature 

1/4 cup flat beer 


In a food processor fitted with the metal 
chopping blade, place the onion, garlic, 
mustard, ketchup, horseradish, cream 
cheese, one third of the Cheddar and 
one half of the beer. Turn motor on and 
let run 30 seconds nonstop; stop the 
motor, scrape down the sides of th2 
processor bowl and lid, re-cover and run 
10 seconds longer. 

Add the remaining beer with another 
one third of the cheese and buzz the 
whole mixture for 60 seconds nonstop. 
Add the remaining cheese, again scrape 
down sides of bowl and lid, then whir 
for 60 seconds longer. Inspect the tex- 
ture of the mixture and if it is not 
creamy-smooth, buzz for another 30 sec- 
onds or so. 

Empty into a bowl, cover and let 
ripen in the refrigerator for several 
hours. Let stand at room temperature 
30 minutes, or until it reaches a good 
spreading consistency, before serving. 
Makes about 2 cups, about 50 calories 
per tablespoon. End 





HOW THEY SEE IT 


Famous authors share their 
wit and wisdom on subjects 
close to all of us. 


ACTION 


Heaven never helps the man wheal 


not act.—Sophocles. 
















Action may not always bring i 
ness; but there is no happiness wit 
action.—Disraeli. 


Our grand business is not to see 
lies dimly at a distance, but to do w 
lies clearly at hand.—Carlyle. 


Only actions give to life its strengt 
only moderation gives it its cha 
Richter. 


Doing is the great thing. For if, 
solutely, people do what is right, in ti 
they come to like doing it.—Ruskin. 


Activity is God’s medicine; the hi 
est genius is willingness and ability 
do hard work. Any other conceptio 
genius makes it a doubtful, if not a d 


gerous, possession.—R. S. MacArt 


A holy act strengthens the inw 
holiness. It is a seed of life growing i 
more life.—F. W. Robertson. 


The actions of men are the best int 
preters of their thoughts.—Locke. 


Life was not given for indolent ¢ 
templation and study of self, nor 
brooding over emotions of piety: 
tions and actions only determine* 
worth.— Fichte. 


Deliberate with-caution, but act 
decision; and yield with graciousness, 
oppose with firmness.—Colton. 


Existence was given us for acti 
Our worth is determined by the es 
deeds we do, rather than by the 
emotions we feel.—E. L. Maguon. 


I have never heard anything abe 
the resolutions of the apostles, of 
great deal about their acts—H. Man 


The more we do, the more we can ¢ 
the more busy we are the more leist 
we have.—Hazlitt. , 


To will and not.to do when there 
opportunity, is in reality not to w 
and to love what is good and not to 
it,-when it is possible, is in reality 1 
to love it.—Swedenborg. 





We must be doing something to 
happy.—Action is no less necessary 
us than thought.—Hazlitt. 


Active natures are rarely melancho 
—Activity and sadness are incompatib 
—Bouee. 

Actions are ours; their consequen¢ 
belong to heaven.—Sir P. Francis. | 


From THE NEW DICTIONARY OF THOUGHTS, origin) 
compiled by Tryon Edwards, D.D. Used by permis 
Doubleday & Company, Inc. 





Some people set their sights higher than others. 
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Enjoy our quality in moderation. 
Canadian whisky. A blend of Canada‘ finest whiskies. 6 years old. 86.8 Proof. Seagram meee Co., iN Lees 
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Son x3 Who wants to spend the summer in the kitchen? Nobody—that’s why (oro 
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Two summertime favorites. ‘., 
=! Summertime, anytime, HAWAIIAN PUNCH® and PARKAY Margarine 
belong on your table. Enjoy the refreshing one-of-a-kind taste of 
Smraynnanre HAWAIIAN PUNCH. And PARKAY Margarine, light and creamy, with the 
flavor that says, “butter”. They both add something special to your 
summer meals. 
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| DOES THIS YOUNG MOTHER DESERVE TO KEEP HER CHILD? 


‘MY BABY WAS BORN IN PRISON” 


ntil she was 19, Terry 
Moore had never 
caused anyone a 
pbment’s worry. “| woke 
smiling and | went to 
d smiling’ she recalls. 
Wfe looked pretty good 
me” 
seems ironic that at age 
22, cheerful, open- 
faced Terry Moore 
puld be the focus of a 
brmy controversy that 
ell may affect prisons 
sross the country. In Feb- 
ary, 1979, Terry, her nor- 
ally tomboyish gait 
ered by the awkward- 
ess of late pregnancy, 
as led handcuffed into a 
rt Lauderdale, Florida 
Durtroom. There, 
oward County Circuit 
dge Raymond Hare was 
decide if Terry—who | 
jrough bad luck and 
joughtlessness had man- 
led first to land in prison 
nd then to get preg- 
ant—should be allowed 
| keep her expected baby with her in a maximum security 
jison for women. Terry was seeking custody not just until 
le infant could be placed with relatives or foster parents, 
ut for a full 18 months. If the judge ruled yes, it would be a 
ndmark decision. And state officials, maintaining that 
ison was no place to bring up a child, were almost as anx- 
us as lerry to learn the outcome. 
Phe events that led up to this courtroom drama go 
| back to 1977, when Terry, out of high school and ready to 
}go to work, took off for Orlando, Florida, where her 
jaternal grandparents had recently moved from Wisconsin. 
eya's mild climate delighted midwestern-raised Terry, 
i‘ was always happiest outdoors. She found a job at a 
Dtato chip factory, settled in with her grandparents, and 


Agnes, says, 
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Inmate Terry Moore, 22, here with two-week-old Precious 
“They just can’t take away my little girl 


By Jean lodd Freeman 


started dating a boy she’d 
met at work 
hen business called 
her grandparents back 
to Wisconsin and Terry, 
who had quit her job in 
the hopes of finding a 
better one, found herself 
unemployed and alone. 
She moved in with friends 
and immediately started 
feeling guilty, because she 
couldn’t help out with the 
rent and food. like to 
work,’ she says, “and | had 
good references. But for 
three months | couldn't 
find anything. | was com- 
pletely upset; everything 
was closing in on me.’ 
this critical point, 
one of Terry’s relatives 
arrived in town. Tom 
was 17 and not even close 
kin; nevertheless, because 
she was two years older, 
lerry felt responsible for 
him. Unwilling to ask her friends to put him up, she couldn't 
think what to do. So on a sultry August night, she and Tom 
started hitchhiking to New Orleans, where Terry had heard 
there were good jobs. Some 20 miles and a couple of hitches 
north of Orlando, their adventure turned into a nightmare. 
om, who had earlier startled Terry by suggesting they 
steal a motorcycle, now suddenly pulled a gun. The 
frightened driver who had given them a lift immediately 
stopped the car, grabbed the keys and fled on foot. Terry and 
Tom, equally scared, tossed the gun into a swamp and hid in 
an orange grove until dawn, when they were caught by 
police. Terry was still clutching a five-dollar bill the driver had 
left behind. Looking back on that night, Terry says simply, “1 
don’t believe it happened. When they said at the (Continued) 








BORN IN PRISON 


continued 


hearing that I was the mastermind, I 
had to laugh. Neither of us planned any- 
thing. If we had, we wouldn’t have 
made such a mess.” Too ashamed to call 
her parents for help, Terry pleaded 
guilty to unarmed robbery and was 
sentenced to 15 years—seven and a half 
to serve, and seven and a half on proba- 
tion. Tom, charged with armed robbery, 
was let off with a year’s probation, pre- 
sumably because he was a juvenile. 
Terry’s sentence has been the subject 
of considerable debate, both in the 
Florida press and in legal circles. Terry, 
who had no previous record, feels that 
she might have received a lighter sen- 
tence had she not behaved childishly 
while awaiting sentencing in a county 
jail. “But I couldn’t handle it,” she says. 
“T had never been locked up and I was 
scared.” Her dismay and immaturity 
got Terry into even more serious trouble. 
One of her cellmates set a wastebasket 
on fire. Terry, trying to douse it before 
the matron appeared, was assumed to 
be the culprit and was placed in solitary 
confinement. Outraged, Terry struck a 
match to her mattress, setting what is 
known in prison circles as a “frustration 
fire.” She thinks it was this black mark 


Discover it: 


The soft perm called Rave} 


No ammonia. No odor. Nofrizzies. 


This is the-perm that doesn’t look permed. Or feel 
permed. Or act permed. The home perm that’s 


gentler to your hair. 


What makes Rave so different? 


A gentle, odor-free waving lotion that works without 

ammonia. Gives your hair body without brittleness. 

E ullness without that old-fashioned frizzy look. 
your hair looks completely natural. 


But better. Much better. 


Can I wear my hair smooth or 
softly curled with Rave? 


Naturally. Rave b 
your hair | 
can style in way: 
could. You can set 





dry for a full, _smooth look. Or just 
shampoo and fingerfluff. Use The 
of Classic Hairstyles—free in every box. 





‘ings out qualities in 
ver knew it had, so you 
you never thought you 
your hair on rollers 
for soft, bouncy Sails Brush and blow- 


on her record that led the judge to give 


‘ther 15 years for unarmed robbery. If 


she’s right, it seems unfair that she was 
later formally charged and given five 
more years for attempted first-degree 
arson. This increased her actual serving 
time to 12% years. 

Terry was stunned. She had never 
really expected to go to prison at all. The 
public defender who had represented 
her in her unarmed robbery hearing felt 
reasonably sure she'd get off with pro- 
bation. Her parents, when she finally in- 
formed them of her predicament, saw 
no reason to come all the way to Florida 
for what seemed ‘at first a minor prob- 
lem. They had no idea that their 19- 
year-old daughter faced the possibility 
of being locked up until she was 32. 

Terry arrived at Broward Correction- 
al Institution (BCI), Florida’s only 
maximum security prison for women, in 
late December of 1977. Modern and 
visually pleasing, BCI looked from a dis- 
tance more like a college campus than a 
prison. Not far away lay the gleaming 
resort city, Fort Lauderdale, where tour- 
ists paid $100 a day to enjoy the same 
sunshine Terry was getting free while 
picking up trash on prison grounds. 

She had ample time to appreciate this 
irony. Yard work suited her, but mostly 
she was bored—and lonely. Her natural 
warmth, which had always won her 
friends, had no place in prison, Friendly 


ie Rave Book 


gestures, she quickly learned, could | 
misinterpreted by inmates. Althou 
her parents wrote letters and her gran 
parents, back from Wisconsin, visite} 
faithfully, Terry kept to herself ani 
spent most of her time alone. 
Gradually, however, she becamfh | 
friendly with a guard, a man who wi 
twice her age. She liked him because bh 
treated her courteously. One day, whe 
they had been together for several hou) 
collecting empty cartons, the officer tol 
her they could have made love—anothe 
guard had volunteered to serve as 
lookout. Terry thought he was joking. 



































Other opportunities 


But there were other opportunitie 
and Terry didn’t resist. “I missed conf} 
panionship,” she said later. “I could tal 
to him. We even talked about gettin 
married. I know people think what I di 
was wrong, but making love was th 
only way I could show him I cared. A 
a prisoner, I couldn't behave like othe 
women. I couldn’t cook for him, or eve 
touch him if someone was around. Théf 
hurt me.” 

As soon as she suspected she was pre¢ 
nant, Terry told the guard. He seeme 
genuinely pleased but also frightenec 
Terry was scared, too. She was afraid «f 
being punished, of being forced to hay 
an abortion. Terry didn’t believe in aboiff 
tion; she wanted to give birth to he 


‘py even if she had to give it up. Show- 
- more shrewdness and _ self-control 
‘in she had thus far exhibited, she ap- 
‘led for and received a transfer from 
- physically demanding job on the 
yunds to one in the library. She start- 
drinking milk and eating fresh fruit, 
‘d kept her secret for six months. 
Eventually Terry confided in a friend, 
d soon word leaked to prison officials, 
10 called Terry in for questioning. At 
“Ist she refused to admit she was preg- 
at, refused to take a polygraph test or 
‘jagnancy test, refused to name the 
her. But when she learned that she 
yuld not be punished or forced to have 
} abortion and that the guard had al- 
idy resigned, her resistance faded. 
e agreed to a test that confirmed a 
‘month pregnancy. 

‘Though determined to bear her child, 
srry had never once thought she might 
} allowed to keep it. But one day, in 
le prison library, she found a 1977 
Jorida statute that seemed to say she 
'tuld do just that—for 18 months. En- 
Beced, she wrote to the Legal Aid 
}rvice of Broward County and ex- 
Jained her situation. A few days later, 
e had her first interview with attorney 
}cquelyn Steinberg. 

| Young and energetic herself, Jacque 
einberg immediately liked her new 
fient. “I felt Terry needed someone on 
er side,” she recalls. 















Associated with Legal Aid for less 
than a year, Jacque was no expert in 
criminal law. But she talked to other at- 
torneys and a judge who agreed with her 
opinion that Terry had gotten a raw 
deal. Fifteen years for stealing five dol- 
lars was bad enough, but Jacque thought 
the arson charge was ridiculous. “I 
found out that it’s not uncommon for a 
prisoner to set fire to a mattress,” she 
says. “It happens all the time. But usual- 
ly they’re just issued a new one and told 
not to do that again. Instead, Terry got 
five years!” 


Could arrangements be made? 


Early in January 1979—only two 
months away from Terry's due date— 
Jacque started making telephone calls. 
She spoke first to BCI Superintendent 
Ana Gispert and, referring to the Flori- 
da statute, asked if arrangements could 
be made for Terry to keep her child. 
Mrs. Gispert said no. According to her 
interpretation of the law, the decision to 
keep or not to keep a baby in prison rest- 
ed with the Department of Corrections, 
not with the inmate mother. She added 
that in her opinion Terry was acting 
childish. 

Next, Jacque telephoned Raymond 
Gearey, General Counsel for the De- 
partment of Corrections in Tallahassee. 
He, too, said no: The Department had 
no intentions of turning BCI into a nur- 
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for bleached hair, too? 


Yes. We tested Rave against the 


Look at the difference. 








Unretouched photos 


Is Rave really easy to do? 


And it comes with easy-to-follow 
perm directions. 
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leading home perm on bleached hair. 


Rave™ Soft Perm 


Rave left the hair softer, silkier, 
shinier, bouncier. (Of course, excessively 
damaged hair should not be permed.) 


Of course. If you can set your hair 
on rollers, you can give yourself Rave. 


There has simply never been a 


From the Research Laboratories of Chesebrough-Pond’s 


sery. Jacque made more calls and came 
up with more dead ends. The Florida 
prison system remained inflexible. 

“In the beginning,” Jacque says with 
some exasperation, “we were willing to 
compromise. We weren't asking that 
Terry be allowed to keep her child for 
the full eighteen months mentioned in 
the statute. I think Terry would have 
been satisfied with the assurance that she 
could keep her baby just a little while, 
so she could hold it, nurse it, get to know 
it and express some of the love that had 
been building up inside her for nine 
months. But she was told that having 
any contact with the baby would be too 
traumatic for her. Immediately after 
birth, the infant would be taken from 
her before she could see, touch, hold it. 
The baby would go to her grandparents, 
and Terry would go back to prison. Their 
attitude changed ours. We decided to 
sue.” 

A hearing was set for February 28. 
Working round-the-clock, Jacque found 
little comfort in the laws of other 
states. Although programs are being de- 
veloped in a number of states, including 
California, Connecticut, Virginia, Illi- 
nois and Mississippi, where women may 
eventually be allowed to keep their ba- 
bies in prison, there is only one prison in 
the country, in New York, where babies 
can remain with their mothers longer 
than a year. Even the New (continued) 
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BORN IN PRISON! Its Not Easy 


continued 





York precedent was not much help, 
loaded as it was with limitations and 
contingencies that did not apply to 
Terry's case. Jacque realized that their 
best hope rested in her interpretation of 
one Florida statute, which reads in part: 
“If any woman received by or com- 
mitted to said institution shall give 
birth to a child . . . such child may be 


retained in the said institution until ie 
reaches the age of eighteen months . 


On one critical word, 
whole case depended. 

The actual hearing was mercifully 
short. The state called several witnesses. 
A chief guard, comparing BCI to Alca- 
traz, said he could not guarantee the 
safety of an infant. A prison psycholo- 
gist testified that prison could not pro- 
vide a healthy environment for a child. 
Superintendent Ana Gispert spoke elo- 
quently of the dangers inherent in ex- 
posing a baby to inmates of a maximum 
security facility. She pointed out that 
some of the women were convicted mur- 
derers, others were child abusers. 

Jacque Steinberg called only two wit- 
nesses: a registered nurse and _ child- 
birth educator representing La Leche 
League, who spoke of the physical and 
emotional benefits of breast-feeding and 
bonding; and Terry Moore, who said 
simply that she wanted the right to give 
her child the love and caring that only a 
mother can provide. 

Jacque had carefully prepared a final 
argument, but to her surprise, that was 
not needed. Judge Hare announced that 
he had already reached his decision, and 
read aloud his temporary injunction. 
The state could not deprive Terry Moore 
of her child for 18 months or until fur- 
ther order of the court. 


aa the 


We’ve won! 


Terry couldn’t believe what had hap- 
pened. Jacque had to grab her arms and 
tell her, “We've won, we’ve won!” be- 
fore she burst into tears and had to be 
led from the room, trembling and crying, 
“Oh, thank God, thank God! It’s beauti- 
ful, I can keep my baby!” 

Not everyone was so delighted. Ana 
Gispert, with over ten years of experi- 
ence in correctional institutions, was un- 


derstandably trate -d. ‘The court ex- 
pects us to provide adequate arrange- 
ments, but no one tells us how to do 


this mother and 
that we have only one 
Shall I keep this 


four hours 


this. Where am I to put 
child? It’s true 

prisoner on death ro 
baby safe, locked up | 

a day on death row? 
“Tt is not that I don’t care about chil- 
dren; as a mother and a gran ndmother I 
care too much,” she said with feeling. 
(continued on page 130) 
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continued from page 12 


my own. I was so depressed that eve- 
ning that I couldn’t even watch Laverne 
& Shirley. Instead of having lasagna for 
dinner, I ate some icing off a cake. 

Then there are the projects that 
promise to be dreary and end up mak- 
ing me euphoric—such as cleaning the 
bathroom. I have always considered this 
task about as pleasant as going to the 
dentist. A few weeks ago I approached 
the bathroom, mop and bucket in hand, 
wondering why I was even bothering to 
do this since there was no one around to 
complain if I didn’t. But by the time I 
had banished the ring around the bath- 
tub, I was actually enthusiastic. 

I had had a revelation, you see. It 
didn’t matter that there wasn’t a man 
around for whom to clean the bathroom. 
I was cleaning it for me. My euphoria 
lasted until I climbed into the bathtub 
to get at the wall tiles better—and I 
stubbed my toe. It was then that I had 
another revelation: Living alone can be 
hell when you stub your toe. When you 
stub your toe, it is absolutely essential 
to hear another human voice (prefer- 
ably that of your beloved). 

And so it goes. I can sit for hours, 
confiding in a close female friend, feel- 
ing good about her, myself, our conver- 
sation. Or—I can talk to the same friend 
with my mind wandering every three 
seconds or so to the fact that I’d rather 
be having this conversation sitting in 
someone's lap—and definitely not hers. 
I can watch a movie, totally content 
that I have no one with whom to share 
my popcorn. Or—I can sit through the 
same movie with my eyes wandering 
frequently from the screen to the audi- 
ence, which seems comprised entirely of 
couples. My eyes tell me that I’m the 
only one in the place whose popcorn is 
not being shared by someone with 
whom I also share my bed. 

Sometimes it seems as if the whole 
world is populated by couples. They’re 
everywhere: in theaters and restaurants, 
on planes, subways, buses; on the streets; 
and at parties (even those to which the 
host has lured you with, “Oh, don’t wor- 
ry. There'll be plenty of single men on 
hand.”). The suspicion that I was the 
only single person on earth used to both- 
er me. But I developed ways of coping. 
First of all, no matter how much body 
contact is going on around me (hand- 
holding, arm-linking, hugging), I imag- 
ine that it is all an act. The happy cou- 
ples are not really so happy. Actually, 
they loathe each other. Another consol- 
ing thought is that, quantitatively speak- 
ing, being single is better than being 
part of a pair. When you live with some- 
youre half of a couple. When 
youre single, you're the whole thing. 





ih 


hate about not having a man aroun 
One is taking out the garbage. Althoug 
I purport to be a great believer in male 
female equality in all things, I can’ 
seem to get over the conviction that tak 
ing out the garbage is man’s work. 

I also am not crazy about the fact thal} 
living alone means that if I want malé 
companionship—which one does, from 
time to time—I sometimes have to mak¢ 
some kind of effort. I hear that moré 
and more women are becoming profi) 
cient at walking into bars and up to mer} 
and saying things like, “How’d you like 
to check out my new sound system?’ 

The thing is, I don’t know any ol 
these women personally. I do know one§ 
woman who tried to “make the singlesf 
scene” one night. She got into a conver: 
sation with an attractive man. After 
two hours, he hadn’t made a move tc 
get into anything further, although he 
appeared interested. My friend realized 
that he was waiting for her to pop the 
question, but she couldn’t bring herself 
to do it. She kept remembering Looking 
For Mr. Goodbar. She went home alone. 


There are only two things that I nd 












Times to share 


Times like this are guaranteed to make 
one wish for a live-in man, which would 
also be convenient for situations such as 
the party you require an escort for and 
every man you know is busy that night; 
occasions such as winning a cruise-for- 
two and not having anyone to take 
along; times when you read something, 
scintillating and want to share it. 

But, on the whole, living alone seems. 
to be working for me. Of one thing ’'m 
absolutely certain—living by myself 
makes a whole lot more sense than liv- 
ing with a man who's wrong for me. As) 
I find better ways of coping with my 
single life, I am more and more com- 
fortable, In fact, I plan to go on living, 
like this right up until I meet some- 
one I just can’t live without. End 


We'd like to know how you, as a 
woman, are facing your own life and 
problems. We'll pay, $250 for each 
manuscript accepted for publication 
in our “It’s Not Easy to Be a Woman 
Today” column. Tell us how you are 
resolving a specific situation, large or 
small, that represents the changing 
times in which women live today. 
Manuscripts should be about 1,000 


words, typed if possible, and should 
be accompanied by a stamped, self- 
addressed envelope. Please send all 
entries to: Box INE, Ladies’ Home 


Journal, 641 Lexington Ave., New 
York, N.Y. 10022. Be sure to keep a 
copy of your manuscript. We cannot 
be responsible for lost or damaged 
manuscripts, but we will make every 
effort to see that your manuscript is 
returmed to you. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





How electricity affected five generations of Americans #4 


In the 1950s, 
tie Franklin family needed 
more electricity. 
Uncle Miltie was on at 8. 


Since the war, it seemed that 
everyone was building a home, 


getting an education and having 


babies. The fourth generation 
of Franklins didn’t live close to 
each other anymore. They were 
spread out all over the country, 
in new housing developments 
as well as in the cities. But they 
had more in common than 
they expected. It was television 


that did it. 


Electricity 
connected everyone. 

The kids watched the same 
Saturday morning cartoon 
shows. The adults knew about 
the national issues in politics, 
the economy, foreign affairs and 
Hollywood. And they could all 


enjoy stealing Uncle Miltie’s jokes 


back from him. The family was 

part of a national community. 
T'V had come quickly. 

But we're a country that likes 

change. We take on new things 


and n leas with pleasure. 

It’s part haracter and 

part of w n do so much 
Electr: is America’s n 


And more and more of what 
we do, at home and on the job, 
takes electricity. 

Demand for electricity 
keeps growing. 
Everyone knows we need 
to conserve power, and we will. 

But our country needs jobs 
and growth. So as our popula- 
tion continues to grow and 
our imagination produces new 
ideas, we will need still more 
electricity. 

Since the 1950s, electric 
companies have been using 
nuclear energy to manufacture 
electricity. It’s an established 
provider of power to millions of 
people. Right now electric com- 
panies are working on better 
ways to make electricity from old 
sources, too, such as burning 
coal cleanly. 

The electric companies 
are working on new sources of ~ 
energy while they steadily 
produce with the old. Making 
electricity takes a lot of work— 
always has and always will. 


anufactured resource. 


Edison Electric Institute 


The association of electric companies 
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Birthcontrol. __ 
Now it$ as simple as this. 


At last, Encare™ 

Neat, compact, no bigger than your 
fingertip, Encare™is fast becoming the 
most talked about contraceptive 

we have today. 


Free from hormonal side effects, 
Encare™ is available without a prescrip- 
tion. And ght well be the 
easiest n »f birth control you 
Will ever u 


Simply simple 

You simply in: care“ with the tip 
of your finger »’'s no iffy measur- 
ing, no tubes, + tors. And no 
messy parapherr 1n up 


afterward. Each tiny insert contains an 
exact, premeasured amount of the clini- 
cally proven spermicide, nonoxynol 9. 


Simply effective. 
Very simply, Encare“ works by neutral- 
izing sperm. When used properly, 
Encaré*melts and gently effervesces, 
spreading through- _ " 
out your vagina for arcane a 
protection against 
yregnancy. 

Even under very 
rigorous testing 
conditions, Encare’s 
spermicide was 


<> 





Vaginal contraceptive 
for prevention of pregnancy 


found to be highly effective. 
Simply safe. 


And if you ask your gynecologis, 


about Encare™ you'll be reassure 


- hear that Encare™cannot harm ye 


body the way the pill or IUD mig 








Which means, you simply work 


worried about those 
complications. 


directions carefully and, 

if indicated, consult your ph 
No birth control method is 
guaranteed to prevent pregn 


Birth control, simplified. 


essential that you read and fot 


For maximum protection, it if 


' 


= ee eee 


Spending Your Money 





Sylvia Porter 


Is Social Security biased against 
women? What are Kennedy half-dollars 
worth? Answers to these and other 
questions, plus money-saving tips 
from our expert. 


Lately, Il have noticed that the labels on many 

of the drugs | buy—both with and without 
prescriptions—carry expiration dates that tell 
me, I assume, not to use them after those 

dates. Is this anew law? 

The dating reflects a new ruling by the Food & Drug 
Administration to warn you that some drugs lose 
their effectiveness or change their chemistry after 

a certain time—and should not be used beyond the 
specified expiration dates. By September 28, expiration 
dates must appear on drug labels, but many 
pharmaceutical firms have been adding this soon-to- 
be-required information in advance. 


lown a small, profitable printing business, 
which I had confidently expected one of my 
children to take over when I died. But 

both my daughters are married to 

successful men and want nothing to do with 

the business. Is there anything I can do to help 
the sale of my business after I die so that my 
daughters are not penalized by estate taxes? 
Yes. Buy life insurance to provide the liquidity your 
business will need while it is being sold as well as 
for its tax advantages. More and more small business 
people are taking this step these days for precisely 
your reasons, particularly as they become aware that 
under recent tax law reforms, starting in 1980 
appreciation of assets—except life insurance—will be 
subject to capital gains tax upon liquidation. 

A widely preferred arrangement is the stock 
retirement agreement, under which your business 
itself buys up your interest, pays the insurance 
premiums and carries the insurance on its books as 
an asset. Buy-sell agreements guarantee your business 
will be sold at a fair price and that your estate 
will have sufficient assets to pay taxes and other 
expenses. They give you a key voice, too, in deciding 
who will run your company, and since they set a 
tax value on your business, they eliminate the need 
for an IRS evaluation (which can be more than a 
mere annoyance). You also can use life insurance to 
ensure continuation of your business, whether you 
sell it or not, by providing key employees with 
incentives that tie them to the firm. Split-dollar 
insurance, for instance, enables your business and a 
major employee to split the cost of the insurance 
premiums. Deferred compensation plans combined 


with life insurance guarantee that your company 
will be able to meet its commitment to your 
employees after they retire. 

For your own peace of mind, protection of your 
business, yourself and your daughters, look into this 
life insurance aspect right away. 1980 is just a few 
months away. 


Is it still true that the Social Security system 
is biased against women? 
It certainly is! Four specific points document the 
extent of the bias, even in today’s era when women 
account for almost half the work force. 1. Because 
many women are in-and-outers (leaving the work 
force when they have children, returning later), there 
are blanks in their Social Security records. A 
woman’s absences reduce her future benefits. As a 
result, the average worker's benefit paid to a woman 
retiring in the winter of 1978 was $215; for a man, 
$325. 2. Many women who work will get benefits 
no higher than they would have received if they had 
never worked for pay and never paid a cent in Social 
Security taxes. 3. A married couple with both partners 
working in comparatively low-paying jobs can end 
up with smaller combined retirement benefits than a 
couple where only the husband works. 4. A marriage 
must last at least ten years (it was 20 years until 1979) 
for a woman to qualify for dependents’ benefits in 
her old age. 

Bias? It’s an abomination! And action to 
eliminate the most inexcusable of the discriminations 
remains far, far in the future. 


When the Kennedy silver half-dollars were 
minted, | bought a bunch of them. Now I’m 
wondering if there is any reason to keep them. 
Coins minted before 1965—as the Kennedy half- 
dollars were—are 90 percent silver. With silver way 
up in price, each Kennedy coin is worth several 
dollars. Check with a coin dealer (look in the Yellow 
Pages) for the current value of your “investment.” 


My husband and I would like to go into the 
hardware business and open our own store. 

Do you think this is a sound idea? 

Hardware stores are listed by authorities as among 
the top ten businesses most likely to succeed in this 
era. Profit margins are high; the value of the 
inventory is not limited by the passage of time (as 
food is); and the demand for hardware is consistent. 
I assume your husband and/or you have experience 
in this field, and that you have passed the Small 
Business Administration’s tests for qualifications. 

If not, take your time and check further. End 
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New from Rave’ 


A hairspray so different, 
you can comb through with out 
combing out thehold 77, 


It’s the soft hairspray called Rave® 
New. Different. All because of a newly 
discovered holding system that keeps 
Rave soft and flexible. 

When you try combing through a 
stiff, sticky hairspray, your comb can 
barely get through. But new Rave® 
Soft Hairspray is so different, 
your comb glides through. And 


your style stays. ME 


Does Rave feel different? 


Naturally. Spray your hair with 
Rave, and touch. All you will feel. 
is the silky softness of your hair. ™ 
And that something extra that> 

tells you Rave is there "2 = . 


Does Rave really hold? Go 
Yes. Rave is soft, yet it holds. te i My 
Rave is flexible, yet it holds. / 
Rave is natural-looking, . 
yetitholds. ‘448 
You have to try ito 
believe it. The néw soft 
hairspray called Ravéx 
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JACLYN SMITH 


WHOLESOME IS BEAUTIFUL 





Her looks, her maturity, her talent, are all ripening. 
She gives most of the credit to a marriage that is, by 
Hollywood standards, unusual. By Stephen Decatur 


aclyn Smith storms into her dressing room, 
a frustrated by the pressures of a Charlie’s 

Angels scene she has just completed. Furi- 
ous, she prepares to hurl her hairbrush at the wall. 
As she takes aim, her eyes are briefly diverted to a 
vase holding three roses: one yellow, one white and 
one red, with a white card resting against it. Her 
fit of temper recedes, her green eyes soften and a 
smile brightens her face. 

The scene isn’t from one of Jaclyn’s television 
shows but from the pages of reality. She has bro- 
ken more than one hairbrush by angrily flinging it 
against her dressing room wall. And the flowers 
have become a motif in her life since her marriage 
last October to actor Dennis Cole, which made 


her, at 31, a stepmother to Cole’s 18-year-old son. 

To the world at large, Jaclyn Smith is a top-paid 
performer on the persistent Charlie's Angels series 
(she gets $50,000 a show ), a producer (GH Pro- 
ductions, named after her minister grandfather, 
Gaston Hartsfield) and a sought-after celebrity. 
But her private life is more like an old-fashioned 
valentine. 

The trio of roses and their meaning—yellow for 
friendship, white for passion and red for love—are 
symbolic of her relationship with Cole, who has be- 
come the focal point in her life. The flowers appear 
unexpectedly, accompanied by a poem written by 
Cole. Jaclyn finds them in her dressing room, at her 
bedside, on a living room table when (continued) 
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gets home from a particularly hard 
*s work. They decorated the church 
her wedding day, and when she and 
e celebrated their six-month wed- 
g anniversary last April, Jaclyn was 
dated with them. New York por- 
t artist Zita Davisson—the “painter of 
ous faces’—has even included them 
er painting of Jaclyn. 
oth the brush-hurling incident and 
flowers are revealing comments on 
lyn’s cool image and elegant beauty. 
is unquestionably capable of anger, 
just as capable of passion on a 
nd.scale. She wants children now, 
of them, and says, unwaveringly, 
t she would sacrifice her career if her 
triage to Cole depended on it. 
‘Having a child is really important,” 
lyn says. “I’ve always loved children 
I've worked with disadvantaged 
ngsters in ballet classes. I plan to 
ork as long as I can when I do become 
gnant, have the baby, take a break 
then start back to work again. I'd 
to have a baby and then adopt a 
Id. In fact, I wanted to adopt a baby 
ht away, but Dennis thought it would 
better for us to have our own first. I 
nk it would be nice to have a little 
1 because Dennis is so very tender 
id he would go absolutely crazy over 
ittle girl.” 
Adding to the family, which already 
ludes Cole’s son, Joseph, who calls 
kie Mom, would mean finding a new 
me. After their marriage, Jaclyn and 
r husband set up home in her spacious 
Idwater Canyon house in Los An- 
les, a recreation of Tara from Gone 
ith the Wind, which she has decorated 
th antiques and family memorabilia. 
w, however, the couple spends week- 
ds house-hunting in and around 
verly Hills. “We want something that 
't ‘his’ house or ‘my’ house, but ‘our 
use. Dennis is terrific at fixing up 
uctural things and I’m good at dec- 
ating. We're looking forward to find- 
g a new place and working on it 
gether.” ; 
Jaclyn and Cole, who met three years 
o.when he appeared in a Charlie’s 
gels episode, tested their relationship 
ring a two-year courtship, during 
hich they refused to live together as 
many modern Hollywood couples. 
hey kept their separate homes and 
ok different hotel rooms when they 
aveled together. Days before their 
yarriage in New York, they took two 
poms at the St. Regis Hotel. Both 
iclyn and Cole, who is 39, had sur- 
ived previous marriages and divorces 
nd, therefore, were in no hurry to com- 
romise their individual lifestyles; at 
vast not until they were certain of their 
-elings for each other. And both govern 





































their lives by rigid, traditional moral 
values, which precluded their becoming 
roommates. 

There also were important and thorny 
considerations involving their marriage. 
Dennis’ son would be living with them. 
No small obstacle was Jaclyn’s status as 
a superstar, while Dennis, although a 
successful and busy actor, was not near- 
ly so well known. Dennis was aware that 
Jaclyn has an unusually close relation- 
ship with her mother and father, who 
live in Houston. She wanted their ap- 
proval and approbation of her second 
marriage but knew they weren’t partic- 
ularly partial to actors. 

Surveying her marriage, Jaclyn says 
she can’t remember being so happy and 
fulfilled, despite the initial dilemmas. 
But, she adds thoughtfully, “We’ve both 
been working at it.” 

Her first and perhaps most dramatic 
adjustment was becoming the instant 
stepmother to Joey. “It was Dennis’ re- 
lationship with Joey that really decided 
me on marriage,” Jaclyn said. “While 
we were dating, I saw that Dennis gave 
such care and love and time to Joey, and 
I knew what sort of man he really was. 
At that time Dennis and Joey didn’t live 
together. But Dennis spent weekends 
with him—quality time, devoting hours 
talking things over, playing tennis to- 
gether. Joey is everything to him and 
Dennis wants the best for his son. Now 
that we all live together I’ve formed a 
very close friendship with Joey. He lis- 
tens to me and respects me, but it’s not 
that I can come in and be a mother to 
him. Joey has an excellent mother and 
she instilled some wonderful values in 
him. She lives in San Francisco with her 
new husband. 

“Joey has added a dimension to my 
life. It’s great having a young person in 
the house. A lot of people reacted nega- 
tively to the news that Joey would be 
living with us. You know, ‘How are you 
going to cope with that?’ It’s a natural 
attitude because so many children resent 
a new mother or a new father. And 
there’s the problem of the new spouse 
resenting the child of a previous mar- 
riage. We dont have those attitudes. 
Joey is somebody I can sit down and talk 
to. He’s very mature. His personality 
was already formed when we met. He 
wants to become a tennis pro, so physi- 
cally he takes very good care of himself. 
It’s not like ’'m having to deal with some 
wild kid who’s swinging around town 
smoking grass.” 


TEE 
SHAMPOO 


By Nonee Nolan 


The in-tide washed the beach’s scalp, 
And combed and brushed its seaweed hair. 
Then, retreating, set the sand’ s 

Soft waves to dry in sunny air. 


Pree 


Sometime peacemaker 


Jaclyn sometimes acts as peacemaker 
between father and son on those rare 
occasions when they argue. Recently, 
Dennis brought Joey to task for failing 
to take care of a minor chore and Joey’s 
answer was flip. Dennis, a strict disci- 
plinarian, did not take the flippancy 
lightly and let his son know about it. 

“For a couple of days they didn’t 
speak to one another,” Jaclyn said, smil- 
ing. “That’s really unusual. They spend 
hours together in ‘their’ room, where 
they mess around with all sorts of tape 
and video equipment and watch TV on 
one of those big, huge sets. I couldn't 
stand the silence, so I asked Dennis, 
“Are we really going to go on not talk- 
ing?’ I learned that parents always wait 
for the kid to make the first move. Then 
I took the matter up with Joey. He said 
for the first time he didn’t feel he was 
in the wrong. But he finally gave in after 
about three days and everything worked 
out well. 

“It was ridiculous because every 
night when were home we have a 
candlelight dinner in the dining room 
with fresh flowers on the table. No tele- 
vision. We believe it helps keep us to- 
gether as a family. So you can imagine 
how it was sitting at the dinner table 
with two men who weren't talking to 
each other. 

“A lot of women might think it would 
be difficult or impossible to begin shar- 
ing her life with an eighteen-year-old 
son and a new husband. But our per- 
sonalities—all three of us—mesh togeth- 
er. I don’t want to make it sound like 
it's easy. We have to work at it. My 
schedule on Charlie’s Angels is a drain- 
er. The pressures are tremendous. It’s 
not a normal life. I get nervous and high- 
strung about problems at the studio. I 
bring them home with me. I take it to 
heart when things don’t go well on the 
set or if someone says something hurt- 
ful. I'm sure Dennis and Joey get bored 
with listening. But they do listen and 
that counts a great deal.” 


Victim of barbs 


More than once Jaclyn has been the 
victim of barbs by members of the cast, 
or in print. Jaclyn’s only reaction has 
been to let loose a volley of hairbrushes, 
or to cry silently. “I’m strong, but when 
I’m hurt, I cry. Those outside influences 
only hurt a little while. Family is all that 
counts. It’s what keeps me going. When 
I do something I want to share it with 
people I love. I share the highs as well 
as the lows. Without somebody to turn 
to life wouldn't be much fun. I used to 
turn to my parents, nowadays I turn 
to Dennis. 

Jaclyn’s family experience has been 
extraordinarily close and influenced by 
strong moral standards. Her early hero 
was “Pawpaw,” her beloved grandfa- 
ther, Gaston Hartsfield, who (continued) 
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continued 





died three years ago at the age of 101. 
Jaclyn named her own G.H. Produc- 
tions, through which she is under con- 
tract to do movies and shows for ABC, 
in his honor. When Jaclyn quit col- 
lege, her father sent her to New York to 
study ballet and provided her with a 
generous allowance. She still calls her 
parents daily and steadfastly abstains 
from the Hollyw ood high life. “ Family, 
religion and morality are what I’m all 
about,” she says. 

It is on that point that she and Cole 
complement each other the most. He 
is a strong believer in the power of 
positive thinking, has read all of 
Norman Vincent Peale’s books and at- 
tends conferences on positive thinking. 
They were married in New York’s 
Marble Collegiate Church, where Peale 
is pastor. Dennis shares Jaclyn’s deep 
religious conviction and her almost pu- 
ritanical aversion to alcohol, drugs and 


Angels and an estimated $100,000 a 


tion, he brings her breakfast in bed. 

“Of course he spoils me,” Jaclyn said. 
“T enjoy it and I think it’s a good thing 
as long as I don’t expect it. 'm appre- 
ciative but I don’t think I deserve it. 
The big thing in our life is romance, 
which .is difficult to put into words. 
He kisses me good morning and good 
night every day. If he surprises me 
by visiting the set, I walk ten feet 
higher afterwards. I hope that feeling 
never leaves or that I ever take him 
for granted. 

“I was married before [for five years 
to actor Roger Davis] and there was 
never that sort of emotional rapport. 

I never knew a man could be as 

thoughtful as Dennis.” 

Dennis apparently handles 
Jaclyn’s renown as easily as the 
financial intricacies in their 

household. In addition to her 
earnings from Charlie’s 





vulgarities. 


Despite her pristine reputation, Jaclyn 


insists: 
than I am. 


“Dennis is more old-fashioned 
I hear so many four-letter 


words on the set they’ve lost their mean- 
ing. Once in a while I let a vulgar word 


slip out 
He turns into an iceberg. 
even like to hear me 
day he said, 


me and Dennis goes crazy. 
He doesn’t 
‘dammit.’ One 
wouldn’t use 


that language. You se is so sweet 
and pure, if peopl you cussing, 
Tl get blamed for it.’ ’ 

Jaclyn considers h 1 love story. 
Dennis is remarkably thoughtful in 
many ways that ease the demand 
of his wife’s grueling schedul hich 


often requires her to be up at 5:30 a. 


and at work until 7 p.m. Most mornings 
when Charlie’s Angels is in produc- 
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year from Wella Balsam, Jaclyn has 
other substantial income from posters, 
dolls, games and television movies. 
Still, the couple’s lifestyle is not ex- 
travagant—they live on Cole’s income 
and invest Jaclyn’s, emphasizing real 
estate, both in California and Texas. 

“It can be rough sometimes,” Jaclyn 
said. “Dennis sometimes hears, “We’d 
love you to play in our tennis tourna- 
ment, Dennis; now is Jaclyn coming?’ 
But he doesn’t have a big ego. He 
takes pride in what I do and he tries to 
help me. He knows more about acting 
than I do. Charlie’s Angels will go off 
the air someday. Next year Dennis 
could have a series that’s on top and 
people would be coming to me asking 
juestions about him. In this business 
careers go up and down. We keep that 
in perspective.” 

























Dennis, in addition to his wife’s p 
larity, fame and financial success, 
live with the increasing clamor by m 
zines, polls and public opinion that | 
lyn is the “most beautiful woman in 
world.” Doubtless he agrees, but 
doesn’t accept it. “When I read tha 
hear it, ’m shocked,” Jaclyn says. “T] 
in the mirror and I don’t see it. I’m 
homely. But most beautiful? Heck, 


Wasn’t the standout 


“T grew up with very pretty girls ‘| 
I wasn’t the standout. I was voted * 
Beautiful’ in the seventh grade, but 
in the eighth, ninth, tenth, eleventh 
twelfth. People ask if I tire of hear 
about my beauty. I like to hear it. 
flattering, but it comes as a surpris( 
think I have more to offer than a pré 
face; ’'m not a sex symbol. I feel my ¢ 
ing has improved in the three years 
the show—I got good reviews in 1 
Users, ABC’s television movie. I th 
I'll be better on this year’s shows | 
cause they are .going to concentrf 
more on character development. Saf 
people judge the series too harshly. 
designed as pure entertainment. 1 
only reward we have is that people k 
us and watch the show. 
“But the show isn’t my main concé 
My primary interest is my husband, | 
family and my home.” 
Jaclyn holds out her hand to disp 
her wedding band, a series of blue-wh 
diamonds in the shape of interlock 
leaves that completely encircle her 
ger in platinum and gold. “My pri¢ 
ties begin with Dennis,” she says. 
In the inconstant world of Hollywe 
marriages, Jaclyn has determined t! 
her union with Cole is forever. To ke 
it intact, she says, she would sacrif 
her vast celebratedness and her fin 
cial success. To Jaclyn Smith, Charl 
Angels takes a back seat to her husbat 
her home and having a child. E 
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Your 
familys Health 


David K. Zimmerman 


Another step in the fight against 

stillbirths; the best ways to treat 
diabetes; new information about 

how to prevent scalding ...and more. 


FINAL Rh VICTORY? In Rh hemolytic disease, a 
pregnant mother’s immune system breaks down her 
unborn baby’s red blood cells in much the same way 
antibodies attack foreign, invading viruses. Since the 
development of a vaccine to correct this condition, the 
number of stillborn Rh-incompatible infants has 
dropped. Still, a few Rh-negative women fail to get 
the vaccine when it’s needed, and their pregnancies 
then may end in the fetus’ death. 

Now, in Toulouse, France, a final, very simple 
lifesaving technique has been tested on six women, 
all of whom had previously delivered babies 
that died of Rh disease. Here’s how the 
new technique works. 

A woman produces two kinds of anti-Rh antibodies 
—one harmful, the other benign—and an excess of 
one usually shuts down the other's production. To make 
use of this fact, the French specialists actually fed the 
pregnant women the outer membranes of human, red 
blood cells. These provoked the mothers’ bodies to 
produce large amounts of benign anti-Rh. These in 
turn restrained production of toxic anti-Rh antibodies, 
and thus protected the fetuses. 

In a preliminary report in the Lancet, hematologist 
S.J. Bierme, M.D., of Purpan University Hospital, 
and his colleagues say all six babies were delivered 
alive and healthy. If this method works for other 
women, the last scientific obstacle to the conquest of 
Rh disease will have been overcome. 


DIABETES DIETS. Doctors are now beginning to 
agree that diet is the best way to treat adult onset 
diabetes (AOD), the majority of whose victims are 
overweight women. Diabetics should restrict calories 
. in order to control obesity, and cut down on 
carbohydrates in order to check elevated levels of 


blood sugar—the principal diagnostic indicator of AOD. 


Keeping to the stringent diet often lowers blood 
sugar to normal, which in effect cures or at least 
delays the illness. 

This new emphasis on eating patterns follows a 
long, bitter debate among doctors over both the safety 
and value of easy-to-take oral anti-diabetic drugs. 
One major study indicates that these medications do 
little to control blood sugar, and may in fact be 
dangerous. But even those who endorse oral medicine 
join supporters of the diet approach. If, coupled with 
exercise, it does not control blood sugar, then insulin 


is the first drug of choice, experts say; the oral 
anti-diabetic drugs are second. 

Because dietary compliance is difficult—as are the 
many other self-care steps diabetics must follow to stay 
healthy—specialists now suggest that people with very 
high blood sugar levels seek support from the 
paramedical teams and self-help groups that are being 
formed at many community diabetes clinics and 
hospitals. Ask your local American Diabetes Association 
chapter about these programs. Details of the special 
diet can be obtained from doctors and nonprofit groups 
that serve diabetics. In any case, the disease needs 
attention: Untreated, it puts a woman at high risk of 
infection, heart attack, blindness and premature death. 


FOOD FALLACIES. The Medical Letter finds it ironic 
that some critics of chemical food additives blithely 
drink herbal teas. Perhaps these diet-conscious 
individuals are unaware that the teas may contain 
unknown amounts of unlabeled, unstudied and even 
unidentified plant chemicals, some of which can cause 
serious illness, even death. One potentially dangerous 
tea plant is ginseng, an Oriental folk remedy. 

Over ten percent of regular users of this herb suffer 
high blood pressure. Some report nervousness, 
restlessness, agitation and inability to sleep. UCLA 
behavioral scientist Ronald K. Siegel, PhD, 
documented these side effects in a study of 133 ginseng 
users. His findings were published recently in the 
Journal of the American Medical Association. 

In addition, the Medical Letter has collected these 
examples of herbal tea symptoms. Burdock tea 
produces dry mouth, bizarre behavior and 
hallucinations. Chamomile tea raises hives on some 
people who are allergic to ragweed. Tea made from 
buckhorn and senna contains ingredients that cause 
severe diarrhea. And finally, sassafras root bark tea 
contains an oil that can cause cancer. 


TURN OFF. Burn surgeons have long bemoaned the 
damage done by too-hot tap water. As water 
temperature in showers and tubs climbs over 130°F., 
bathing can become painful, injurious and, in 
extreme cases, deadly. Very small children are 
particularly susceptible. In many homes, scalding can 
be forestalled by turning down the water heater, 

but people in most apartments and hotels can’t take 
this safety measure. For this second group, an 
alternative is at hand. One maker of bathroom fixtures 
is producing special tub and shower faucet heads 
equipped with thermostats, which stop the flow of 
water when its temperature exceeds 110°F. These 
safety devices can be purchased at hardware and 


appliance stores. End 
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K ia in the old days, a father tis, as Jane Austen might have said if - 
A v i gave his daughter a dowry. she had lived long enough, a truth not 
Now, he sometimes generally recognized that the father of 
Daughter: helps her launch a daughter moving into her first apart- 
a career. A short ment is in no condition to quote Jane 
story by Ralph Austen. a 
Apartment Mcinerny. My Jane, after five years in a campus 
: residence, four as a resider, one as a 
_. presider while she earned her MBA, 
pe a, é growing wiser by degrees, emerged 
from this extended and successful bout 
with higher education as the prospective 
- employee of a Chicago bank and on the. 
lookout for an apartment.” - 
- “Now I’m on my own,’ she a se 
ing me straight in the eye. It wee et 
mortarboard that was crooked, per 
rakish, and her long hair fell. 
over her master’s hood and 
cascaded down her back. 
Academic robes had their ori- 
gin in clerical clothes and 
Jane looked, for a moment, 
like a sinfully distracting 
preacher. | kissed hernose. 
“lam not gaining economic ~ 
relief,’ | told her. “l am losing 
a deduction.” 
“But you're getting free tax 
advice.” | 
This was true., (continued) | 
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ing taste. 
_ Newfrom Kent. 


EASY-DRAW FILTER. Special 
double filter allows a free and 
easy draw...never muffling the 


| egegteste: 25 YEARS OF LOW TAR 

| IMPORTED HIGH-TASTE TECHNOLOGY. we called 
TOBACCOS.A special! blend upon everything we've learned in 
with imported tobaccos packs 25 years of making America’s 
as much taste as possible up front, leading low tars and put it all together 

| so that enough good taste comes 5 with recent taste technology. The 


out the other end. result? The lowest low tar with taste. 


NEVER BEFORE HAS 
SO LITTLE TAR YIELDED 
SO MUCH TASTE. 


_ IT TAKES YOU ALL THE WAY 
TO 3MG. TAR, WITH TASTE 
_ ENOUGH TO STAY! 


New Kent III 


Satisfying taste. 3 mg. tar 





| Warning: The Surgeon General Has Determined 
| That Cigarette Smoking Is Dangerous to Your Health. 
3 mg."tar,” 0.4 mg. nicotine av. per cigarette by FTC Method. 





. 
g 
Was ia Ai Nac aE ae sas 


layer cake ever from | 

_ Betty Crocker" is sure to, | 
§ please all your ’ favorite) 
_ people. Other cakes ma; y 
» be moist, but theyre 


not Super Moist. 
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Spread alot of happiness with ¥ 
Creamy Deluxe® It’s the 
creamy i Blending 
makes it so incredibly, so 
deliciously c reamy that 
folks just can’t wait to 

eat it. 
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Snackin’ Cake” Filled with lots 

. of delicious things like 
bananas and walnuts, apples, 
| raisins and spice. Great 
for sharing with the kids 
and everyone else! 


Stirn Frost 


Wakes a ( omplete 
Frosted C ne 


OW FOR MICROWAVE OVENS 





bene ae 


all those times when a big 
e is more than you need, 

need Stir ’n Frost® Comes 
plete with cake mix, 

sting and its own pan. 

eat in microwave 

ns, too. ) 
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Take Bisquick out 
for dinner. 


If you’re only using Bisquick for pancakes, biscuits and desserts, you're 
missing the dozens of delicious dinner dishes that Bisquick can make, too. 

Take these recipes for Magic Puff Sandwiches — when served with a salad 
and beverage, they make perfect light and tasty summer meals. 

Of course, with over 45 years of experience in every box of Bisquick, you 
can be sure that Magic Puff Sandwiches will taste good every time you serve 
them. And don’t forget to look for more dinner recipes on every Bisquick 
box and in future ads. 

Bisquick. Once you take it out for dinner, you'll never want to stop. 


MAGIC PUFF 
TUNA SANDWICH 


1 can (61% oz.) tuna, drained 

2 cups shredded Cheddar cheese 
'4 cup sliced celery 

4 cup chopped onion 

3 tbsp. lemon juice 


MAGIC PUFF 
ITALIAN SANDWICH 


312 oz. sliced pepperoni, cut up 

2 cups shredded mozzarella cheese 
V9 cup sliced ripe olives 

9 cup chopped green pepper 

14 tsp. Italian seasoning 

% tsp. garlic powder 

Heat oven to 450° Mix 1'4 cups Bisquick™ baking mix, 34 cup mayonnaise or salad 


dressing and 1 egg. Stir in the ingredients from one of the variations (above). Spread 
mixture evenly over 6 slices bread. 


Bake on ungreased cookie sheet until puffy and golden brown, about 10 minutes. 
Garnish as desired. Serve immediately. 6 open-face sandwiches. 


High Altitude Directions (3500 to 6500 feet): Heat oven to 475° Stir 2 tbsp. flour 
into baking mix. Bake 10 to 12 minutes. 


Bisquick. Something good always comes of it™ 


© General Mills, Inc. 1979 








Daughters — 
MRpertinera | 


continued from page 48 





At the turn of the year, my daug 
had become my tax adviser and vo 
teer accountant. 

“I need the practice,” Jane had s 

Why not? Others had honed t 
skills on my returns for years. “Are 
sure you know what you're doing?” 

“Mistake number one lies in think 
that the tax laws and rules cover ey 
contingency. The thing to do is to p 
the IRS until they challenge and t 
prove the legitimacy of the claim.” 

“Don’t be too daring at first.” 

“We've become a nation of she¢ 

The products of the School of B 
ness are hardheaded individualists, e 
when the head is covered by the fla 
luxuriousness that is Jane’s hair. She 
arranged her tassel and seemed to 
giving the lovely campus a valedict 
look. In profile, she reminded me of 
mother, but there was nothing of | 
lores in our daughter when Jane tur 
hack to me. 

“Tl lower your quarterly payme| 

“That would be nice.” 





Dolores, who had been capturing 
this on film from various distances, cz 
beaming back to us. 

“Isn't this lovely? I didn’t underst: 
a word the commencement speaker s: 
What was in the envelope from Ui 
Steve?” 

“A check.” 

“T know that. How much?” 

“Dolores,” I said, in a tone we 
with one another, “it is none of our b 
ness.” 

“A thousand dollars,” Jane said. 

“A thousand dollars.” Dolores forr 
the words silently, syllable by sylla 

“Cash it quick,” I advised. 

“Austin,” Dolores said, in a tone 
use with one another. “Jane, you she 
take a trip. Go to Europe. Unwind. 

“I am going to Chicago and find 
apartment and settle in. Two weeks fi 
Monday I report for work.” 

“There are tours that take less tin 

Tl have to buy furniture.” 

The frown left Dolores’ face. 
help. Furnishing an apartment is no 
be taken lightly.” 

Thus it is that the deeper truths 
existence are expressed as ranc 
remarks. When such truths are not | 
ognized for what they are, one is li: 
to say what I then said. 

“Tll help too,” I said. 

In my defense, I may say that vis: 
of an afternoon or two at Cub Park, o 
Wrigley Field, danced in my head, 
thoughts of several legendary res' 
rants came too, as well as of the differ 
entertainments a city the size (continu 
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Save 15¢ 


ON ANY MRS. SMITH’S FROZEN PIE 


TO THE CONSUMER: Caution! This coupon can be 
redeemed only with the brand specified. Coupon cannot be 
transferred, sold, or exchanged. Any other use constitutes 
fraud. TO THE RETAILER: We will reimburse you for 
the face value of this coupon plus 5¢ handling provided this 
coupon is redeemed by a consumer at the time of purchase 
of the brand specified and the face value of this coupon is 
deducted from the retail selling price By submiting this 
coupon for rezmbursement, you represent that you redeemed 
it in the manner described above and pursuant to these terms 
The consumer must pay any sales tax involved. This cou- 
pon is not assignable: Invoices proving purchases of sufficient 
stock of this specified product to cover coupons presented 
must be shown upon request or we may confiscate a!! cou- 
s submitted. For redeniption of coupons, mail to the 
rs. Smith's Pie Company, P.O. Box 1090, Clnion, 
lowa 52734. Cash redemption 
value 1/100th of 1¢. Void where 
taxed, prohibited, or restricted by 
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Daughters 
Apartment 


continued 





of Chicago provides. As compared with, for instance, the de- 
lights available in South Bend, Indiana. 

“We'll stay at the Palmer House,” Dolores said. 

“TL already know what I’m looking for,” Jane said. 

“Now let’s not go up there filled with preconceptions.” 

“How could I begin to look if I had no conception of what I 
was looking for?” 

This should have been warning enough. Logic is a danger- 
Ous Weapon and never more so than in the hands of someone 
newly graduated from the School of Business. 

On the first day, Jane and Dolores rose from the breakfast 
table with the classified ads of the Tribune in hand and set 
forth apartment hunting. I had more coffee in the dining 
room and afterward I finished reading those parts of the 
paper that had been left with me. The Cubs were on the road 
and I asked myself if a baseball purist should settle for an 
American League team. It was clear that, for me, it was the 
Cubs or nothing. Often, of course, it is the Cubs and nothing. 
I spent the morning in various shops and stores near the hotel 
and met my girls, as arranged, for lunch. 

“When is the game?” Dolores asked. 
“I’m not going.” 

1e said, “I’ve found an apartment.” 
“Wonderful!” 

1 definite possibility,” Dolores corrected 
ing is settled.” 

“Mother, it is just what I want. It is convenient, reasonably 

|, in a nice neighborhood.” 
Dolores nodded through this as if encouraging a backward 


. “But noth- 










child rather than hearing a pronouncement from a you 
lady with a BA and a MBA. “Those things could be saic 
hundreds of apartments.” 

“Dolores,” I said, in a tone we use with one another 

“You don’t know a thing about it, Austin.” | 

“Would you like someone to pick an apartment for yor 

“If they have more experience than I do, yes.” 

Since, so far as choosing apartments in Chicago went, I 
lores and Jane started from exactly the same ground zero, 
might have seemed a declaration of surrender. 

“This afternoon I’m going back and sign a lease.” 

“Jane, you have to look at more apartments.” Dolo 
turned to me. “She wants to rent the second place we say 

“Dad, I felt that I was recognizing the place, not seeing 
for the first time.” 

I sipped my drink and nodded wisely, though which 
them I was nodding to it would have been difficult to s 
Perhaps I would go see the White Sox after all. 

“Austin, you be the judge. Come see the apartment.” 

“T don’t have to live in it.” 

“Precisely. You can see it with an objective eye.” 

“I’m not sure one ought to look at a possible place to | 
with an objective eye.” 

I would have been better advised to go on sipping a 
nodding Delphicly. I had offended them both since e¢ 
wanted to think that she was seeing things objectively. I r 
ognized in Dolores that fascination with the manifold nati 
of possibility that afflicts the dedicated shopper. How can ¢ 
ever be sure that, in the next store, the ideal object does 1 
await? When Dolores made a purchase, it was usually w 
the feeling that she was acting in haste and would live 
regret it. Jane, on the other hand, showed more sense th 
romantic sensibility. She had found what she wanted a 
saw no reason for the quest to continue. There is somethi 
to be said for both views. But not by me. Not then. 
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ater that afternoon, the three of us took part in the little 
emony of the signing of the lease. There is no need to 
ail the exchanges, and silences, that preceded this mo- 
nt. Dolores watched our daughter sign as if Jane were 
unteering to test synthetic foods in Latin America for the 
‘t five years. The manager stood to shake Jane’s hand. He 
nted to shake mine as*well. Dolores hesitated before ex- 
ding her own. 
Jutside, Dolores inhaled deeply, squared her shoulders 
1 smiled. “Well,” she said, “now for the furniture.” 
The final innings of the White Sox game were hardly worth 
» bother of the trip to the south side, but at least no home 
1 set the scoreboard going. I had a hot dog and a beer and 
rmitted no thoughts of furniture to interfere. 
When I had left Dolores and Jane they were arguing over 
‘ouch that turned into a bed. Jane was taken by its eff- 
ney and practicality. Dolores was adamant that no single 
ce of furniture should serve the function of two. I had not 
‘seen the apartment. 
‘Tomorrow, when the furniture is delivered, you'll get a 
tter idea of it, Dad,” Jane said at supper. 

‘What did you buy?” 
“Everything.” 
Dolores’ eyes closed in pain. I was a bit surprised myself. 
Jane said, “There were really only two rooms to furnish.” 
Dolores opened her eyes. “The kitchen. There is still the 
chen. A kitchen is in many, ways the most important room 
all.” The thought conferred strength on her and she turned 
the menu. Tomorrow would be another day. 
| spent it at the Museum of Science and Industry and 
en, in late afternoon, I got out of a cab in front of the 
ilding that housed Jane’s apartment, I rang, was admitted, 
‘n went outside and rang again. 

‘What floor is it on?” 
The apartment was what it was and not another thing. 
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It was, speaking objectively, lovely. From the window in the 
living room one could, by pressing the right cheek flat against 
the glass, get a surrealistic glimpse of the lake. The rooms 
looked as new as their contents. Everything smelled new. 
When Jane offered to make coffee, she had to take several 
cards and guarantees out of the new pot and Dolores insisted 
that it be thoroughly scrubbed before being used. 

“Boiling water will sterilize it, Mom.” 

“Yes, it will. If the whole pot is submerged. I don’t think 
that plastic handle would survive it.” 

“How do you like my house, Dad?” 

“It's wonderful. It’s perfect.” 

Dolores, looking over the counter from the kitchenette, 
seemed to see the place for the first time. “It’s a very, very, 
lovely place,” she said. And she burst into tears. 

Jane went to her, put her arms about her, rocked her gent- 
ly. By the time I got to them, Jane was crying too. I will not 
say that mine was the only dry eye in the kitchenette. 

Why did we weep, mother, father and daughter, standing 
in that lovely apartment, newly furnished, with a thorough- 
ly scrubbed coftee pot sizzling on the stove? We had said 
goodbye so many times before, but unlike when Jane had 
gone off to school, there was now no set number of years 
when she would have finished what she had begun. That little 
apartment on the near north side was both temporary and 
permanent: Jane would go on from here but she would never 
come back to us. Huddled together in the kitchenette, em- 
bracing one another, it would have been difficult to say at 
that moment who stood on the dock and who stood on the 
ship that was pulling away. But we all knew that we were 
involved in a very basic farewell. 

Losing a deduction was the least of it. 

Later, Dolores said that Uncle Steve would have to be told 
what his money had gone for. 


“Tl take care of that,” I said. End 


“Recipes Ole!” 


THE OLD EL PASO TACO BURGER 


% cup water Cheese 


1 tomato, peeled and chopped 





Brown meat; drain fat. Stir in Old El Paso tomatoes and green chilies, taco season- 


ing mix, water. Simmer uncovered till thick, about 15 minutes. Stir in cho) to- 
matoes. Heat. Divide, spoon onto buns; top with lettuce, cheese. Serves 


THE OLD EL PASO TUNA TOSTADAS 





Toss tuna, chilies, lime juice, salt, pepper. Divide and spoon tuna mixture on shells; 


top with lettuce, tomato, avocado. Pass lime wedges, taco sauce. Serves 8. 


OLD EL PASO MEXICAN COOKBOOK OFFER 


NAME 
ADDRESS 


es CITY STATE ZIP 

' Our 96 page book contains acompleie rance of 
delicious recipes for everything from bas and 
enchiladas to a full gourmet Mexican ‘iesia. ‘iard- 
bound, with plenty of color photographs and helpful 
hints, it will bring Sun Country rich! {oie your kitchen. 
For your copy, just mail $2.09 {in cash, check or 
money order —no C.0.D ry LHJ 
credit cards or stamps - 0) 8a 
will be accepted } alsy~ ~<« 
Offer expires 1 yy! ~ 
December” 1, 13980. & * 





1 lb. ground beef 8 hamburger buns, split and 
110 0z. can Old El Paso toasted 
Tomatoes and Green Chilies 2 cups shredded lettuce 
1 envelope Old El Paso Taco 1 cup (4 oz.) shredded Ameri- 
Seasoning Mix can or Monterey Jack 


19% oz. can tuna, drained 8 Old El Paso Tostada Shells 
and flaked 2 cups shredded lettuce 
2 Old El Paso Whole Green 1 tomato, chopped, drained 
Chilies, seeded, rinsed and 1 small ripe avocado, seeded, 
drained and chopped peeled and cubed 
_ 1 tbsp. lime juice lime wedges 
\ % tsp. salt, dash pepper Old El Paso Taco Sauce 


| 

Old El! Paso, PO. Box 9976, St. Paul, Minn. 55199 | 
| 

! 

| 

| 





The controversies 
change... but 
Shirley is still as 
outspoken as ever. 
Here, she talks 
frankly about her 
life and brother, 
Warren Beatty. 

By Cliff Jahr 


nirley MacLaine, wear- 

ing drab street clothes, 
emerges from her dressing 
room after the last show at 
the Riviera Hotel in Las Ve- 
gas. She is suddenly lost in 
the sea of celebrities and 
well-wishers. Without mas- 
cara, those pretty blue eyes 
of hers pale into nothing. 
She becomes a_ scrubbed 
and totally unrecognizable 
face in the crowd. 

Any other star would 
dread such invisibility, such 
wallflower coloration. Not 
one head turns as she later walks into a restaurant in her 
baggy, pegged pants, dark sweater, a black mink hooded 
parka of her own design and no makeup. But Shirley Mac- 
Laine is unconcermed. 

This bare-faced self-confidence is part of a newer, hap- 
pier Shirley, a mellowed, “self-actualized” woman who is 
coming nicely into her prime at the age of 45. She often 
travels alone, inconspicuously, to places where she may 
have no friends to call on. (“I’ve usually met someone on 
the plane so I[ already have a friend, right?” she says.) On 
arrival she assumes the chameleon look that makes her un- 
noticeable and she goes everywhere unafraid. 

Yet in contrast to the new Shirley is a spirit as fiery as 
ever; brash, outspoken and unconventional. In the course of 
a conversation she will tell you that: 

e Her New York apartment “was ransacked four times by 
the Central Intelligence Agency.” 

@ The number-one woman in younger brother Warren Beat- 
ty’s life is none other than herself. “In all the women he 
dates, he’s looking for another Shirley.” 

@ Since 1955 she has maintained a long-distance marriage 
with Tokyo businessman Steve Parker. “The chief corrupter 
is thinking we have to be dependent on others,” she says. 
“I wouldn’t be surprised if deep down sixty percent of all 
women didn’t want families.” 

e Although she has not politicked actively recently, her am- 
bitions have not died. “Maybe there’s going to come a dav 
when someone runs for the Senate, wins, and also makes 
two movies a year. Maybe it will be me.” 

e She hasn’t tried partner swapping but was intrigued 
enough one night to urge a party of celebrity friends to visit 
a “swingers” club in Manhattan. The group, which included 
Warren, turned down the idea when her brother pointed 
out that, among other objections, they'd all be recognized. 
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In conversation, Shirley 
MacLaine unself-conscious- 
ly shares her odyssey of ex- 
periences, which have estab- 
lished her as a star, a re- 
spected author, a political 
and social activist and a 
feminist. At various times 
in her life, she has dived 
into all of those roles simul- 
taneously, whipping her ex- 
istence into a frenzy of trav- 
eling, writing and speaking. 
It was hard on her, she re- 
calls, and it required pa- 
tience from her fans. 

“TI was mixing everybody 
up, she admits, between 
bites of a late supper. “I had 
a confused image—people 
didn’t know who I was. And 
that’s been the big fight in 
my life, to be me, to be real, 
the feminist, the anti-war 
person, the bleeding-heart 
liberal, and to be an actress, too. But why should we be only 
one person? Maybe I'm this aggressive, independent woman 
now because I understand how it feels to be totally vulnera- 
ble like all those lovable doormats I played in the Sixties. 
I identified with those women. Nowadays, I fight to social- 
ize medicine because I’ve played too many women who 
couldn’t get into the hospital because they didn’t have 
enough money.” 

She catches herself getting serious. “But Americans are 
very fair. Even when they disapproved of my politics, they 
liked the way I sang and danced. Besides, I don’t talk poli- 
tics onstage anymore. With this lousy economy, most people 
out there are living lives of quiet desperation. I think my 
task right now is to make people feel better.” 

No one works harder at it. Shirley is one of the last Amer- 
ican leading ladies of the 50s still starring in films, hav- 
ing survived a haphazard career with a fairytale start. In 
1954, she was a chorus girl from Richmond, Virginia, on 
Broadway as an understudy in The Pajama Game when film 
producer Hal Wallis spotted her and offered her a contract. 
Over the next 17 years she made 26 movies, became film- 
land’s least tamable spirit as well as the only female mem- 
ber of Frank Sinatra’s fabled coterie, The Clan. “They 
played gin rummy at $100 a point,” explains Shirley, “and 
tried out their nightclub material on one another. I don’t 
play cards so I emptied the ashtrays. No, Frank never made 
a pass at me. He never makes a pass at a woman unless the 
feeling’s mutual.” 

Shirley’s acting often outclassed her movies and she was 
nominated for an Oscar five times, but has never been 
awarded one. By 1972, however, her movie career seemed 
all but over. Not one to let the public eye wander for long, 
Shirley plunged into five hectic years of television specials, 
night clubs, writing and national politics, then (continued) 
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Irish Mocha Vint 





The luscious flavors of Irish Mocha Mint | 


and cinnamony Cafe Vienna can turn alazy 
afternoon into its own special memory.. 


—Carol Lawrence— 


Nothing brings out the warm feelings chocolatey-flavored Suisse Mocha. _, 
between people like a cup of General Or like this afternoon, when we 
Foods International Coffees. shared some memories over the minty 

It’s a special experience. The chocolate flavor of Irish Mocha Mint 
delicious aroma fills the air, then you and Cafe Vienna with-its elegant touch 
settle back and take a sip. of cinnamon. 

Each flavor is its own feeling. The Whatever the moment, let 
romance of smooth, light Café Francais. _ the inviting flavors of General Foods 
Orange Cappuccino, with its enticing International Coffees make the feelings 
touch of orange. The richness of as warm as they can be. 


a ee t 


-< ate 7 oe E Y 4 Z ween Bical eaves Ss , ; mem ticlhlas ne amen . 
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secomes a full-grown Sheepdog. 


und—as when he’s full grown. 


the kind of extra nutrition he gets 







SHITLeY 
(MacLaine 


continued 


bounced back into movies in 1977, with 
‘The Turning Point. Her comedy with 
Peter Sellers, Being There, will be re- 
feed shortly, and her CBS television 
special, Shirley In Paris, will air this 
jsummer—at the same time she begins 
‘her nationwide concert tour. 

' Much of her private time—usually 
‘two to seven A.M.—is spent writing, 
Shirley explains, currently a “sexy” nov- 
el as opposed to her previous best-sell- 
‘ing, non-fiction books, Don’t Fall Off 
the Mountain and You Can't Get There 
From Here. It is time cherished, she 
notes, because it is time spent alone. 

_ “When you're as freewheeling as I 
/am,” she says, “you live out of a suitcase 
»and you're alone a lot. I happen to love 
traveling and being alone. There is no 
journey to yourself like the journey to 
another country. And when you decide 
you have the right to spend, let’s say, 
two hours every day with yourself, 
whether exercising or reading Gothic 
novels or sunset-gazing—anything you 
like—amazing things start to happen. 
You get in touch with your own spark, 
your own divinity. You get to know who 
you are. You don’t feel lonely because 


6 MONTHS 


And he’ll need a lot of nutrition 
0 do it. Twice as much—pound for 


That’s why a growing puppy needs 
in Purina® Puppy Chow® puppy food. 
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you don’t desperately need anybody else. 
You have yourself. You don’t have. to be 
dependent on someone. I believe the 
majority of men and women don’t really 
want families. They just think they 
should have them. Social pressure makes 
people go into marriages and families 
before they really know themselves well 
enough to like what they know.” 


Friendship is everything 


Shirley herself is a wife and mother, 
although the bond she shares hardly fits 
any familiar version of the nuclear 
family. Since 1955 she has maintained 
a long-distance marriage with Steve 
Parker, a Tokyo businessman 13 years 
her senior, largely by means of frequent 
phone calls and twice-yearly visits. “Ob- 
viously the marriage is not so important 
to us,” says Shirley, “but the friendship 
is everything.” Sachi, their 22-year-old 
daughter, is a translator living in Aus- 
tralia who feels affection for her parents 
and a strong lack of interest in show 
business, says her mother. “Sachi and I 
have a marvelous relationship,’ says 
Shirley. “We talk constantly; the phone 
bills are out of this world.” 

When Shirley isn’t criss-crossing the 
world sightseeing, filming or doing her 
one-woman show, she makes pit stops in 
apartments she keeps on both coasts. In 
Manhattan’s East 50’s, she rents a com- 
fortable, six-room duplex with two fire- 
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[ takes a puppy a full year to outgrow 
‘Purina Puppy Chow puppy food. 


That little one-month-old puppy 


So make your puppy's first year 


one to grow on, with regular trips to 
the vet, and Purina Puppy Chow 
every day. 


places. The place is decorated in natural 
woods, earth tones and thick carpets, 
and is littered with keepsakes from her 
travels. Her sprawling apartment on the 
beach at Malibu wound up with the 
same friendly decor. She owns the build- 
ing it’s in, an investment she made with 
the first real money she earned doing 
The Matchmaker in 1958. Since then, 
while paying much of the upkeep of an 
orphanage in Japan, and another in In- 
dia, her sizable income has gone into 
real estate investments from Tunisia to 
Hong Kong. Some have facilities in 
which she can stay on visits, although 
none of them, here or abroad, Shirley 
points out, is what “you'd call home.” 

“Home is myself,” she says. “Um at 
home anywhere. Travel is me. Travel 
even became one of the strains in my re- 
lationship with Pete, who hates being 
out of New York more than a week or 
two at a time.” 

“Pete” is syndicated columnist Pete 
Hamill, her former boyfriend. They were 
introduced by Steve Parker in 1971 at 
one of Shirley’s premieres and their first 
date had them arguing over whether 
dogs have souls (Shirley believes they 
do). The next day, she ended her rela- 
tionship with newsman Sander Vanocur 
(she admits to a weakness for journal- 
ists) and five years of Pete and Shirley 
living and traveling almost everywhere 
together began. After her (continued) 


59 











J} 





ee _— Enterthe Morton vy € 


- ie 
as 


“ctl Fai Sepa ] 






ae 


Step right up and pick your prize in the Morton 
County Fair Sweepstakes! The County Fair Sweepstakes lets 
you pick the prize you ‘d like to win each time you enter. Enter as often as you like. ke 
aa a Try your luck at winning a Jeep® Cherokee “S”, a trip to the Mardi Gras, a cash prize = A 
Ae NUK of $2,500, or one of the other grand prizes. So, have fun at the fair with a | 
sweepstakes that’s fair for all. The Morton County Fair Sweepstakes. 
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OFFICIAL ENTRY FORM 
NO PURCHASE REQUIRED. Open to residents of the U.S. Void in Howard 
County Maryland, Minnesota. Ohio, Utah. and West Virginia and where prohibited 
or restricted by law 
To enter the Morton ° ‘County Fair Sweepstakes”, print your name, 
address, zip code and grand prize c: 1tegory“you wish to enter below, 
plus print the grand prize category you choose on the outside of your 
envelope and mail to: 

THE MORTON “COUNTY FAIR SWEEPSTAKES” 
P.O. Box 612 

Howard Lake, MN 55393 








Plus entrants not 
selected in the grand 
prize drawings are 
eligible to win one of 
600 Serving Trays 
with the Morton 
Girl Design 
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The Grand Prize category I pick is: 









*See Official Rules for Grand Prize categories. 


| The Morton 
“County Fair” 
Sweepstakes 


OFFICIAL RULES 
1. To enter, you must either fill out an official 
entry form, or on a plain 3” x 5" piece of paper, 


| print the words, MORTON COUNTY FAIR to- 


gether with your name, address, zip code and 
grand prize category you wish to enter. ALSO, 
YOU MUST STATE YOUR CHOICE OF 
GRAND PRIZE CATEGORY ON THE OUT- 
SIDE OF THE ENVELOPE and mail to the 
Morton County Fair Sweepstakes, P.O. Box 


612, Howard Lake, MN 55393. Morton reserves 


the right to disqualify any entries that are not 
legible or are mutilated in the mail, or fail to 


specify a grand prize category both on the entry 


and the envelope. Mechanically reproduced 
entries will not be accepted. 


2. NO PURCHASE REQUIRED. Enter as often 
as you wish for any of the grand prizes, but each 
entry must be mailed in a separate envelope. All 


entries must be postmarked on or before Sep- 
tember 30, 1979 and received no later than 


October 15, 1979. Morton is not responsible for 


any entry delayed or lost in the mail. 


3. Winners will be selected in random drawings 
from among all entries received by an independ- 


ent judging organization whose decisions are 
final. Drawings will be held on October 30, 


1979. All 5,122 prizes will be awarded. If suffi- 
cient entries for any grand prize category are not 
received. a random drawing from all entries will 
be held to award these prizes. The 5,000 serving 
tray prizes with the Morton Girl Design will be 


awarded from a drawing of all remaining 
entries. Winners will be notified by mail. The 
odds of winning will be determined by the 


number of entries received by October 15, 1979. 


Only one prize to a family or household. All 


other entries from the same family or household 


will be disqualified. Prizes are not transferable 


and there will be no substitution or exchange of 
prizes. Liability for taxes is the sole responsibil- 


ity of winners. Prizes must be redeemed by 
October 30, 1980. 


4. The grand prize categories consist of: 
JEEP® CHEROKEE “S”: One (1) 2-door Jeep 


‘Cherokee “S” with air conditioning and other 


deluxe accessories. 
CASH: Six (6) cash prizes of $2,500 each. 
TRIP: Five (5) prearranged trips for two to the 


1980 Mardi Gras in New Orleans for five (5) 
days, four (4) nights, selected by Morton, in- 
cluding air fare, lodging and a $400 food and 


entertainment allowance. 


MICROWAVE OVEN: Fifteen (15) Panasonic” 


NE7910). 


FREEZER & FOOD: Ten (10) G.E.“ 21.1 cubic- 
foot upright freezers, with a $200 frozen food 


allowance (Model CA 21DW). 


GAS GRILL: Ten (10) Charmglow“ deluxe out- 


: “The Genius”™ Microwave ovens (Model 
door grills (Model 4000). 


QUILT: Twenty-five (25) handmade double bed- 


size quilts. 


HOOKED RUG: Twenty-five (25) hand-hooked 
4' x 6’ oval rugs in your choice of three colors. 


FOOD PROCESSOR: Twenty-five (25) 
Cuisinart” Food Processors (Model CFP9). 


In addition, five thousand (5,000) Serving Trays 
| with the Morton Girl Design will be awarded 


as prizes in a random drawing among non- 
winning grand prize entries. 


5. Employees of Morton Salt. its affiliates, sub- 
_ sidiaries. advertising and promotional agencies, 


and any other supplier who is involved in the 
production or handling of sweepstakes mate- 


tials and their respective families are not eligible 


to participate. 


6. The sweepstakes is open to residents of the 
United States. including residents of Florida. 
Sweepstakes is void in Howard County Mary- 


land, Minnesota, Ohio, Utah, and West Virginia 


and where prohibited or restricted by law. 


7. For a list of grand prize winners. send a sepa- 
rate stamped, self-addressed envelope to Morton 
Winners’ List, P.O. Box 2272, Maple Plain, MN 
55348. A winners list will be filed with the Sec- 


retaries of State of Florida, and New York. 
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nightclub act went on the road, the affair 
“sort of wound down,” according to 
Shirley, and since 1977 Hamill has been 
visible as the escort of other famous 
women such as Jackie Onassis. Shirley is 
now playing the field, but concentrating 
on a couple of “heavy traveling, non- 
American men,” as she describes them. 
One is Andrew Peacock, Australia’s 39- 
year-old Foreign Minister who has a rep- 
utation for being something of a “ladies’ 
man.” The couple met earlier this year 
when Shirley was performing in Sydney. 


Pared down life 


Just as Shirley’s personal and emo- 
tional lives have been pared down to a 
minimum, so has her material life. She 
has no pets, pools or cars and owns al- 
most no furs or jewelry anymore, having 
been thoroughly cleaned out by thieves 
four times. “The jewelry from the Las 
Vegas robbery apparently is buried 
somewhere,” she says, amused, “and the 
thief who’s doing seven years in prison 
refuses to negotiate for it. I offered not 
to press charges if he would just give it 
back.” Here, she giggles as if embar- 
rassed to care about mere diamonds. “TI 
guess he’s just waiting to get out so he 
can dig it up. Oh, but that kind of stuff 
is a monkey on your back, anyway... .” 

Her politicking, as well, has been cut 
back, after a stormy few years of national 
barnstorming that prominently landed 
her on Nixon’s “Enemies List.” 

“TY think I lost my sense of humor,” 
Shirley says evenly. “I’m not an angry 
person, but I was very high on the “Ene- 
mies List.” The C.I.A. ransacked my 
apartment on Beekman Place four times 
to intimidate me. Nothing was ever 
stolen, just all the drawers dumped on 
the floor, the furniture turned over like 
a tornado hit. Just phiggsst! like they 
were looking for something. And the po- 
lice could find no sign of forced entry. 
They said they must have used keys.” 

Shirley is convinced the C.I.A. is re- 
sponsible because she was so informed 
by a friend who is a longtime member of 
the agency. An application under the 
Freedom of Information Act for a copy 
of her secret dossier hasn’t shown results 
yet, although she believes the agency’s 
attention to her precedes the George Mc- 
Govern presidential campaign, during 
which she was co-chairman with Bella 
Abzug of the women’s committee for 
McGovern. For more than a year she ran 
much of its operation out of her New 
York apartment at her own expense. Ac- 
cording to Shirley, her six telephone 
lines were cut so often that the phone 
company suggested she hire a security 
guard to watch the wires in the base- 


ment. Compliments, again, of the C.I.A., 
says her source. “And of course they 
tapped the lines,” Shirley notes. 

If she is less active politically, she’s 
still on a first-name basis with many 
world leaders in government. She skips 
over their names when asked for her 
observations. 

© On Jimmy and Rosalynn Carter, 
with whom she has enjoyed private chats 
in the White House: “T like the touching 
that goes on with them. I think they’re 
quite sensual.” 

@ On Lillian Carter, her occasional 
guest in Malibu: “She really doesn’t 
favor any of the children. They're all 
equal in her eyes, even the President.” 

e On Chinese Deputy Vice-Premier 
Teng Hsiao ping (now known as Deng 
Xiaoping): “The Carters made him feel 
very relaxed that night [during a White 
House dinner in January], although 
when he got up to speak, his hands 
shook. He had very bad stage fright. He 
doesn’t seem to have a sense of humor.” 

@ On Fidel Castro: “For all his world 
famous sex appeal, it seemed to me there 
was a kind of femininity about him. He 
has a soft, caressing demeanor with a 
gleam in his eye, and a gentle voice. It’s 
almost an emotionally romantic quality. 
I expected a man more solidly aggres- 
sive. But if you try to use feminine wiles 
with Fidel, it absolutely turns him off. 
He likes to talk about serious matters.” 

What about her own reported politi- 
cal ambitions? Shirley believes it is 
possible for someone to win a seat in 
the Senate and still make movies at the 
same time. “I don’t see anything incon- 
sistent in that,” she says. “Maybe it will 
be me. If it were, I just wouldn’t loaf 
around as much as most senators do. 
Okay,” she concedes with a chuckle, 
“maybe I would only be able to make 
one picture a year.” 

If she were to do it, she’d be propelled 
by her famous energy, her seemingly 
limitless drive. At three A.M., sitting 
over supper a few days later at a hide- 
away off the Vegas Strip and unwind- 
ing from her long day, (continued) 


TAOS 
ROCKS AND ROSES 


By Beatrice Meyer 


Out of my window 
Past the pines, standing tall, 
I can see wild roses 


On the old winding wall, 


The flowers are blushed 
Like a stain on the stone 

As the two cling together 
Not the same but not alone. 


Each steadies the other, 
Those rocks and that vine— 
Just as when I come to you 
And our hands intertwine. 
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Shirley talks about her motivatio 

“Warren and I had very theatric 
parents, but neither of them did whi 
they wanted to do with their lives. Da 
sold real estate for a living, but he wa 
a masterful violinist and drummer. Moi 
was a housewife who painted and acte¢ 
In a very refined way they still perform 
in the living room like two vaudevillian; 
He commands the center of attentio 
until Mother makes some remark on th 
way to the meat loaf, or trips over a chai 
or something, grabbing the attentioi 
away, and then he'll pout. Back ani 
forth. They're performing—performin) 
their lives. So Warren and I grew uy 
questioning their frustrations, and wi 
also grew up emulating their incredibli 
ability to command attention. My ques 
in life is to use everything I even suspec 
might be inside me.” 











Defended Warren 


Shirley says as a child she was ex 
tremely close to Warren, who is youngeli 
by two and one-half years, and always 
defended him in neighborhood skirm- 
ishes. “I was fully grown when I was} 


twelve, you see, and I'd beat up the boys 


who were trying to hurt him. I can stil] 

see his little face looking up at me and 

his mouth open, saying, “What do I daff 
RU NCH FWY | ? } | = now?’ Eventually those boys I was beat-fj 


ing up weren't so eager to take me to the 
movies on Saturday afternoons and I 
clearly had to make a.choice, so I finally 
Just add water and Chuck Wagon 
dog food tums Crunchewy.™ Crunchy, #2 
crisp nuggets. Plus tender, chewy chunks. 










let Warren learn to defend himself. He’s, 
been all right ever since.” 

Regarding rumors that Diane Keaton) 
has moved into the grownup Warren’s| 
house in California, that they will wed, 
or that they're buying property together, 
Shirley professes ignorance. She dis- 
misses it all as talk, but then adds with 





Chuck Wagon is the Crunchewy dog er A Ww meaning, “Diane doesn’t like to leave 
food. Beef Flavor and Variety Mix™ ~~ _ New York. 
¢ “Anyway, Warren’ s looking for a 
Ba ee ee ee eae de he yr woman like me. Everybody in our circle 


knows that. Sure, wé laugh about it. It’s 


SAVE 1S¢ ON ANY SIZE CHUCK WAGON. eo ; cute. Look at all those women he dates. 
BEEF FLAVOR OR VARIETY MIX ™ | ‘ They're all actresses, talented, intelli- 
. ; 


* gent, usually either a dancer . . .” here 


RETAILER: For payment of face value, plus 5¢ handling, send Shirley pauses to chuckle. “or a person 


to Ralston Purina Company, PO. Box PL1, Belleville, Illinois 
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} 62222. Coupon will be paid only if presented by a retailer of 7 who won’t agree with him. It’s too bad 
| our merchandise or a clearinghouse approved by us and acting a were related. I’d like to find out what 
| for and at the risk of the retailer. Retailer must submit on ok } } thers ti he t.” 
| Fequest invoices proving purchases of sufficient stock within [4 | % a aC s oN Ing 1s ey Ee a 4 
normal redemption cycle to cover the meschandising program SiG Shirley’s voice is rippling, and she’s 
fepresenico »ycoupons presented for redemption. This cou- & e hee . ae 
J pon is nontransferable:-ronassignable. nonreproducible and S = wearing the kind of half-smile people 
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i otherwise restricted. Cash redemption value 1/20 of 1¢ [ get away with it. She quickly a its that 
; — Tymit_one coupon per purchase of any size Chuck | she S kidding. 
J Via" Pogskood, Any use not consistent. with 1 “But,” she adds slyly, “what is it 
; these terms constitutes fraud and may void all i j i 
} coupons submitted for fedemgtion Id people say? Inside every jest there’s a 
pf EMpUO iS i ) 
: cee =| kemel of truth.” She roars with laughter. 
Of your pets healt 5 . 
de See Your veterinarian regularly Reports of a feud between Warren 
1S¢ 276 LWN276 Offer Expires 8/31/20 18¢ i and herself are untrue, she _ insists. 
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Ve'’re closer than people think, When 
re in the same city, we phone each 
‘her every week. But he’s not the kind i Beart 
man I on be around for very long, I just put liquid Sta-Puf ° 
ud vice versa. We're too intense.” in the dryer... 

Well, what kind of man does she like 
be around? “Looks don’t matter,” 
‘he explains. “I used to like large, strong 
en who would envelop me—a hefty 
‘houette like my father’s—until I had a 
‘yuple of relationships with very thin, 
tistic men who were fragile inside. It’s 
‘mny how fragile inside some of the 
‘rong men were, too. But what I look 
x is a man who has his own work 


as a sense of humor. This is the first 
ne in about eleven years that I haven’t 
eer involved in an exclusive relation- 
aip, and I’m having a great time. Ulti- 
Wiately, all the men I was involved with 
/anted to get married, and that’s why 
he relationships ended. Pete wanted a 
/onventional marriage. He needs it, or 
ninks he does. But anything convention- 
would make me feel trapped. Besides, 
m not an easy person to live with. I 
aven't any habits or schedules. Some- 
mes I brush my teeth in the morning, 
ometimes at night, or both times, or 
‘either. Sometimes I retire at six A.M., 
Sometimes eleven p.m. I don’t do any- 
Jning regularly. Every day is a new life. 
balk at sameness.” 


Views are forthright 


Her views on sex are as forthright and 
rovocative as ever. Ideal sex, she be- 
ieves, contains friendship but not neces- 
jarily love, and anything that flows 
between consenting partners in any 
jtombination is acceptable. “I believe 
hat open infidelity could save a lot of 
Inarriages, if couples knew what they 
vere doing,” she says. “The jealousy that 
jurts some marriages is actually a fear 
f the unknown. You think your partner 
‘oves someone else because something 
dasses between them, in private, so you 
‘eel jealous and rejected.” 

Whether most people are ready for 
Shirley’s ideas is arguable. But she makes 
a point of always being open to her next 
hase of evolution. . 

“I suppose at the end of my life ...and it works. 
there'll be ten different Shirleys, not only 
bécause I keep changing, but also be- 
cause I’ve been a public personality 
since I was nineteen years old. I’ve had 
to grow up in public and make my mis- 
takes in public.” One mistake, she says, 
was not finding more of herself in the 
early Hollywood days. Frequently, she 
observes, she took the easy, superficial 
‘route of stardom. 

Still, she feels no deep regret for 
opportunities missed. She perceives an 
abundance of time before her, and in 





y Nothing beats Sta-Puf 
fabric softener in the 

» rinse cycle. 

(My, But now, when you 

Joh, *4 miss the rinse, a cap- 

Sak fulof StaPuf ona 

cloth, tossed in the dryer, delivers anti- 





its unraveling, a richness of experience static softness and our special Sta-Puf 1 TED 

and development. Someday, she be- freshness, withot It recycling the whole load. A EN rene 

lieves, it will all add up to a life of Try Sta-Puf! In the washer, in the nem 

knowledge and rich memories. End dryer, Sta-Puf can’t miss. ee 
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That Cigarette Smoking Is Dangerous to Your Healt 
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Theodore Isaac Rubin, M.D 


Is there a relationship between 
inability to be articulate and 
intelligence? Why do devoted husbands 
stare at other women? Can diet or 
emotional distress cause menstrual 
irregularity? 


I date a man who is six months older than I, and 
we like each other very much. But he rarely 
speaks, and when he does, he expresses himself 
poorly. know he’s bright, and when he tells me, 
on occasion, how he feels, I like what he says. 
Still, | have friends who don’t see him in the 
best light, and this troubles me. Can a person 

be intelligent—even very intelligent—and 

still have a hard time talking? 

Yes! Many people are very bright, though not terribly 
articulate. Shyness, self-consciousness or a reserved 
demeanor keep some people silent. Others simply have 
had little experience expressing themselves. And some 
women and men lack confidence, or feel unable to open 
themselves up emotionally. But none of these qualities 
stems from poor intelligence. 

On the other hand, some particularly glib people, 
adept at turning a phrase, are not exceptionally bright. 
Nor are they deep in either their thoughts or feelings. 
It is important, therefore, not to generalize. There are 
smart and not-so-smart people among both the talkers 
and non-talkers. - 


My husband sometimes ogles a friend of ours, 
staring at her backside so openly that I get 
embarrassed. Since I mentioned my feelings, he’s 
been restraining himself, but he continues to 
gaze, bothering me. I want to know why he does 
it. He says it’s because that part of her body is 
so big. I think he stares because she’s piqued his 
sexual interest. Who’s right? 
Perhaps both of you. Though the idea sounds silly to 
you, your husband may indeed have an incorrect 
perception of this woman’s proportions. Researchers 
find that men sometimes see part of a woman’s body as 
bigger than it actually is. And while this may be purely 
a function of the man’s imagination, something else 
may be happening, too: Your friend could be acting or 
moving in a subtly provocative way. Women can do 
this without being aware of it—and men can respond, 
equally unconscious of what’s happening. 

Even if your husband's interest is somewhat piqued, 
however, don’t worry. Many men look, but most 
reserve their real physical loving for wives or lovers. 


I’m seriously considering cosmetic surgery to 
enlarge my bustline. I feel | need it, but before 


going ahead with the operation, I want to know 

if more natural treatments can help me. I’d 
prefer hormone therapy, exercising or special 
massaging techniques—if they work. (lI really 
don’t want to go through with the operation, 

but will if |have to.) Please give me your opinion 
of both surgical and non-surgical methods of 
breast enlargement. 

First, may I point out that many women wish their 
breasts were smaller, and some undergo surgery to 
reduce their size. I would also like to point out that 
many people find their bodies or faces unacceptable 
because they really find themselves unacceptable: 
Their low opinion of their looks reflects their poor self- 
esteem. In fact, some of these people feel disappointed, 
even depressed, following surgery, despite their 
improved appearance. I therefore feel that anyone 
contemplating a radical change in looks should have at 
least one good psychoanalytic consultation. 

Of course, a great many women have had success— 
both physical and psychological—with cosmetic breast 
surgery. The operation should be performed by a 
qualified plastic surgeon, one recognized as a fellow of 
the American College of Plastic Surgeons. Also, get a 
reference from a reliable family doctor. 

Natural methods of breast enlargement produce 
results that are far less dramatic than those of surgery. 
Exercise won't increase the size of your breasts, though 
it can enlarge the muscles that support them, thereby 
giving them a fuller appearance. And whether 
hormone treatment or massaging really work isn’t 
known. Your wariness, all in all, is quite prudent. 


Though I’m not pregnant, I haven’t had a period 
in four months. Could emotional problems be 
responsible for this? Or could the fact that I 
just lost 20 pounds on a 1,200-calorie-a-day 
diet be affecting my menstrual cycle? 

Yes, both dieting and anxiety—even the unconscious 
conflicts youre not fully aware of—can make your 
period irregular, sometimes halting it altogether. No 
one is sure why this happens, but if your menstrual 
cycle remains disturbed, you should consult a 
gynecologist or internist. If necessary, an 
endocrinologist can give you hormone tests to 
investigate the matter further. End 
Dr. Rubin is a well-known psychoanalyst who practices 
in New York. He is also the author of “Alive and Fat and 
Thinning in America” (Coward, McCann & Geoghegan, 
Inc.). If you have questions you would like Dr. Rubin to 
answer in his column, please address them to him in care of 
Ladies’ Home Journal, 641 Lexington Ave., New York, 
N.Y. 10022. We regret that only letters selected 

for use in this column can be answered. 
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_ Fisher-Price creates anew friend fa 
My Friend Mandy. 


Meet My Friend Jenny. 


These beautiful little-girl dolls were born 
to share your child's every waking moment. 
, Because they look just the right age to be best 

friends, the kind of friends to share 

the most secret secrets with. 

My Friend Jenny is 
dark-eyed and raven-haired. 
My Friend Mandy is blondand § 
pink-cheeked. They're just the { 
same size, so like many good — 
friends, they can even wear each 
other's clothes. 

(You can buy extra outfits 

or sew them yourself, because “™* 
each doll comes with a pattern 
of her own. There's even. anew 
My Friend pattern book available 
for more creative stitchery,) 

And though My Friend Mandy 
and My Pica Jenny are soft and 
huggable, they can still stand up on 

their own two feet. Best of all, 
they re friends that can come to live at 
your house. And stay over and 
over and over. 















































My Friend Jenny 


My Friend Mandy 


How Parents Can Talk Back 
to the School System 


Do schools always know what’s best 

for a child—and what’s best for parents? 
Here’s how one persevering, divorced dad 
made school authorities listen. 


Riley Smith is the sort of father most schools wish there 
were more of. He'll turn up for a parent-teacher confer- 
ence or school open house even when it means leaving 
work in the middle of the day. But one morning Smith 
found he was no longer welcome at his son Brady’s school. 
The reason? Smith’s divorce was final. 

Why should his marital status make a difference? Be- 
cause, as Riley Smith and other divorced parents are dis- 
covering, many schools prefer dealing with only one 
parent, the one who has legal custody of the child. This 
presumably enables the school to avoid entanglement in 
disputes between ex-spouses. 

And so, when Smith, who had lost a custody battle for 
Brady, asked the local elementary school principal for 
permission to come to parents’ meetings, to be notified of 
his son’s grades and to receive mailings about school ac- 
tivities, he was refused. The duplication of effort, he was 
told, would entail too much work for the school. 

Smith, a Battle Creek, Michigan, insurance executive, 
decided to fight. “How do you tell an eight year old that if 
Daddy doesn’t come to school, it’s not because he doesn’t 
care, but because it’s not permitted?” Smith explains. 

Smith’s fight consumed 18 months of his time and even- 
tually took him all the way to the Michigan Attorney 
General’s Office and the State Superintendent of Schools. 


Why Some Children 
Are Accident-Prone 


Why is it that some children seem more accident-prone 
than others? Is it simply that they're born clumsy or have 
bad judgment? Psychiatrists suspect that hyperactive chil- 
dren, for example, are more likely to have accidents, be- 
cause of their impulsive behavior. This doesn’t explain, 
however, why some presumably normal youngsters have 
more than their fair share of bangs, bruises, spills and 
visits to a hospital emergency room. 

Looking for other explanations, Seattle pediatrician 
Abraham Bergman studied a group of 103 typical seventh- 
grade boys. Surprisingly, he found no significant correla- 
tion between rough-and-tumble behavior and frequency 
of accidents. The high-risk takers (the ones who spring to 
the highest bar on the trapeze in gym class) 


But the result was a gratifying victory: A statewide ruling 
now requires public schools to grant equal rights and 
privileges to parents, whether or not they have custody of 
their youngsters. The non-custodial parents—more than 
nine out of ten are fathers—can request separate meetings 
with teachers, access to their children’s school records and 
even copies of class pictures. 

End of battle, end of story? Not for Smith. Shortly after 
the Michigan ruling, Smith’s ex-wife moved to Indiana 
with Brady. Smith knew what he had to do. He drove 200 
miles to Westfield, Indiana, to talk with Brady’s new prin- 
cipal. Smith’s attempt to be involved again met with re- 
jection. Indiana wasn’t Michigan, argued the principal, 
who felt he didn’t have to follow the precedent set in 
Smith’s earlier battle. 

By now a practiced campaigner, Smith began a new 
barrage of letters and telephone calls. This time a local 
newspaper took up his cause, as did the Indiana Civil 
Liberties Union, the U.S. Office of Education and, finally, 
the governor of the state. Under pressure, this past April, 
the school relented. 

“It’s been rough,” says Smith, “but Brady is worth it.” 
Schools, he argues, must recognize that getting a divorce 
doesn’t mean you stop being a parent. 

Ironically, part of Smith’s fight should have been un- 
necessary. One of his major demands—that he see his son’s 
school records, including report cards—is granted to par- 
ents by federal law in the Family Educational Rights and 
Privacy Act of 1974. According to William B. Riley, spe- 
cial assistant in the U.S. Office of Education, the law does 
not distinguish between custodial and non-custodial par- 
ents. This interpretation seems to confuse many school 
systems and has generated a large number of complaints 
from non-custodial parents who report that they are be- 
ing denied their rights. In response to these complaints, 
Mr. Riley spends considerable time reading the letter of 
the law to school administrators—which is precisely what 
he did on Smith’s behalf.* 

But beyond assuring access to academic records, federal 
law protecting the rights of non-custodial parents is lim- 
ited. When, for example, parents call to complain that 
they are excluded from parent-teacher conferences, Riley 
regretfully tells them that he is powerless to help—the 
schools have that authority. He adds that too many schools 
are “just not attuned to the changing family situation. It’s 
a shame,” he says, “that a man or woman has to go through 
so many hoops to do the right, caring thing.” 

*For more information on access to school records write FERPA 
74, H.E.W., Humphrey Bldg., Rm. 526F, Wash., D.C., 20201. 





But startling correlations emerged as he looked into the 
boys’ private lives. He could predict the youngsters who 
were more likely to have physical accidents by examining 
their scores on a standard Life-Change questionnaire. The 
test, which measures stressful changes in a child’s life, 
covers events such as death of a parent, divorce in the 
family, birth of a sibling, a family move, or trouble with 
schoolwork. Following the youngsters over the next five 
months, Bergman found that the high scorers, the ones 
who had experienced the most stress, had nearly two and 
a half times as many accidents as the low scorers, and they 
were eight times as likely to have accidents that required 
hospitalization. 

The study has a hopeful implication. These children, 
says Bergman, may not be accident-prone for life, but only 
during stressful periods. Criticizing these youngsters for 
being clumsy, he adds, is not only hurtful to them, but 


| pointless. One way parents can help, he sug- 
_ did not have more accidents than medium gests, is by keeping up their watch for pos- 
or low-risk takers. sible hazards in a youngster’s environment. 


Have you ideas to share with us? 
Write Mothering, LHJ, 641 Lex- 
ington Ave., N.Y., N.Y. 10022. 











ON THE ROAD 


Summertime is vacation time. For some 
traveler's aid, we've gathered up tips 
and tidbits on getting your act together 
—and taking it on the road. Here, ideas 
to cram into your beauty kit or around 
the corners of your suitcase. ¢ Even if your “look” has 
twirls of curls, youll agree that carrying curlers turns into 
a drag. If electric, too heavy; if not, disorderly. Neat alter- 
native: a lightweight, collapsible curling iron. Solves any 
last-minute “sag” in your set. @ Hoard small sizes of every- 
thing. Little plastic bottles of shampoo, conditioner, moist- 
urizer are often part of a special promotion or sampling 
program (ditto for things in tubes). Save up. Or visit your 
local five-and-dime for a stock of plastic mini-carriers—fill 
with your favorite product. e Cologne, encased in a glass 
bottle, makes a bad traveling companion: It’s heavy, can 


MAKEOVER FOR THE GREAT OUTDOORS 
Q. Briefly —I'm er * 


33 years old with a 
rather unique job: 
the only woman on 
a Park Roads and 
Trails crew. Even 
though I do every- 
thing from raking 
asphalt to operat- 
ing a chain saw (all outdoors), I still want to look attractive. 
What’s an easy hairstyle, etc.P—R.T., El Cerrito, Calif. 


As Here’sa good-looking, carefree haircut for you—that’s 
weatherproof, too. The shorter, blunt cut keeps the ends 
turned under; the fringe of bangs neatly frames your face. 
Sun/wind-dried skin is probably your biggest problem. We 
suggest an all-day moisturizer with color and sunscreen 
built in. Wear mascara and color pencil lining your eyes. 





HANDLING HANDS 
If your nails are long and even, congratulations. Growing 
them into great shape is a modern-day feat. But after you’ve 
made it happen, take special care. Here are some basic tips: 
e Always start off with a base coat, two layers of enamel, 
plus a top coat. Any less—and trouble’s guaranteed. Your 
manicure should last a full week. First and foremost, never 
use nails as tools. ¢ Dial with a pencil end or a special tele- 
phone dialer. @ Flip light switches on and off with your 
knuckle. ¢ Be extra wary of flip-top soda cans. Employ a 
knife or ask a strong (but short-nailed) friend for aid. e Use 
a letter opener for all envelopes and packages. ¢ Be cau- 
tious whenever buttoning buttons. Don’t twist and catch. 
© Keep scissors nearby to pinch off dead (sometimes stub- 
born) parts of houseplants. ¢ Don’t pry open bobby pins. 
¢ General protection. Think of rubber gloves as a second 
skin. Wear whenever working/washing. Same out-of-doors 


| 
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July Specials: Great 
tips on nail care, easy- 
wear hair—plus how to 

pack up for summer. 








spill and stain. Switch to a solid form 
of fragrance. Plenty available; look for 
“cream” or “solid perfume” or “cream 
sachet.” Try out. @ Liquid nail polish 
remover also presents problems. Opt for 
those foil-packets of remover. Each con- 
tains one pre-moistened towelette soaked in solution (enough 
for a whole manicure). @ Bring along folding scissors or just 
a tiny pair. Handy for many tasks from snipping a cuticle to 
cutting tags off new-bought clothes. Extra notions: a small 
sewing kit; a few assorted buttons (white, bright, dark); 
and your basic portable corkscrew (ready for an instant 
picnic). @ Don’t forget a roomy shower cap. Besides keep- 
ing hair dry, it’s terrific for packing up still-damp lingerie 
or a wet bathing suit. ¢ For a touch of whimsy, tuck in a 
silk flower (protectively wrapped in tissue) to wear in your 
hair at night. 


NEWSY NEWS 
In store for July, newcomers that help you care—for your- 
self, your family. ¢ Do you know the #1 poisoner of young 
children? Household plants. Being prepared can save a life. 
ALERT Poison Safety Kit has a directory of 600 emergency 
centers, common antidotes, $2.95. ¢ What do you do if your 
tooth is throbbing? A filling falls out? Your‘daughter’s braces 
break? Fill and fix (temporarily) with Dent-Aide Dental 
Emergency Kit, $11.20, Dental Aide Products, Box 1164, 
Rahway, N.J. 07065. e Fast on your feet?’-Keep them step- 
ping lively with loving attention. Buff, sluff and smooth. 
Jovan Foot Care Kit, $10. ¢ Trying to grow long nails but 
they split or breakP Add protein. Strengthens in just 2 
weeks. Dorothy Gray Basic Formula Maximum Nail Care, 
.5 fl. oz., $4.50. @ If you've lived with oily skin, you know 
the problems: blemishes to greasy slick. New 3-part system, 
Contréle de Lancéme, $34.50. e Pure glamour, Luxury 
scent as sumptuous as a designer gown. Mary McFadden 


Eau De Toilette, in a flagon like pleated silk, 1% fl. oz., $16. 















EXERCISE OF THE MONTH 


Q. Do you have g spot exercise 
for the inner thighs? My legs are 
generally fine, except for a cer- 
tain flabbiness ‘right there. Help! 
—M.B., Butte, Montana 


Aw This exercise will tone just 
the muscles you're talking about. 
Sit on floor with soles of feet 
together. Grasp feet and try to pull 
heels toward your body (as 
\ shown). Keep back straight, rib 
cage forward. Next, bounce legs 
up and down—try to touch knees 
/ to floor (hard at first; but be care- 

ful, don’t strain yourself). You'll 
feel the stretch. Bounce for 10 seconds, relax, repeat 5 times. 








Border by Julia Noonan. Drawings by Thea Kliros 
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Win the beauty secrets of the world. | 


In POND'S $25,000 
“Beautiful-Women-of-the-World’ Sweepstakes. 
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Pond's Cold beauty fling for two, all expenses paid, 





Cream and and it could be yours! Our First Prize || 
Pond's Light is an all expense | 
moisturizer 


paid trip for two to 
Athens for a week 

(or $5,000). Our 

} Second Prize is 
a an all expense 
paid trip for 
two to London for a week 
(or $4,000). Our 1000 
Runners-up Prizes... 


want to make 
more than your 
face beautiful. 
Je want you to experience the 
eauty secrets of the world...a 
quna in Sweden, a perfume selection 
1 Paris, a hair styling in Rome, a tweed 
yardrobe fitting in London, a jewelry 
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It’s our we want to make 
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your world 
or $15,000). It’s a two week 


more beautiful. 
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Box 8288. St Paul, Minn. 55182 You may enter more than once but each entry must be mailed separately 
4. Entries must be postmarked no later than September 30, 1979 and received by October 15, 1979. Prize 
winners will be determined by a random drawing conducted by Promotional Marketing Corp.. an 
independent judging organization whose decisions are final. All 1003 prizes including: Grand Prize—Around 
the World trip. plus beauty services, or $15,000. First Prize—trip to Athens or $5,000: Second Prize—trip to 
London or $4000. Runners-up Prizes (1.000)—Skin Care Guide plus a travel size supply of Pond’s products. 
will be awarded 5. Sweepstakes is open to US. residents (including Florida) excluding employees of 
Chesebrough-Pond’s. its subsidiaries, agencies and the judging organization. Void wherever prohibited by 
law. Only one prize per person or household. Tax on any prize is the responsibility of the winner Entrants 
agree to abide by all rules. 6. Estimated odds of winning any prize are 400 to 1 Actual odds will depend on 
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total participation as indicated by number of eligible entries You may request a list of major prize winners 
by sending a stamped self-addressed envelope to “Pond’s Women-Ot-The-World Sweepstakes. P.0. Box 
411, Westport. Conn 06880 
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‘LOVE AND SEX 


THE 


MOST OF'TEN ASKED 





Why is it so often true 
that the most intimate 
side of the relation- 
ship between a woman 
and a man is the one 


tricky question, almost 
certainly with as 
many answers as 
there are mar- 
riages. But the fact re- 
mains that most 
couples, even 
when the mar- 
riage seems fine, can talk 
about everything—except 
their love life. Things can 
go along quite well this 
way for as long as both partners feel satis- 
fied. But what if one or both of them want 
things to be different? How can they solve 
a problem they can't talk about? 

To meet the needs of men and women 
who want their lovemaking to be the best 
it can be, a new breed of specialist has 
emerged—the sex therapist. Sex therapists, 
some of whom are psychologists, some 
psychiatrists, some gynecologists, are 
treating couples of all ages who have all 
kinds of sex problems. And they're doing 
so with great success. 


QUESTIONS 


Even the happiest 
they talk aboutleast? A. Marriages aren't always 
totally satisfying. The 
experts tell what every couple 
needs to know about 
making the love between them 
the best it can be. 
By Bonnie Remsberg 


hat, the Journa 
wondered, are thes 
experts learning, nc 
only about troubled mar 
riages, but about flour 
ishing ones as well 
What, specifically 
leads people t 
seek their help 
Andin what way 
can the knowledge ani 
expertise of repu 
table sex thera 
pists benefit evel 
the most contented cou 
ple? To find-out, we initi 
ated a cross-countr} 
search to talk to, an¢ 
learn from, the leading practitioners a 
this new, important and growing field. 
Every couple, the counselors say, ha: 
some sexual problems at some time in thei 
relationship. These can range from mo 
mentary disputes that are quickly settled 
and can result in an increased sense o 
closeness, to the deep and serious prob 
lems that can shatter a relationship. It fol 
lows, therefore, that any sexual relation 
ship can be made better, more satisfying 
There's probably no couple who can't ben 
efit from more and better (continued 
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10 QUESTIONS 


continued 


information about this important aspect 
of married life. It stands to reason that 
the more you know, the better off you 
and your mate will be. And what could 
be happier than finding new closeness 
with the person with whom youre most 
intimate? 

The following are the questions that 
couples ask of sex therapists most often, 
and the answers. 


1. I’m more eager for sex than my hus- 
band is. Sometimes I think that if I 
didn't initiate it, he wouldn’t even both- 
er. Why don’t we match? 

Unevenness of desire is a problem 
that is coming more and more to the at- 
tention of sex therapists. “Ten years ago, 
only ten percent of our patients com- 
plained that one of the partners had low 
sexual interest. Now, over fifty percent 
do,” says Dr. Shirley Zussman, a New 
York City psychotherapist who, with her 
husband, a gynecologist, has counseled 
hundreds of couples with sex problems. 

“What is usually happening,” Dr. 
Zussman says, “is not a matter of hor- 
mone levels or other physiological fac- 
tors.” Instead, the explanation is that 
some people have a higher zest for living 
than others. It is important, counselors 
say, that somehow, through some kind 
of accommodation, the needs of the 
more active partner be met. 

She cautions that a woman carefully 
think about why she’s dissatisfied with 
the level of her husband’s ardor. “We 
find that it isn’t the sex act a woman is 
missing at all, but the cuddling, close- 
ness and warmth that go with it. 

“A wife whose husband seems 
apathetic ought to try to arrange a time 
for them to be alone together, with no 
distractions. Free from outside pressure, 
the two can concentrate on each other. 

“Many spouses, we find, put off hav- 
ing sex because, they say, ‘It’s too much 
of a hassle.’ Close questioning reveals 
that the seemingly indifferent spouse is, 
instead, afraid of rejection. 

“The only hope of a solution,” Dr. 
Zussman says, “is discussion between the 
partners. “It might be helpful for the 
disinterested spouse to have individual 
counseling.” To couples dealing with un- 
evenness of desire, Dr. Zussman says, 
“Don’t be discouraged. Try, every step 
of the way, to talk it out. Feeling close, 
after all, is what good sex is all about.” 


2. I dont have orgasms. This worries 
me and upsets my husband. What's 
wrong? 


Probably nothing, says Dr. Shirley 
Zussman. Sex therapists optimistically 
call women who have this problem “pre- 
orgasmic.’ They assume that every 
woman is capable of orgasm. “This is a 


Ne. 


problem that easily yields to help,” Dr. 
Zussman says. 

“Women who are pre-orgasmic need 
permission to free themselves from re- 
strictions and taboos. Even in our sup- 
posedly enlightened age, many women 
are relatively inhibited, uncomfortable 
with their own sexuality. 

“The most direct way, in fact, for a 
pre-orgasmic woman to find more ful- 
fillment with her husband is for her to 
become more familiar with her own 
body. We encourage a woman to dis- 
cover for herself what pleases her best. 
Once she has learned, through self- 
stimulation, that she has the capacity for 
increased sexual pleasure, she'll know 
what works for her. Then she can gently 
convey this information to her husband. 

“Many people still believe it is a hus- 
band’s duty to ‘give’ his wife an orgasm,” 
Dr. Zussman continues. “Those who be- 
lieve that myth live with a great deal of 
frustration. A woman who is completely 
comfortable with her own sexuality helps 
to give herself orgasms.” 

To women worried about this prob- 
lem, Dr. Shirley Zussman says, “Relax, 
experiment, stop trying so hard, enjoy. 
You'll be fine.” 


3. When we make love, I don’t feel I 
should have to tell my husband what I 
like. If he loves me, shouldn’t he just 
know what I want and need? 

“Women, these days, are caught in a 
bind,” says Dr. Loretta Haroian, Dean 
of the Professional School of The Insti- 
tute for the Advanced Study of Human 
Sexuality, in San Francisco. “Men seem 
to want a woman who's both innocent 
and experienced. As a result, a wife may 
simply be afraid to communicate what 
she wants sexually. She fears her hus- 


If you decide to seek 
sex counseling... 


The sex therapists interviewed for 
the accompanying article all urge 
that a prospective patient carefully 
check the credentials of a sex coun- 
selor one is considering going to see. 
“Don't be ashamed to ask about train- 
ing, experience and _ certification,” 
Dr. Margery Noel urges. The Ameri- 
can Association of Sex Educators, 
Counselors and Therapists (AASECT) 
in Washington, D.C., maintains a list 
of its certified members. Many peo- 
ple are referred to sex counselors by 
their family doctors, gynecologists or 
family service agencies. 

Reputable sex therapy does not in- 
volve any sexual activity in the 
counselor's office. If someone sug- 
gests this to you, get out! “Sex ther- 
apy is all verbal, with suggestions 
to use in the privacy of your own 


home,” says Dr. Leon Zussman. 

































band will think, “Where did she le 
about that?’ So ‘she may unconsciousl 
give him the message, ‘Figure out wha 
I like and do it.’ 

“Of course, no man is a mind reade 
If this cycle gets started, he can b 
caught in a bind. His wife is dissatisfie 
with his lovemaking, but she won’t te 
him what to do differently. It’s difficul 
for a man to be a good lover to a non 
verbal woman. 

“We find,” Dr. Haroian adds, “that i 
is important to discuss sexual matter 
out of bed. Giving directions or instruc 
tions during sex play can be miscon 
strued as criticism. Couples who make 
point of talking in a neutral setting ca 
grow closer together without riskin 
painful misunderstandings. 

“Women who have this proble 
usually say that their husbands limi 
lovemaking to intercourse, without in 
dulging in any other kind of sex play, 
Dr. Haroian explains. Sadly, there ar 
many men who are uncomfortable wit 
any prolonged physical contact. 

“The wife of such a man,’ D 
Haroian advises, “needs to be both pa 
tient and independent. Sometimes, wit 
gradual and loving help, a man can lea 
to enjoy unhurried sexual fondling. Star 
slowly, in a non-threatening way, pe 
haps with a back rub. 

“And meantime,” she adds, “take th 
pressure off your partner. Take respon 
sibility for your own pleasure.” As wit 
many other sex problems, Dr. Haroia 
counsels, “Don’t hurry. In time, you 
husband may realize that what please: 
you pleases him as well.” 


4. I love my husband: very much. Ye 
sex is physically painful for me. This 4 
very heartbreaking for us both. Is ther 

called dys 


any hope for a cure? 

Painful — intercourse, 
pareunia, is a condition that sex thera 
pists see often. Most say that they vé 
had much success in curing it. A womat| 
is advised to go first to her gynecologist 
to rule out such possible physical cause} 
as tumors or infections. If the cause ij 
not physical, it can usually be traced ta 
some early childhood trauma that has 
left deep-seated psychological scars. 

The condition in which a woma 
wants to make love and cannot is calle¢ 
vaginismus, according to Dr. Leon Zuss: 
man. It is caused by a chronic, nervou: 
spasm, which closes the muscles aroun¢ 
the vaginal opening, making intercoursé 
difficult or impossible. Dr. Zussman’s pa; 
tients have good success with a carefully 
supervised program of gentle exercises 
coupled with soaks in a hot tub, while 
inserting a series of gradually widel 
plastic dilators. 

“Sometimes,” Dr. Zussman _ says| 
“older women have a condition callec 
menopause vaginitis, which causes pain 
This is due to the drying of the vagina) 

(continued on page 126 
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~ How “Mommie Dearest” Changed My Life 


When I sat down one very hot and 
comfortable summer day two years 
go to begin writing about my life, I 
ad no publisher and no guarantee that 
he book would ever reach further than 
y own family. During those lonely 
onths, as tears of remembrance 
treamed down my face, I knew I was 
oing the one thing that I had never 
been able to do before—I was claiming 
he right to tell the truth. I would have 
No be honest about my life: I was the 
bused child of a famous mother, a 
ecret I had learned to keep. 
) As the months and the finished pages 
Inounted up, I gained insights about 
yself that even several years of ther- 
py could not have provided. I cringed 
s I saw my mistakes in retrospect, and 
#ched anew as [ recalled the past hope- 
Nessness, the confusion, the search for 
ignity. Those pages were such a per- 
onal statement of my own life, I seri- 
sly wondered if anyone would ever 
‘nderstand what was written there. 
ould anyone else possibly relate to 
the bizarre facts of my childhood? That 
juestion haunted me. 
Though her publicity never revealed 
t, my mother was a disturbed alcohol- 
2 who probably should never have 
dopted me or her other three chil- 
tren. As a child T had tried so many 
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In her best-selling auto- 
biography, Mommie Dearest, 





Christina Crawford shared | 
the brutal and disturbing truth 
about life as Joan Crawford’s 

daughter. Here she gives a 

postscript to her story. 


times to tell the truth about my mother, 
to get help. I had implored the adults 
in my world to believe me, but my ef- 
forts brought so little result that I final- 
ly withdrew into myself. Growing into 
adulthood, there was never a time 
when I felt free of the past. Months 
would go by when I slept peacefully, 
then the nightmares returned just when 
I thought I had outgrown them. Like 
the nightmares, my inability to trust 
others was also a legacy of a childhood 
spent in emotional confusion—never 
knowing which of my actions would re- 
ceive praise and which would result in 
the physical and emotional punish- 
ments I grew to expect from my moth- 
er. Gradually, I ceased sharing my 
feelings with anyone, believing that 
openness would give a potential enemy 
ammunition with which to destroy me. 
I hid my vulnerability—even from my- 
self—in a kind of dogged determination 




















“T wondered: 
Could anyone 
possibly relate 
to the bizarre 
facts of my 
childhood? 
(Above, in 
1950, I vis- 
ited Mommie 
on the set.) 
But the letters 
tell me about other ff 
lives lost in chaos.” fa 









not to die. But, it did not mean that I 
knew much about living. I wanted to 
be happy, to find some peace, to do 
something with my life that wasn’t just 
a reaction to or rebellion against my 
past. I didn’t know how or where to 
begin, and I couldn’t do any more 
alone. So, 12 years ago I sought pro- 
fessional help—therapy. I had to find 
out who I was. I had to deal honestly 
with my past—the story that I wrote in 
Mommie Dearest. 

Since the book’s publication, hun- 
dreds of letters have poured in, telling 
me of other childhoods lost in chaos. 
These letters gave me an overwhelm- 
ing sense of belonging; a compassion 
and respect for the insights each per- 
son had gained. They are indeed a 
tribute to countless lives spent in soli- 
tary, silent pursuit of survival. Other 
letters, from readers who had a chi!d- 
hood experience different from mine, 
expressed moral support for what I 
have done with my life, or said they 
found a new awareness through read- 
ing the book. One young homemaker, 
for example, wrote: 

“I was raised in such a loving 

Christian home that I never re- 

alized that these horrible things 

really do happen to people. Your 
(continued on page 144) 
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actual-size diagram for cutting all pattern pieces. 


Photograph by Nick Samardge. 
See page 132 for instructions and 








hwork, 


easy-to-do. 


Three cheers for 
conn 


the red, white and blue— 





classic pate 

















America, hurrah — now you 
can stitch a super-star with 
all the oom-pah-pah of a 
Fourth of July brass band. 
Designer Millie Hines took 
the Star-of-Bethlehem 
pattern and magnified each 
diamond from the tiny 
mosaics of yesteryeai 
: Simple-to-do in 
i patriotic cottons. By 
Ann B. Bradley, 
Crafts Editor. 
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Bad Evenings 

Pen evening 
ss—couldn’t be simpler. 

i ply V'd, back-wrapped, 

‘h spaghetti straps. Both, 

“iplicity = 9036, Opposite 
e, far left: An easy, breezy 
to drift through summer 
its—~sizzling tropical 
ers for the shorter (and 
red-hot) look. This one’ 


ne, Unadorned, to 
or down, of Seta- 

yester tissue faille 
All jewelry by KJL; 
hoes by La Marca. 


ica Simple and AReturn of 


the Shirtwaist 


New details for a casual 
favorite—the shirtwaist dress. 
It slips on and comfortably 
wraps, sports a notched 


collar Both, McCalls = 6683, — 


Above, left: For chillier days 
ahead, the glowing color of an 
autumn fire. Long-sleeved 
version has one shirt pocket 
(view A). Of Loomskill-Couleur 
woven Trevira polyester. Belt, 
Calvin Klein for Omega; 
shoes, Carrano, Ses 
Near left: Great look for — 
summer in the city—cool and 
showered with dots. 
Sleeveless (view C), Of 
Ameritex cotton. Belt by 


Elegant; shoes, La Marca. zg : 
both, hair ornaments by Eva” 
Graham; rings, KJL. 


Pret 


Delman shoes. | 


om th 


ora 


jackets/shirts, narrowin 
Tu ac 


Se Pp 

A Ace. antung. Fio 
ella) era UY 1d). @ace) || sa 
Wrapped skirt of Crompto: 
cotton corduroy. Trifari 


S jewelry, belt by Elegant. Rig 


Summer look in vibrant co 


_ Roll-sleeve shirt, of Valt 


“polished” cotton. Wrap 

skirt; of Charter “linen” bien 
Earrings by diablo talta 
bracelets, Eva Graham. Both, | 


pee ‘a. 
Rea, 
_La Marca shoes. 
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icome-to-Summer Bedroom: Here, clever ways to bring a country-fresh air 

/(above) into a traditional bedroom (insert). @ “Undress” your bed. Free it from its 

subcued winter spread and cluster of pillows. Make it up simply with sheets—pretty 

enough to show off on their own. Finish off with a sunny quilt. @ Whisk away any 
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Lighten up your place, your space—for summer. Follow our 
easy ideas (see befores and afters) for instant cool. How to 
change the scenery with natural greenery; make a move to 
bring in the breezes. Pack away winter darks (pillows, rugs), 
plus slipcover with pure refreshers. All tips are affordable; 
most, fun to do yourself. By Elizabeth Gaynor, Home Editor. 


reening of the Hearth: A 
cozy winter setting (below, left) in 
a living room or den cools down 
with a few small changes (left). 
Our airy tips: @ Fill the log basket 
with a healthy green plant. A 
hearth, made of tile, bricks or 
Whatever, works as a fine plant 
spa (if light is right). Neither 
splashing nor spraying can harm. 
@ Replace heavy looking art 
and accessories on mantel with 
breezy straw fans and fragile cut- 
flowers set out in a row. @ Nothing 
says summer more than slipcov- 
ers of white cotton or canvas 
(ours are quilfed). Cooler to sit 
on, too. e Wrap up your good 
wool rug and put down one of 
crisp sisal. @ Give coffee table 
toppers a summer vacation. Set 
out clear glass for extra sparkle or 
leave uncluttered. @ Stow away 
all wooly pillows and warming 
afghans. If you want a lighter 
looking accent, pick up a few 
straw pillows and scatter round. 


Photographs by Bradley Olman 

Bedroom, at home of Kathryn Dinkel. Wamsutta sheets 
Living room, at home of Peggy Pettus 

Shopping information, page 144 


l-window treatments. Try a “curtain’’ of hanging plants instead. @ Spruce up your 

-ants with natural baskets. Re-group to adjust to summer's intense light. @ Roll up 
ie rug. Leave wood floors bare for easy care, a cool feeling underfoot. @ Place 
yur bed by the window to catch the breezes—lift your spirits all summer long. 
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~ \_Aptions for a beautiful summer—or 
how you can plunge into a sun day’s fun, yet 
still look fabulous later Whether you've just “ 
dashed out of a pool, run a heated mile or 
skipped a shampoo, you can quickly cover up any 


_ hair emergency. Here are six easy solutions (new 
| .___ twists and turns, terrific accessories) for looking cool, 
a ee fresh and romantic—no matter the time or place. 

Cae By Maureen Lynch, Health and Beauty Editor. 


Demme UR ACLs 
"ae 8) eC 
Nothing beats 

: the appeal 
se Me ra 
eee Lule eM B40) ace 
cord or a pretty ribbon. | 
SN she Tilt low to look | 

a esta iv 

eyes flirt out from 
eee (aa Ue Belo) 


ee 









eo, above. The chignon is perfect for shoulder-length 
out of curl. Smooth hair back, wrap in a tight roll. 

your own braid: (from cord or strips of fabric) in | 
t your mood or mode of dress. Set at hairline in 
era emia een retire Real urea) 
... section. Secure with pins. Lovely to look at. 


; Paccione. Hair and makeup by Sharon Slattery. 








: Fresh ideas for braids 
Plain Or fancy that spell summer 


» One way to pull ge 
en add a braid Ser own hair doesn't eve v have tot 


sensual; good for Se hair, Pull hair back 
pin the braid underneath. Next step, divid 
braid it and either wrap once « 
Ba eee on your Dae 





i. aes 
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Cred et Meo a 
innings. Variation on a chignon. Bi 
wer securely over knot. Try a ele 
Re ae ee a aeons 
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Plums are a jim-dandy fruit. Of the fami) 
Prunus (related to apricots, almonds), plum} 
come in four colors: red, blue, green and 
yellow. Twenty main varieties to choose 
from—the most popular being California's 
Santa Rosa. Summer-ripe plums are 
n excellent pick for picnic fare or midd 
snacking (a mere 33 calories eacl 
Prized for tart skins, juicy insix 
plums are perfect to poach, co 
eee with, can or jam. Plum-be 
recipes, from a gorgeous 
Ripple Coffee Ring to 


spicy chutney, page ¢ 


East 


















1. Plum Lie Classic 
circles of fruited petals. 
2. Spareribs with Plum 
Sauce. Sticky and good. 


3. Three-Delights Oriental. 
Chicken, shrimp stir-fry. 


f w 4. Plum Ripple Coffee Ring. 
so A high-riser with top braid. 
3 5. Poached Plums in Custard. 


® Glistening whole fruit. 
f 6. Plum Salad. Tangy medley. 


Photograph by Jerry Friedman 
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31 EASY WAYS 
TO EAT RIGH 


Meet the Fit family. One happy household working together to lo 
good /feel right (no chubbies allowed). The fact is: Learning “how 
x eat” sensibly, yet soundly, is important 

everyone. Here to help, we've planned out / 

delicious menus of nutritionally-balance 
dinners for four. They all prove th, 

filling does not equal fattening 

It's easy...it’s great to keep 














Make your kids aware of 
good eating habits—early 
on. Instead of a gooey 
sundae (450 calories), let 
Sis bring ina yummy 
Berry Ice (90 calories). 








Healthy but hearty. 
Mom's causing quite 

a stir with Stir-Fried Beef 
and Vegetables. Chinese-style. 











Calorie-conscious, 
but not skimpy. Junior 
builds big muscles with 

this energy-packed 
Burger Mexicale. 

Melted cheese, red 
pepper, lean beef and 

pineapple on whole 

wheat. 






Take advantage of 
summer’s bounty. Here, 

Fruit Salad with cottage 

cheese; topped with an 








Orange Sauce. Eye . 
appealing and scrumptious! 4 


Photographs by Jerry Friedman c 
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Our Hero: Classic, piled 
high with cold cuts, tomatoes, provolone, 
strips of sweet red peppers. 


4 


| : 
: \ 








topped with avocado wedges, Muenster, 
crunchy carrots and sprouts. 








| 
Healtho: Spread of guacamole, 
i 
' 






Herro: A Dutch treat— 
sour cream base, beets, red onion rings, 
sweet pickles, herring in wine 
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Photograph by Jerry Friedman 








Healtho, Heite 


continued 


OUR HERO 
pictured on page 90 


Hero, sub or hoagie—take your choice. 

This is the REAL thing. 

2 6-inch hero sandwich rolls 

¥4 cup bottled Italian dressing 

Y cup (2 oz.) Monterey Jack cheese, 
shredded 

1 large tomato, cut into 6 slices 

4 ounces assorted cold cuts 

4 ounces provolone cheese slices 

1 cup shredded iceberg lettuce 

1 small red onion, sliced 

2 roasted sweet red peppers, each cut 
into 4 slices 

4 mild, small, pickled green peppers, 
chopped (pepperoncini) 

4 teaspoon oregano 

14 teaspoon crushed red pepper flakes 


Cut each roll in half lengthwise and 
place on cookie sheet. Sprinkle % table- 
spoon Italian dressing over each half. 
Top with shredded Monterey Jack 
cheese. Broil 1 to 2 minutes until cheese 
melts. Remove from oven. Arrange 3 
tomato slices on bottom half of each roll. 
Evenly layer with next 6 ingredients, in 
order given. Sprinkle each with i tea- 
spoon oregano and % teaspoon red pep- 
per flakes and reserved Italian dressing. 
Top with upper half of roll. Cut each in 
half. Makes 4 servings, about 495 calo- 
ries each. 
HEALTH-O 
pictured on page 90 


Guacamole—hooray—with carrots, cheese 
and sprouts. This open-faced hero is 
good for you, too—munch, munch. 


1 large, ripe avocado, peeled and halved 

2 tablespoons sour cream 

1 tablespoon chopped onion 

2 teaspoons lemon juice 

1% teaspoon salt 

Dash bottled red pepper sauce 

1 6-inch hero sandwich roll 

1 large carrot, shredded 

4 cup alfalfa or bean sprouts, rinsed 
and drained 

1 cup (4 0z.) Muenster or Monterey Jack 
cheese, shredded 


In small bowl place half the avocado, 
reserving remainder. Mash avocado 
with fork until smooth. Add sour cream, 
onion, lemon juice, salt and red pepper 
sauce; stir until smooth and well com- 
bined. 

Cut roll in half lengthwise. Spread 
the avocado mixture over each half. 
Thinly slice remaining avocado. On 
each half, evenly layer avocado slices, 
carrots, alfalfa or sprouts and 
shredded cheese. Place on cookie sheet; 
broil 5 minutes until cheese has melted. 
Makes 4 servings, about 270 calories 
each. 


bean 


HERR-O 
pictured on page 90 


A herring filling, hence our name herr-o. 
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Slice the whole very thin, as a change of 
pace, for appetizers. 


1 6-inch hero sandwich roll 

14 cup sour cream 

1 jar (8 oz.) herring slices in wine 
sauce, drained 

6 slices cooked beets 

3 sweet pickles, cut into wedges 

1 small red onion, sliced 

Chopped fresh or dried dill weed 


Cut roll in half lengthwise. Spread each 
half with 2 tablespoons sour cream. On 
each half, layer herring, beets, pickle 
wedges and onion. Sprinkle dill weed 
lightly on top of each sandwich. Serve 
open-faced, Makes 2 servings, about 
420 calories each. 


NEPTUNE’S NOSH 
pictured below 


A tuna antipasto tucked into a sandwich. 


2 6-inch hero sandwich rolls 

14 cup olive oil 

1 can (62 to 7 oz.) tuna, drained 
and flaked 

4 cup marinated mushrooms, drained 
and chopped 

14 cup chopped green onion 

2 teaspoons lemon juice 

1 teaspoon Worcestershire sauce 

14 teaspoon basil 

\4 teaspoon salt 

ly teaspoon sugar 

1 garlic clove, crushed 

1 medium tomato, cut into 6 slices 

1 small red onion, sliced 

1 hard-cooked egg, cut into 6 slices 

2 slices (2 oz.) provolone cheese, halved 

4 ripe olives, sliced (for garnish) 


Cut rolls in half lengthwise. Sprinkle % 
tablespoon olive oil over bottom half of 
roll; set aside. 

In small bowl combine tuna, 2 table- 
spoons olive oil and next 8 ingredients 
until well mixed. Divide the tuna mix- 
ture between the two bottom halves of 
rolls. Top each portion with 3 slices to- 
mato, half the onion and 3 egg slices; 
sprinkle with remaining olive oil. Top 
with cheese. Garnish with olives. Place 
on cookie sheet; broil 5 minutes or until 
cheese is melted. Cover sandwiches with 
top half of roll, Cut each in half. Makes 
4 servings, about 400 calories each. 
(The top half of the roll is not a must. 
Eliminate it and save 50 calories per 
serving. ) 





THE MUNICH MUNCH 
pictured at end of recipe 


Ja, das ist ein Bavarian-inspired creation. 
Don't forget the beer. 


Ye pound (4) dinner pork sausage links 
2 cups sauerkraut, drained 

2 tablespoons light brown sugar 

4 teaspoon caraway seeds 

2 6-inch hero sandwich rolls 

































2 tablespoons apple butter 

1 medium apple, unpeeled, cored and 
cut into 44-inch slices 

Y, package (5 oz.) frozen fried onion 
rings, cooked according to package 
directions, or 2 of a 3 oz. can 

2 teaspoons finely chopped parsley 


In medium skillet place sausages in } 
inch water. Bring to boil over medi 
heat. Reduce heat; cover and aime 
minutes. Uncover and cook 8 to 10 min} 
utes until sausages are golden browi 
and tender. Drain on paper towels, r 
serving 2 tablespoons drippings. Ad 
sauerkraut, brown sugar and carawa 
seeds to drippings in skillet. Cook 2 to 
minutes until sauerkraut is hot. Remove 
from heat. 

Cut roll in half lengthwise. Sprea 
each half with 1 tablespoon apple but 
ter; set aside. 

Evenly divide apple slices and place 
on bottom half of each roll. Cut sau 
sages in half lengthwise; place 4 halve 
on top of apple slices. Top each wil 
half the sauerkraut, and half the onioy 
rings; sprinkle with 1 teaspoon parsle 
Top with upper half of roll; cut in hal 
and serve. Makes 4 servings; about 35 
calories each. (We like this sandwicl 
open-faced. If you agree with us, su 
tract about 50 calories per serving. ) 

















THE TYROLEAN TEMPTER 
pictured above 


t | 
It’s tried-and-true ham and Swiss with ¢ 
pecan-chutney mustard butter throwt 
in for anew twist. 
3 tablespoons chopped chutney 
2 tablespoons butter or margarine, 

softened 

2 teaspoons Dijon mustard 
Freshly ground pepper to taste 
2 tablespoons chopped pecans 
2 6-inch hero sandwich rolls 
4 romaine lettuce leaves 
4 slices (4 0z.) cooked ham 
4 slices (4 0z.) Swiss cheese 
1 medium tomato, sliced 
1 small red onion, sliced 





In small bowl combine chutney, buttei 
or margarine, mustard and pepper; ad¢ 
nuts and mix well. Cut rolls in hal 
lengthwise. Spread each half witl 
scant 2 tablespoons chutney (continued 
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2at looking. 
2at fasting, too. 
1g, lean, all-white 
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MENTHOL 120% by KENT 








Warning: The Surgeon General Has Determined 


ar and Menthol: 17 mg."tar,” 
That Cigarette Smoking |s Dangerous to Your Health. 


J. Nicotine av. per cigarette, 
leport May 1978. 














ORIENTAL EXPRESS 
pictured below 






The peanut dressing makes this unique. 






Dressing 
3 tablespoons creamy-style peanut butter 
1% tablespoons warm water 
1 tablespoon plus 1 teaspoon soy sauce 
1 tablespoon white wine vinegar 
2% teaspoons sugar 
YZ teaspoon salt 
¥% teaspoon bottled red pepper sauce | 
1 garlic clove, crushed I 
2 tablespoons salad oil 
Sandwich 
8 ounces cooked turkey, cut in 3x14-inch julienne strips 
2 cups shredded Chinese cabbage 
2 cups green onions, cut into 1-inch strips 
¥, cup thinly sliced radishes 
1 cup (about 1 large) fresh orange segments, chopped 
4 hero sandwich rolls, about 6 inches long 






























Dressing: In small bow] stir together peanut butter and wat | 
with fork until smooth. Add next 6 ingredients; mix well. Si] 
in salad oil. Cover with plastic wrap and refrigerate 24 he 
before serving. Makes % cup. 

One hour before serving, in bowl toss dressing and uf 
key (reserve 2 tablespoons dressing); cover, refrigerate. 
At serving time: Add remaining ingredients to turkey aj 
toss until well mixed; set aside. Cut rolls in half lengt 
wise. Spread about y table- 
spoon reserved dressing on 
top half of each roll. 
Spread about 1 cup 
filling over bottom 
half. Cover, cut, 
serve. Makes 4 serv- 
ings, about 480 cal- 
ories each. 


es 
See Pale od 
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continued 


mixture. Place lettuce on bottom half of each roll. Layer with el esetg BURGER 
remaining ingredients in order given. Cover with top halves 
of rolls. Cut each sandwich in half. Makes 4 servings, about What can squelch the staunchest American appetit| 
Bis caloties cack: in a single squeeze? It’s a burger! It's a Squeeze 
burger! it's Super Burger! 
VIENNESE SCHMALTZ Made with Squeez-a- Snak 
pictured below process cheese spread. 

A meal-in-one. We'd like a cold glass of milk with this one. ie 


14% cups coleslaw, drained 

4 slices bacon, cut into 1-inch pieces and cooked 
¥, teaspoon prepared horseradish 

2 6-inch hero sandwich rolls 

6 ounces liverwurst, sliced 

6 slices cucumber 

1 tablespoon chopped chives (optional) 


In small bowl combine coleslaw, half the bacon and horse- 
rad lish, Cut rolls in half lengthwise. Spread % cup coleslaw 
on each bottom half. Then layer each with half the liver- 
wurst and 3 slices cucumber. Sprinkle each with half the re- 
served bacon and % tablespoon 

chives. Top with upper half 
of roll; cut in half and serve. 
Makes 4 servings, about 





330 calories e ach. (We i 
this sandwich 
0 Fac if you ~ 


agre vil is, sub 
tract about 50 calo 
ries per servin{ 
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PLUM GOOD 


8 continued from page 89 


1. PLUM TART 
pictured on page 88 





stunning creation that will appeal to 
ur favorite sweet tooth. 


cup plus 1 tablespoon sugar 
cup butter or margarine, softened 
Bes 
easpoon vanilla extract 

cup unsifted all-purpose flour 
4, pounds Italian prune plums, 
unpeeled, quartered (about 3 cups) 
cup red currant jeily 

neetened whipped cream (optional) 


eheat oven to 350°F. Lightly grease 
9-inch cake pan with a removable bot- 
m or a 9-inch fluted tart pan with re- 
ovable bottom. In small mixer bowl 
ith electric mixer at medium speed 
cam % cup sugar and butter or mar- 
rine. Beat in eggs and vanilla. Stir in 
ur until well blended. Spread in 
eased pan (no need to do this smooth- 

the batter will spread evenly while 

ing). Bake for 20 to 25 minutes or 
til top has set. Starting at edge of 
in, place plums cut side up on dough, 
tending fruit to rim of pan. Continue 
ranging fruit in concentric circles, 
verlapping slightly. Return to oven and 
ike 1 hour more. Cool cake on rack for 
) minutes before removing side of pan. 
et cool completely on rack. 









Copyright 1979 
The Register and Tribune 








WE JUST 
HAD MY FAVORITE 
ITALIAN DINNER-- 

PASGHETT! AND 
MEAT BULBS! 


In small saucepan over medium heat 
melt jelly and remaining 1 tablespoon 
sugar, stirring constantly until sugar 
dissolves. Brush jelly evenly over plums. 
Serve at room temperature. (Can be 
made ahead to this point. Wrap well 
and freeze up to 2 months. Thaw at 
room temperature, wrapped, for 2 
hours.) Serve with sweetened whipped 
cream if desired. Makes 8 to 10 serv- 
ings, about 290 calories each for 8 serv- 
ings, 230 calories for 10 servings. 


2. PLUM GOOD SPARERIBS 
pictured on page 88 


Spareribs marinate overnight in a tangy. 
plum-y barbecue sauce—divine. 


2 tablespoons salad oil 

Y, cup diced onion 

1 garlic clove, finely minced 

14 cup sugar 

14 cup white vinegar 

1% cup chili sauce 

2 tablespoons lemon juice 

1 tablespoon Worcestershire sauce 
Y% teaspoon salt 

2 pounds (4 cups) red plums, chopped 
4 pounds pork spareribs 


In a large skillet heat oil. Add onion and 
sauté until soft. Add garlic, sugar, vin- 
egar, chili sauce, lemon juice, Worcester- 
shire sauce and salt; mix well. Reduce 
heat, add plums and continue cooking, 
covered, until plums are tender, about 
15 minutes. Makes 4 cups. 

Meanwhile, place spareribs on rack of 





©1979 S.C Johnson & Son, Inc 


Greasy food stain? Shout it out! Shout saturates, really 
penetrates tough stains. In the wash, Shout helps 
get out greasy spaghetti sauce stains — even 


on permanent press. In fact, Shout 


saturates and penetrates so well, it’s 


almost like spraying both sides 
of the stain at the same time. 
Want a tough stain out? 
Shout it out! 


broiler pan. Broil spareribs on both sides 
to remove excess fat, about 5 minutes per 
side. Remove from broiler pan, place in 
another pan. Pour plum sauce over ribs 
and marinate 12 to 24 hours. 

Preheat oven to 325°F. Place ribs on 
a rack in an open oven roasting pan; 
roast for 2 hours, basting occasionally. 
Makes 6 to 8 servings, about 840 calories 
per 6, 635 calories per 8 servings. 
To Barbecue: Preheat oven to 325°F. 
Place spareribs in large roasting pan; 
cover with foil. Roast for 1 hour. Re- 
move ribs from pan; drain well. Or place 
ribs in large saucepot and cover with 
water. Cover and heat to boiling; sim- 
mer for 30 to 45 minutes. Drain and 
marinate in plum sauce at least 12 hours. 

Place ribs on grill about 6 inches from 
coals. Grill ribs, brushing with sauce and 
turning frequently, about 15 minutes. 
Be careful to keep sauce from burning. 


3. THREE-DELIGHTS ORIENTAL 
pictured on page 89 


A stir-fry dish that’s low-calorie, too. 


34 cup chicken broth 

144 tablespoons cornstarch 

114 tablespoons sugar 

2 tablespoons soy sauce 

1 tablespoon dry sherry 

14 teaspoon salt 

1 whole chicken breast, boned, skinned 
and cut into 1-inch cubes 

3 tablespoons salad oil 

14 pound shrimp, shelled, deveined and 
halved lengthwise (continued) 
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Tumble scrambled eggs with 
tomatoes and green onion 
into a hot tortilla. Top with 

Cheez Whiz process cheese 
spread, from Kraft. You'll 
have ‘em scrambling 

for more. 




























PLUM GOOD 


continued 


3 purple plums, sliced (about 14 Ib.) 

1 package (6 oz.) frozen Chinese pea pods, thawed 
6 green onions, cut into 1-inch slices 

1 garlic clove, crushed 

4 teaspoon grated fresh ginger root 


In medium bowl combine chicken broth, cornstarch, sugar, 
soy sauce, sherry and salt. Add 2 tablespoons of this mixture 
to chicken in small bowl; toss until chicken is well coated. 

In heavy skillet or wok, heat 2 tablespoons oil until very 
hot, but not smoking. Add chicken and cook, stirring quickly 
and frequently (stir-fry), for 2 minutes. Remove from skillet 
with slotted spoon. Add shrimp and stir-fry 2: minutes until 
shrimp turns pink. Remove shrimp from skillet. Add remain- 
ing tablespoon oil to skillet and heat. Add plums and stir-fry 
1 minute; remove. Add pea pods, green onions, garlic and 
ginger; stir-fry for about 30 seconds. Stir in chicken broth 
mixture, return chicken and shrimp to skillet, continue to stir- 
fry until mixture thickens, about 3 to 4 minutes. Return 
plums to skillet. Serve immediately. Makes 4 servings, about 
240 calories each. 


4. PLUM RIPPLE COFFEE RING 
pictured on page 89 


Admittedly a production but the result is a perfectly stunning 
coffee cake for breakfast, brunch or tea. 


Filling 
2 cups (about 1 !b.) chopped plums, unpeeled 
4 cup sugar 
144 tablespoons cornstarch 
l4 teaspoon cinnamon 
Dough 
| 2¥%, to 3% cups unsifted all-purpose flour 
98 





72 Cup sugar 

34, teaspoon salt 

Y, teaspoon grated orange peel 

1 package active dry yeast 

4 cup water 

14, cup butter or margarine 

2 eggs, beaten, at room temperature 

2 tablespoons butter or margarine, melted 
Glaze 

3 tablespoons light corn syrup 

1 tablespoon water 






For filling: In blender container or food processor pla 
ing ingredients; blend until smooth. Pour mixture intol 
um saucepan and heat to boiling over medium heat, st 
frequently. Reduce heat and simmer 1 minute, stirring 
stantly, until mixture is thick and translucent. Remove 
heat; let cool to room temperature. Makes about 1 cup. 
Dough: In large mixer bowl combine 1% cups flour, § 
salt, orange peel and yeast. In small saucepan heat } 
and % cup butter or margarine over low heat until luke) 
(105° to 115°F.). (Butter or margarine does not ne 
melt.) Gradually add liquids to dry ingredients and be 
low speed until moistened. Add eggs. Increase speed ta 
dium and beat for 2 minutes, scraping sides of bowl 
sionally. Stir in enough additional flour, about 1% to 1% 
to make a soft dough. Tum out onto lightly floured su 
and knead until smooth and elastic, about 8 to 10 mir 
adding more flour as needed. Place dough smooth side ¢ 
into greased bowl; tum dough to grease all sides. 
smooth side up. Cover with clean towel and let rise in) 
place, free from draft, until doubled in bulk, about 1 
Meanwhile, grease a 10-inch tube pan; set aside. F 
dough down. Tum onto lightly floured surface. Roll d 
into 32x9-inch rectangle. With sharp knife or p 
wheel carefully cut off 1-inch wide strip from long side o 
tangle; set aside. Brush 1 tablespoon melted butter or m 
rine over dough; spread with % cup filling (conti) 










Take your chop sticks On a flavor excursio 
Oriental delights. Dip crisp vegetables 
crunchy water chestnuts into any one of 
Ready-to-Serve ¢ 

maelaand 
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- Delicious - 
Banana Pudding. 
in just 
16 minutes 








Delicious 


athing’s quite as special as banana Banana Pudding S339 3333""" 


idding made with thin, crisp Nabisco , 
LLA Wafers and sweet,creamy ,{ 
OLE® Bananas. An unbeatable | 
ymbination in this quick and easy ‘ 
cipe that is simply delicious. Vee 


1 (55/8-ounce) package 1 cup whipping or 
vanilla flavor instant heavy cream, whipped 
re pudding and pie filling 50 NILLA Wafers 
RO ; 3 cups cold milk 4 large DOLE Bananas 
Prepare pudding according to package directions | 
using 3 cups milk; fold in half of whipped cream. | 
‘i v Reserve 6 NILLA Wafers and 1 banana; slice remain- 
ing bananas. Arrange a layer of wafers on bottom of a 
2-quart round baking dish or bowl. Spread one- 
_. ‘ quarter pudding over wafers; top with banana slices. 
——— * Place wafers around sides of dish; continue layering 
wafers, pudding and bananas, ending with pudding. 
k a Cover and chill 3 hours or until serving time. Slice 
- remaining banana. Garnish with banana slices, re- 
Rio maining 6 wafers and whipped cream. Makes 8 to 10 
i servings. 
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eral together a luscious 
—one-dish mealin a: 





PLUM GOOD 


continued 


(reserve remainder for top). Beginning from long end, roll 
dough jelly-roll fashion. Place seam-side down into prepared 
pan. 

Divide remaining dough strip into 3 pieces. Roll each 
piece into a 12-inch rope. Place side by side and pinch to- 
gether at one end; braid. Pinch other end; join ends together, 
forming a ring. Carefully place around center tube on top 
of dough in pan. Brush top with remaining 1 tablespoon 
melted butter or margarine. Carefully spoon remaining filling 
between braid and dough (not over braid). Cover and let 
rise until doubled in bulk, about 45 minutes. 

Preheat oven to 350°F. Bake for 50 to 60 minutes or until 

coffee ring sounds hollow when tapped with fingers. Remove 
from pan. Let cool on wire rack for 20 minutes. 
Glaze: Meanwhile, combine corm syrup and water in small 
saucepan. Heat to boiling and simmer 1 minute. Brush im- 
mediately over coffee ring. Let cool completely before serv- 
ing. Makes 16 servings, about 200 calories each. 


5. POACHED PLUMS 
pictured on page 89 


Plums poached in wine, with a creamy custard sauce. Regal! 


14 cup quick-cooking tapioca 
14% cups water 

1 cup sauterne wine 

44, cup sugar 


Das alt 
8 v ery ripe red plums 
Custai UCce 
4 egg yoll tly beaten 
1% cups h ind half cream 
¥ cup sugar 
Dash salt 


1 teaspoon vanilla extract 
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In saucepan large enough to hold plums in a single la 
combine tapioca, water, wine, sugar and salt. Let stand| 
5 minutes. Bring to a boil over medium heat, stirring o 
sionally; add plums. Return to a boil, reduce heat and g 
mer uncovered for 15 to 20 minutes, tuming plums o¢ 
sionally, until fork-tender. (If some of the skin peels off phi 
while cooking, spear each plum with a fork and peel off 
remaining skin. Tendency to peel depends on the vari 
of plum.) Place a plum in each of 8 dessert dishes or chim 
pagne glasses. Pour tapioca syrup, dividing evenly, ¢ 
plums in glasses. Refrigerate until well chilled, about 2 ho 
Custard Sauce: Meanwhile, in the top of double boiler c 
bine egg yolks, cream, sugar and salt. Cook over simeatll 
water, stirring constantly with a whisk, until custard c¢ 
a metal spoon, about 20 minutes. Remove from heat and\ 
in vanilla. Pour into a bowl, place plastic wrap or wall 
paper directly on surface of custard and chill. Before “a 
spoon sauce around plums. Pass any remaining sauce. M 

8 servings, about 270 calories each. 


























6. TANGY PLUM SALAD 
pictured on page 89 


New idea in fruit salad. 


Dressing 
1 tablespoon finely chopped candied ginger 
2 teaspoons fresh lime juice 
1 tablespoon honey 
2 tablespoons milk 
1 package (3 oz.) cream cheese, softened 
Dash nutmeg 
Dash salt 
Salad 
114 cups fresh pineapple, cut into 14-inch pieces 
2 medium green plums, sliced and pitted 
2 medium purple or red plums, sliced and pitted 
1 cup (about 14 medium) cantaloupe, cut into 34-inch ball 








Try anew twist on an old standby: 
flaked tuna with Kraft process 
cheese spread. But you better 
make enough, or your tuna 
turnabouts might disappear 

by the time you turn 

around. 
























é Homemade jam ¢ 
. without cooking. ; 
» Yum! 


In about 30 minutes, you can 
make fresh, scrumptious 
homemade berry jam without 
going near the stove. Only CERTO® 
Fruit Pectin lets you make jam 
without cooking at all. CERTO® is 
the only pectin that comes already 
dissolved. So good-bye tedious 
cooking and hot steamy 
kitchens. Just follow the simple 
recipes below for blueberries, 
raspberries, blackberries or 
strawberries. Or look for other 
types of recipes in our packages. 
With CERTO®, making fresh jam 
can’t be easier. What’s 
more, your family will 
know there’s nothing 
like its berry, berry 
good taste. 














ee 


30-MINUTE BERRY JAM 
| 2 cups prepared fruit (about 2 pints 4 cups (1% pounds) sugar 
| ally ripe blueberries, red 2 iablegpoons lemon juice —- 
raspberries or blackberries) 1 pouch CERTO® Fruit Pectin 





Use any containers 1 pint or smaller that have tight-fitting lids. 
Wash, scald and drain containers and lids; or use automatic dish- 
washer with really hot (150° or higher) rinse water. 

Stem and thoroughly crush berries, one layer at a time. Measure 
exactly 2 cups fruit; place in a large bowl or pan. Thoroughly mix 
sugar into fruit; let stand 10 minutes. Combine lemon juice and 
fruit pectin; stir into fruit. Continue stirring about 3 minutes. (A few 
sugar crystals will remain.) Ladle quickly into containers. Cover at 
once and let stand at room temperature for 24 hours to set. Then 
store in freezer. If jam will be used within 2 or 3 weeks, it may be 
stored in refrigerator. Makes about 5 cups of jam. 

STRAWBERRY JAM. Substitute about 2 pints fully ripe straw- 
berries for the berries; crush and measure 1% cups. 


Because this is a “no-cook” jam it will have a natural fruit color and a 
softer set that’s easier to spread. 

GEE CEES EE GS EE, 
© General Foods Corporation 1979. CERTO is a registered trademark of General Foods Corporation 
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FRUIT PECTIN 
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/Viake luscious 


homemade ice cream... 


without an ice cream 


maker 


Peper ey 


Eagle Brand with the other 
Teigee Cap Mee ae cen exe 
panandleavetherestto 


your freezer. In a few hours 
you've got ice cream with a- 
rich taste that makes any 
occasion special. Follow the 
woteeel eee Ul 
delight to your own 
homemade ice cream 
Se ete a 


ioe 
Bor ° 


Ww 


Easy Homemade Chocolate Ice Cream 


(Makes about !-1/2 quarts) 


1 (14-ounce) can Eagle® Brand 
Sweetened Condensed Milk (NOT 


evaporated milk) 


2/3 cup chocolate flavored syrup 


2 cups (1 pint) whipping 
cream, whipped 

In large bowl, stir together 
sweetened condensed milk 
and syrup. Fold in whipped 
cream. Pour into aluminum 
foil-lined 9x5-inch loaf pan. 
Freeze 6 hours or until firm. 
Scoop ice cream from pan 
or remove from pan, peel off 
oil and slice. Return left- 


freezer. 


j 
i 
' 
' 
i 
' 
' 
‘ 
' 
' 
' 
1 
| 
' 
1 
i 
i 
i 
i 
i 
' 
i 
i 
! 
’ 
1 
! 
| 
| 
' 
' 
| 
' 
! 
| 
1 
| 
| 
| 
1 
1 
1 
1 
! 
1 
1 
1 
! 
! 
i 
1 
! 
t 








Variations: 

Strawberry: Omit chocolate syrup. 
Thaw 1 (10-ounce) package frozen 
strawberries in syrup. With blender, blend 
strawberries until smooth. In 
large bowl, combine strawberries 
and sweetened condensed milk. 
Fold in whipped cream. 

French Vanilla: Omit chocolate 
syrup. In large bowl, combine 
sweetened condensed milk, 2 





. BRAy ! tablespoons water, 2 beaten 
/ Iks and4 
“a Og. i) egg yolks an 
i 


teaspoons 
vanilla. Fold 
in whipped 

cream. 
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PLUM GOOL 


continued 


Dressing: In blender container cont 
ginger and lime juice. Cover and b 
1 minute. Add remaining dressing 
gredients; cover and blend until smo} 
scraping down sides of container 04} 
sionally. Spoon into small bowl; : 
and refrigerate at least 1 hour to a 
flavors to blend. 

Just before serving combine frui 
serving bowl; spoon dressing 9) 
Makes 6 servings, about 115 cala} 
each. 







TUNA BLUSH SALAD 


A colorful new twist to the favo 
standby, tuna salad. 


¥/, cup sour cream 

2 tablespoons lemon juice 

14 teaspoon sugar 

\4 teaspoon salt 

3 medium (about'?/ Ib.) purple or 
red plums 

1 can (7 oz.) water packed tuna, 
drained and flaked 

14 cup chopped celery 

2 tablespoons chopped onion 

3 to 4 lettuce leaves, for garnish 





In medium bowl combine sour cre} 
lemon juice, sugar and salt. Stir 
smooth. Chop 2 plums and add to 
with tuna, celery and onion; toss lig]} 
until well coated. Line a bow] or sery) 
platter with lettuce. Arrange tuna 
lettuce. Slice remaining plum and { 
nish. Makes 2 servings, about 240 
ories each. 


PLUM MUFFINS 


A splendid breakfast treat to please e\} 
the gruffest sleepyhead. . 


¥% pound (about 1% cups) red plums, | 
finely chopped 
214 cups unsifted all-purpose flour 
2 teaspoons baking soda 
1 teaspoon salt 
1 cup plus 1 tablespoon sugar 
14 cup butter or margarine, melted 
2 eggs, slightly beaten 
1 teaspoon vanilla extract 
Y cup milk ; 
Y2 cup chopped walnuts | 
Preheat oven to 400°F. Grease 18 m 
fin pan cups (2% inches in diameter) | 
line with paper liners. 
- Sprinkle plums with 1 tablespoon fl 
and toss lightly. In a large bowl e¢ 
bine remaining flour, baking soda ¢ 
salt with 1 cup sugar. In another bi 
combine melted butter or margar 
eggs, vanilla and milk; stir until smo¢ 
Add the liquid ingredients to dry 
gredients. Stir just until mixture is m) 
tened; do not overmix. Fold in pl 
and walnuts. Spoon batter into mu 
cups, filling each about % full. Sprin 
remaining tablespoon of sugar on ‘a 
batter. Bake 20 to 25 minutes or u 
toothpick inserted in center comes 
clean. Cool on wire rack. Makes 18 m 
fins, about 175 calories each. ( continu 
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Read what smokers had to say about MERIT in a 
‘ent nationwide survey. 
Confirmed: Majority of smokers rate MERIT taste 
ual to—or better than —leading high tar cigarettes 
hed Cigarettes having up to twice the tar. 
Confirmed: Majority of smokers confirm taste 
isfaction of low tar MERIT. 
And in research conducted among current MERIT 
okers: 
Confirmed: 85% of MERIT smokers say it was 
“easy switch” from high tar brands. 
Confirmed: Overwhelming majority of 
=RIT smokers say their former high tar 
ands weren't missed. 
Confirmed: 9 out of 10 MERIT smokers 
t considering other brands. 

First Major Alternative To High Tar Smoking 
MERIT has proven conclusively that it not only 
livers the flavor of high tar brands —but continues 


“84 
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MERrr 


RENTHS 


gs: 8mqg' ‘tar,’ 0.6 mg nicotine — 
)'s:11 mg’ ’tar:'0.7mg nicotine av. per cigarette, FIC Report May ‘78 






Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





© Philip Morris Inc. 1979 









Merit 
Smashes 


taste 
Barrier. 


—National Smoker Study 





yority of smokers confirm’Enriched Flavor’ cigarette 
tches taste of leading high tar brands. 





to satisfy! This ability to satisfy over long periods of time 
could be the most important evidence to date that 
MERIT is the first real alternative for high 


tar smokers. 
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Salad Crispins’ 
for Salad Bar Salads. 


Crunchy and mouthwatering. 


Look at all the flavor Salad Crispins® gives a salad. There's 
meat and cheese flavored bits, real bell pepper and onion, 
crunchy mini-croutons and a special blend of select 
seasonings. If you like your salads with a lot of flavor, 
you ll love Salad Crispins, the little salad bar right at home. 


The little salad bar. 








PLUM GOOD 


continued 
PLUM CHUTNEY 


Get a start on holiday gifts now. But remember, you mt 
process the chutney if you plan to keep it awhile. 


















2% pounds (about 5 cups) purple plums, unpeeled and 
chopped 

1 cup golden seedless raisins 

1 cup (1 large) chopped onion 

2 cups firmly packed light brown sugar 

2 cups cider vinegar 

2 tablespoons finely chopped crystallized ginger 

1 garlic clove, minced 

2 teaspoons salt 

¥4 teaspoon dry mustard 


In large saucepan or Dutch oven, combine all ingredien 
Heat to boiling. Reduce heat and simmer uncovered, stirril 
occasionally, for 1 to 1% hours or until desired a eee 
Pack hot chutney into 6 hot, clean, half-pint jars. Seal tigl 
ly. Store in refrigerator up to 1 month. Makes 5% cups, abo 
30 calories per tablespoon. 
To process: If extended storage without refrigeration is d 
sired, THE CHUTNEY MUST BE PROCESSED. Pack-hi 
chutney into hot, clean canning jars up to % inch of top 
jar. (Follow manufacturer’s directions for lids and screy 
bands.) Adjust jar lids. Heat water in canner to boilin 
Place jars in canner. Process in boiling water for 10 minut 
(begin timing once water returns to boil). Add boiling wat 
if necessary to bring the water an inch or two over tops 
the jars. Remove jars and place upright, several inches apa 
on a wire rack to cool. Store at room temperature. E 


31 EASY WAYS 
TO EAT RIGHT 


continued from page 91 








Senne eee 
Fitness starts at home. Good eating habits, started youn 
can last a lifetime. Easy to teach: How to reach for call 
sticks, not potato chips; to have a dessert of delicious frui 
instead of a daily doughnut. Our menus are not for qui¢ 
weight loss. Some people may shed pounds slowly on it 
but portions can be adjusted (for men and growing chi 
dren). Here are ideas on taking charge of your own an 
family’s well-being: 
e Include more chicken and fish, less red-meat. Serve fres 
fruits and vegetables, especially in season, when price is righ 
e Don't think of the word “diet.” Think instead of eatin! 
things that are good for you. Moderation is the key. A biti 
of chocolate cake will not make you fat (but be careful 
too many bites will). ; | 
e Include milk for your children with ‘each meal. Adult 
should substitute low-fat or skimmed milk for whole. 

e Avoid in-between meal snacking on such things as nut¢ 
crackers. Better to munch on raw veggies. 
e Learn the joys of plain yogurt as a lower calorie substitut! 
for sour cream, heavy cream, mayo. To thicken a soup, mak 
a salad dressing, marinade a chicken, top a baked potato. 
e Poach, steam or broil fish and meats instead of frying 0 
sautéeing. 

e Don't forget eye-appeal when serving. Mix colors, tex 
tures. Add a sprig of parsley, a wedge of lemon, a twist 0 
lime to decorate a plain plate. 

e Simplify cooking—even when entertaining. When yot 
dine out with friends, notice how many order fish or é 
spinach salad, and drink mineral water or wine. 





STIR-FRIED BEEF AND VEGETABLES (July 1) 
pictured on page 90 


A colorful entrée enhanced by fresh garden vegetables. 
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ound beef flank steak, well trimmed 


| 

® | 

iblespoons soy sauce 
ablespoons dry vermouth 
arlic cloves, crushed 


eee bona esushed Fed pepper The original buttermilk dressings 






, cups beef broth 

2aspoons cornstarch 

ad oil 

yedium onions, cut into wedges 

unch broccoli, cut into 2-inch pieces 
reen pepper, cut into 114-inch chunks 
pint cherry tomatoes, each cut in half 


th sharp knife cut flank steak lengthwise into 14-inch 
ips. Cut strips diagonally across the grain into ‘-inch thick * 
ees. In small bowl combine soy sauce, vermouth, garlic 

1 crushed red pepper. Add beef strips and toss to coat ‘ 
Il In small bowl combine 1 cup beef broth and corn- 

rch; set aside. 

In medium skillet over high heat, heat 2 teaspoons oil 

‘il very hot. Add beef strips and cook, stirring quickly 

d frequently, 3 to 5 minutes. With slotted spoon remove 

ef strips to bow]; set aside. 

In same skillet heat 1 teaspoon more salad oil. Stir-frv 

ions, broccoli and green peppers 2 to 3 minutes. Add re- 

ining beef broth; cover and reduce heat and cook 5 min- 

xs or until vegetables are tender-crisp. Add cherry to- 

jtoes, beef strips and broth. Cook, stirring gently, until 

ice thickens. Makes 4 servings, about 260 calories each. 


BERRY ICE (July 2) 
pictured on page 90 


erry-flavored liqueur makes the diference, but it’s not 


ndatory. Nobody else 


int strawberries, washed, stems removed 

yackage (10 oz.) frozen raspberries, thawed has our E : 
‘ablespoon sugar 

‘ablespoon lemon juice secret recipe 
‘ablespoon cherry-flavored liqueur (optional) 

2gg whites, at room temperature 

;mall lime, sliced, for garnish (optional) 







|... nobody else 
has our special 
' taste. 


covered blender container at medium speed or in food 
o¢essor with steel blade attachment, purée strawberries, 
spberries, sugar, lemon juice and cherry-flavored liqueur 
tional) until smooth. Force mixture through fine sieve 
remove seeds and pulp. 

In small bowl with mixer at high speed, beat egg whites 
itil stiff peaks form. Gradually fold into strawberry-rasp- 
try mixture. Pour into 9-inch square metal pan. Freeze 
til firm, stirring occasionally, about 3 hours. 

To serve, spoon ice into four 8-ounce wine goblets or 
ssert dishes. 

Garnish each serving with a lime slice, if desired. Makes 
servings, about 135 calories each. 


FRUIT SALAD WITH ORANGE DRESSING (July 3) 
pictured on page 90 


vis yogurt-based dressing will zip up any fruit salad. 


small honeydew melon 

cups (about 114 Ibs.) cubed watermelon 

(about 1 Ib.) small plums 

nedium papaya, peeled 

bint strawberries, washed a 

container (16 oz.) low-fat cottage cheese GEE . 

ttuce leaves Milk Recipe ORIGINAL 
. ORIGINAL 

sg PETG 

4 cup ricotta cheese / nic ce . 

" aE orange juice PAD DRESSING MIX. PRI TSC NTa IG 

¥% cup plain yogurt ~ 

14 teaspoons sugar 

114 tablespoons grated orange peel 

el and cut honeydew and watermelon into bite-sized 

eces; cut plums and papaya into slices. Arrange fruit and 

ttage cheese on large lettuce-lined platter. 

ressing: In covered blender container at medium speed, 

end ricotta and orange juice until smooth. Add remaining 

essing ingredients and blend (continued on page 108) 
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or mayonnaise and 
buttermilk. 


Mix with mayonnaise 
and milk... 
























I love coffee, but caffein made me “Well, Fred, that’s because 
nervous. Then I switched to SANK A® SANKA* Brand is 97% caffei 
Brand. Now, I get a terrific tasting But it’s 100% real coffee, and | 
cup of coffee, and feel terrific, too!” tastes it!” | 
lie : 


Has ee 


a ee 


SANKA. THE 10O%REAL COFFE 


BRAND DECAFFEINATED COFFEE 


THAT LETS YOU BE YOUR BES 


Being your best and getting a great tasting cup of cof 
is easier than you think. All you have to do is switch to 
SANKA® Brand Decaffeinated Coffee. 

You see, SANK A® Brand has the full-bodied taste 
and aroma of 100% real coffee. But it’s 97% caffein- 
free. So you get all the enjoyment of a good cup 
of coffee, without getting caffein. 

Join the millions of caffein-concerned 
Americans who have turned to SANK A® Brand: 
It’s the 100% real coffee that lets you be your bes 


©) General Foods Corporatig 

















SAUCY 
SEAFOOD TRIO 


Heat 8 frozen breaded fish | 
fillets and 8 frozen fried onion 

rings at 400°F. for 20 min. 
Then stack onion rings on fish =< 

fillets, top with pineapple 

slices and pour over eae 

bottled sweet/sour sauce; heat 
ie 2 more minutes. Serv es 4 


b honey, pinch of car 
: Ponds Be ea it 
madness. Or 


fy) es liqueur. 


syrup. e cee yet t por dade pees 
di eC Ser b iger nie 


becinalt aaa a ry pO Toya Ph 


C2 oo meme ee 


: Pte Mg O er ere tat eae ie we 
gal 


Plain or flavored (cheese,-herb, onion/garlic, 


= sour cream/¢hives).  Egging On: Scatter in 


scrambled eggs or fold into an omelet for 
munchable filling. ¢ Finishing Touch: Layer a 
top row on a meat or tuna casserole:"®*Fast 
Dessert: Turn croutons into tasty bread pud- 
ding or cast into a cherry cobbler for extra 
crispness. ¢ Tomato Olé: Toss a handful of 
garlic squares atop cold gazpacho soup. e 
Salad Satisfaction: Great on old favorites— 
green, Caesar, spinach-mushroom. Newer 
still with chilled slices of orange and cucum- 
bers. ¢ Cocktail Nibbles: Mix 2 varieties with 
raisins, peanuts, coconut. ¢ Pop-A-Snack: 
Eat out of box or bag to quell hunger on 
canoe trip, hike...even a shopping binge. 


. chutney; heat. Purée in blender Serve. 






















Cream of 
Celery Soup 


(Condensed, of course.) « Avocado Dip: 


stir soup with bar of cream cheese, some 
grated onion, shake of chili powder. Chill. 
Last minute, fold in a mashed avoeado. ¢ 
Tuna-Celery Burgers: In bowl, add canned 
soup, drained tuna, chopped hard-cooked 
eggs (2), minced onion. Spread on four 
opened hamburger buns. Broil. « Zippy 
Potato Salad: Mix undiluted soup with 1/2 
cup sour cream, Tb. each of vinegar, 
chopped onion, fresh dill. Toss sauce with 
4 cups of cooked diced potatoes, shredded 
carrots. ¢« Madras Special: Combine with 
asparagus soup, 2 cans water, 1 cup 
chopped apple, 1 tsp. curry powder 1 Tb. 


PHOTOGRAPHS BY TASSO VENDIKOS 
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31 EASY WAYS 


TO EAT RIGHT 


continued from page 105 





until well combined. Serve with fruit. 
Makes 4 servings, about 275 calories 
each with dressing. 


SEAFOOD VERONIQUE (July 6) 
pictured on page 91 
You've doubtless had Sole Veronique at 
triple the calories—this is incredible at a 
mere 165 per serving. 
1 egg 
3 tablespoons plain yogurt 
2 tablespoons chopped chives 
14 tablespoons mayonnaise 
¥, teaspoon garlic salt 
14 cup fresh bread crumbs (1 slice very 
thin bread) 
1 tablespoon grated Parmesan cheese 
1 package (16 oz.) frozen flounder, 
haddock or sole fillets, partially thawed 
2 tablespoons lemon juice 
YZ pound seedless grapes 
1 lemon, cut into 4 wedges 


In small bow] with fork, slightly beat 
egg; blend in yogurt, chives, mayonnaise 
and % teaspoon garlic salt. In another 
small bowl combine bread crumbs with 
cheese. Set bread crumbs and yogurt 
mixtures aside. 

With serrated knife, cut fish into 1- 
inch chunks. In medium bowl combine 
fish, lemon juice and % teaspoon garlic 
salt. Add grapes; toss to combine. 

Preheat oven to 400°F. Spoon fish 
and grapes into four individual baking 
shells or an 8-inch square baking dish. 
Spoon yogurt mixture over fish; sprinkle 
with bread crumb mixture. Bake 12 to 
15 minutes or until hot and bubbly. 
Garnish with lemon wedges. Makes 4 
servings, about 165 calories each. 


CORNISH HENS PIQUANT (July 7) 


Nectarines add intriguing flavor to this 
delicately seasoned entrée. 


4 Rock Cornish game hens (% Ib. each), 
cut in half 

14 teaspoon salt 

Ym teaspoon pepper 

2 tablespoons salad oil 

1 cup chopped onion 

1 cup dry white wine 

2 tablespoons tomato paste 

2 teaspoons sugar 

3, teaspoon ground cinnamon 

4 whole cloves 

3 nectarines, unpeeled, each cut into 
8 wedges 


Remove and discard any visible fat from 
hens. Rub hens with salt and pepper. 
In large skillet over medium high heat, 
heat salad oil. Add hens and cook until 


well browned on all sides. Add onion 
and sauté for 10 minutes more. With 
slotted spoon, remove hens and onion. 
Wipe out skillet with paper towels to 
diseard all oil 

In skillet combine wine. tomato paste, 
sugar, cinnamon and cloves. Return 
hens and onion to skillet. Heat to boil- 
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ing; reduce heat to low; cover and sim- 
mer 30 to 40 minutes or until fork- 
tender, stirring occasionally. 

Remove hens to warm platter; keep 
warm. Add nectarines to skillet and 
cook until nectarines are heated through 
and sauce has thickened slightly, Ar- 
range nectarines around hens on platter. 
Spoon sauce over and around hens. 
Makes -4 servings, about 485 calories 
each. 


CHEESE SOUFFLE (July 12) 


Evaporated skimmed milk and low-fat 
cheese are the calorie cutters here. 


2 tablespoons butter or margarine 

14% cup all-purpose flour 

¥4, cup evaporated skimmed milk 

¥, cup water 

2 teaspoons Worcestershire sauce 

11% teaspoons dry mustard 

14 teaspoon salt 

1 package (8 oz.) low-fat pasteurized 
process cheese slices 

6 eggs, separated, at room temperature 


In heavy medium saucepan over medi- 
um heat, melt butter or margarine. With 
wire whisk, stir in flour until blended. 
Add evaporated milk, water, Worcester- 
shire, dry mustard and salt. Cook, stir- 
ring constantly, until mixture thickens 
and begins to boil. Add cheese and cook 
over low heat until cheese melts. 

In small bowl] with wire whisk, beat 
egg yolks slightly. Beat a small amount 
of hot mixture into yolks; add yolks to 
cheese mixture, Cook 1 minute; remove 
from heat. 

Preheat oven to 375°F. In large bowl 
with mixer at high speed, beat egg 
whites until stiff, but not dry. With rub- 
ber spatula, gently fold cheese mixture 
into beaten egg whites. Pour into un- 
greased 2-quart soufflé dish. Bake 25 to 
30 minutes or until knife inserted in cen- 
ter comes out clean. Makes 4 servings, 
about 340 calories each. 


BAKED CUSTARD (July 15) 


A bit of nostalgia from our childhood. 
Yours, too. 


4 eggs 

1 tablespoon sugar 

2 teaspoons vanilla extract 

Sugar substitute equivalent to 
2 tablespoons sugar 

2 cups skimmed milk 

Nutmeg 

Hot water 


Preheat oven to 350°F. Place six 6-ounce 
custard cups in 13x9-inch baking pan. 

In medium bowl beat eggs, sugar, 
vanilla and sugar substitute until well 
mixed. Slowly beat in milk. Pour egg 
mixture into custard cups; sprinkle with 
nutmeg. Place pan on rack in oven. Pour 
enough hot water into baking pan to 
come 1 inch up sides of custard cups. 
Bake 40 to 45 minutes or until knife in- 
serted in center comes out clean. Re- 
move custard cups from pan and let 
cool on wire rack. Makes 6 servings, 
about 100 calories each. 



































LIME CHICKEN WITH CANTALO 
(July 16) 


Fresh lime juice and cantaloupe 
up to enhance this unusual chicke 


1 3 to 342-pound whole broiler-fryer 
chicken 

1 teaspoon salt 

l4 teaspoon tarragon 

lg teaspoon pepper 

2 tablespoons salad oil 

1 cup chopped onion 

3'% cups chicken broth 

¥, cup fresh lime juice 

1 tablespoon sugar 

1 medium cantaloupe, peeled, seede 
and cut into wedges 

1 teaspoon grated lime peel, for garn 


| 
| 


Remove any visible fat from chi 
discard. Rub chicken with salt, tary 
and pepper. In Dutch oven over me 
heat, heat oil. Add chicken and | 
until well browned on all sides. Ad, 
ion and sauté 5 minutes more or) 
onions are tender. Add chicken b 
Cook, covered, 35 to 40 minutes or 
tender. Remove chicken to large pl 
keep warm. Remove and discar¢ 
from broth in Dutch oven. | 

To broth remaining in Dutch 
add lime juice and sugar. Boil 
rapidly until it is reduced to 1 cup. 
cantaloupe wedges and continue ¢ 
ing just until heated through. 

Arrange cantaloupe around chi 
on platter. Pour sauce over chicken| 
fruit. Garnish with grated lime 
Makes 4 servings, about 320 cal 
each. 


SPAGHETTI PRIMAVERA (July 2¢ 


One of our favorite pasta dishes, 
version—with less oil, spaghetti, ch 
and no butter or pine nuts—is less 
a third the calories of ite classic re¢ 


2 quarts water 

Salt | 

1 pound broccoli, cut into 114-inch pie 

1 zucchini, cut in half lengthwise, 
then into 114-inch pieces 

Ye pound green beans, cut into 1-inch 
pieces 

2 tablespoons salad. oil 

2 medium tomatoes, peeled and chop 

Y¥; cup chopped parsley 

1 tablespoon crushed garlic (about 5 | 
medium cloves), divided 

14 pound (8 oz.) thin spaghetti 

14 pound mushrooms, thinly sliced 

1 package (10 oz.) frozen chopped 
asparagus, thawed and drained 

1 package (6 oz.) frozen Chinese pea | 
pods, thawed and drained 

Y% cup half and half cream 

14 cup grated Parmesan cheese 

1 tablespoon chopped fresh basil 
or 1 teaspoon dried basil 

Ym teaspoon freshly ground pepper 


| 





In large saucepot heat water and 1 
blespoon salt to boiling. Add brocc 
zucchini and green beans. Return| 
boil; cook 3 to 5 minutes, drain. 

In small skillet heat 1 tablespoon 
Add tomatoes, parsley, 1 teaspoon gal 
and % teaspoon salt. Sauté, stirring ¢ 
stantly, 2 to 3 minutes; keep warm. 

Cook spaghetti according to pack 
directions; drain, keep warm. (conting 
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when you buy 
ine of our Sct popular refrigerators. 
Been this. eee eee ts 
20 u. ft, frostless fii ise 


ind Save 280 more excluded. Choose the frostless model shown 
=» and you'll save $80 more. Along with the free 


__—__ icemaker you'll get adjustable shelves, an | 


Tree energy saving Power Economizer Switch, and 





dependable JCPenney Product Service. 


Sale 539.95 Reg. 619.95 #0620 


Sale prices effective June 17th through July 14th. 
For additional, unlimited service at a 
small yearly charge, ask about our Assured 
Performance Plan. Use our convenient Time 
Payment Pian. At JCPenney stores with major 
appliance departments. 
Sorry, not available outside normal! delivery 
area. Phone for details. Prices slightly higher in 
Alaska, Hawaii, Puerto Rico. 


psCPenney 
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Get More 
satisfaction 


More offers you an extra measure of satis- 
faction. 

Because More’s got the great taste you want 
in a cigarette. Taste that satisfies. Taste that makes 
More a truly enjoyable smoking experience. 

And you get extra satisfaction from More's 
120mm length which lets you enjoy all that great 
taste even longer. 

More also has the style that could only come 
from a long, slim, brown cigarette. ' 

Once you get More satisfaction, youll never 
accept anything less. 


More. For that extra measure 
of satisfaction. 



















FILTER CIGARETTES 
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| Warning: The Surgeon General Has Determined 


| That Cigarette Smoking Is Dangerous to Your Health. 






23 mg."'tar”, 1.7 mg. nicotine av. per cigarette, FIC Report MA 
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continued 


at remaining 1 tablespoon oil. Add 
ishrooms, blanched vegetables, aspar- 
us, peas pods and remaining garlic. 
uté, stirring constantly, 2 to 3 minutes. 
d cooked spaghetti, cream, cheese, 
sil, pepper and % teaspoon salt. Toss 
til well mixed. Arrange on large, 
mm platter; top with sautéed toma- 
1s. Serve immediately. Makes 4 serv- 
ts, about 345 calories each. 


SPICY GARDEN DRESSING 
(July 20, 26, 30) 


ike a double batch—this low calorie 
ssing will be very popular. 


ablespoons cornstarch 

cup water 

cup vinegar 

ablespoons salad oil 
ablespoons capers, drained 
ablespoons ketchup 
ablespoons prepared mustard 
easpoons prepared horseradish 
teaspoons Worcestershire sauce 
teaspoon salt 

teaspoon paprika 

arlic clove, minced 


mbine cornstarch and water in sauce- 
n. Cook, stirring frequently, until 
ckened. Stir in remaining ingredients 
d chill overnight. Store in refrigerator 
to 2 weeks. Makes 1% cups, about 18 
tories per tablespoon. 


_ SUMMER MINESTRONE SOUP 
(July 26) 


e fresh basil if you can get it—makes 
vorld of difference. 


uarts chicken broth 
pound green beans, cut into 1-inch 
ieces 
talks celery, thinly sliced 
nedium leeks, coarsely chopped 
nedium zucchini, unpeeled, cut into 
bite-sized chunks 
arge tomatoes, peeled and chopped 
easpoon salt 
teaspoon pepper 
sans (16 oz. each) white kidney beans, 
rinsed and drained 
ablespoons chopped fresh basil or 
2 teaspoons dried basil 
farlic cloves, crushed 
easpoons Olive or salad oil 
ablespoons grated Parmesan cheese 


large saucepan over medium high 
at, heat chicken broth to boiling. Add 
2»en beans, celery, leeks, zucchini, to- 
itoes, salt and pepper. Bring to boil; 
luce heat and cook 20 to 25 minutes 
until vegetables are tender. Stir in 
Iney beans and basil; cook 10 more 
nutes. 

In small bow] with fork, blend garlic 
th oil; stir into soup. Serve immedi- 
ly with grated cheese sprinkled on 
». Makes 4 servings, about 330 cal- 
es each. 




















In large saucepot over medium heat, 


ZUCCHINI-TUNA SALAD (July 28) 


A crunchy, nutritious salad to serve as a 
side dish or light entrée. 


Y cup low-calorie Italian dressing 

3 tablespoons fresh lemon juice 

14 cup chopped green onion 

1 tablespoon chopped fresh basil or 
1 teaspoon dried basil 


» 3 medium zucchini, unpeeled, cut into 


bite-sized chunks 
14% pound mushrooms, quartered 
2 cans (7 oz. each) tuna, packed in water, 
drained and flaked 
2 medium tomatoes, sliced 
In medium bowl combine dressing, lem- 
on juice, green onion and basil. Add 
remaining ingredients except tomatoes 
and toss to coat well. Cover and refrig- 
erate at least 1 hour to blend flavors. 
Serve with sliced tomatoes. Makes 4 
servings, about 170 calories each. 


APRICOT SOUFFLE (July 29) 


A light, fluffy dessert to appease your 
sweet tooth for a mere 105 calories. 

5 egg whites, at room temperature 

2 tablespoons granulated sugar 

¥, teaspoon almond extract 

Dash salt 

2 cups apricot purée from 2 cans 

(16 or 17 oz. each, drained) apricot 

halves OR 1% pounds fresh apricots, 

peeled 

Confectioners’ sugar 

Preheat oven to 375°F. In large bowl 
with mixer at high speed, beat egg 
whites until foamy. Add 1 tablespoon 
sugar, 4 teaspoon almond extract and 
salt; continue beating until whites stand 
in stiff peaks. 

With rubber spatula gently fold 1 cup 
apricot purée into beaten egg whites. 
Pour into 1%-quart soufflé dish. Bake 
20 to 25 minutes or until puffed and 
browned. Serve immediately with sauce. 


Sauce: In small bow] combine remaining 
apricot purée with 1 tablespoon sugar 
and % teaspoon almond extract. 

To serve, lightly sprinkle top of souf- 
flé with confectioners’ sugar. Serve with 
sauce. Makes 4 servings, about 105 cal- 
ories each. 


BURGERS MEXICALE (July 30) 
pictured on page 90 


Bound to be a hit with the entire family. 

Olé! 

1 pound lean ground beef 

1 medium onion, finely chopped 

¥, teaspoon salt 

Yg teaspoon pepper 

1 can (72 0z.) taco sauce 

4 pineapple slices in own juice, drained 
on paper towels 

2 roasted red peppers, cut in half 

2 ounces Monterey jack cheese, shredded 

1 cup finely shredded iceberg lettuce 

4 slices whole wheat bread 


In medium bowl mix ground beef, on- 
ion, salt, pepper and % cup taco sauce; 
shape into four 3%-inch patties, Preheat 
broiler. Arrange patties on rack in broil- 
ing pan. With pastry brush, brush some 
of remaining taco sauce over patties. 
Broil 5 to 6 minutes, turn, baste again 
with more taco sauce; continue broiling 
for 3 to 4 minutes, or until desired done- 
ness. 

Place pineapple slices on rack in broil- 
ing pan; brush with remaining taco 
sauce. On each meat patty arrange a 
roasted pepper half; sprinkle with 
cheese. Broil burgers and pineapple 
slices 1 to 2 minutes or until cheese has 
melted. 

Arrange shredded lettuce on each 
bread slice. Top with a pineapple ring, 
then a hamburger patty. Makes 4 serv- 
ings, about 380 calories each. End 





“Tt’s only three cents if you give the ice cubes back.” 
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Get the } 
Cascade look... 
virtually Serotec 


Most detergents can leave drops that spot. 
aes Cascade’s sheeting action leaves glasses 
virtually spotless...beautifully clear. 


Dee virtually spotless dishes, 
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Time: summer, 1956. In dense fog off Nantucket 

Island, the passenger liner Andrea Doria is hit 
broadside by the Stockholm. The story of the next hours is one of suspense 
and human drama, engrossing and true. From a forthcoming best-seller 
about the greatest sea rescue of modern times, by William Hoffer. 


git three o'clock on the afternoon 
of Wednesday, July 25, 1956, 

ptain Piero Calamai stood on the 
dge of the great Italian luxury liner, 
Andrea Doria, staring at haze on 
western horizon—precursor of fog 
the Massachusetts coast. 

alamai had been sailing the North 
antic on the Andrea Doria for three 
1 a half years. A strong man of 58, 
feet tall, he had 40 years of sea 
y behind him. 

he Andrea Doria had left Genoa 
y 17, and was due at her New York 
r the next morning, Thursday, July 

Now, on this Wednesday after- 
on, Calamai saw a fog bank ahead. 
ordered the ship’s speed reduced. 
zineers slowed from 23 knots to 
8 knots—a mere token reduction. 
“evening the fog was so thick that 
| bow of the ship was sometimes in- 
ible from the bridge. 
“Close the watertight 
Jamai ordered. 
‘An officer pressed switches; mas- 
steel doors slammed shut, 
king the ship into 11 separate com- 
‘tments below A deck. Calamai 
Jered a radar watch, sent a lookout 
e bow and ordered the foghorn to 
Sounded. Six-second blasts every 
J seconds warned that a ship was 
‘aming blind through fog. 














doors, 








f 
I 
ee 
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The 29,082-ton Andrea Doria was 
only five years old. She was equipped 
with radio direction finders, two radar 
screens and a new device called 
Loran—for Long Range Navigation. 
The 697-foot hull had a double bottom 
for extra strength. Sixteen lifeboats 
were on board, with a capacity of 2,- 
000 persons, more than enough to ac- 
commodate a full load of passengers 
and crew. All the equipment had been 
inspected and certified by the Reg- 
istro Navala Italiano and the U.S. 
Coast Guard. 

There were three licensed masters 
on the bridge that evening, in addition 
to Captain Calamai: Senior Second 
Officer Curzio Franchini, 36, a tall man 
with heavy black hair, stood watch at 
the radar screen and checked the 
ship’s position with Loran. Third Of- 
ficer Eugenio Giannini, 28, a stocky, 
keen-eyed man, helped Franchini at 
the radar screen and went on the 
bridge at intervals to keep watch with 
Calamai. 

The fourth master was Staff Cap- 
tain Osvaldo Magagnini. He relieved 
Calamai about 8 p.m. when the captain 
left the bridge briefly to change from 
whites to a blue, night-time uniform, 
topped by a natty beret. 

About 9:30 p.m. Giannini saw a pip 
on the radarscope, 17 miles distant. 


“© 1975 by William Hoffer. From the forthcoming book SAVED!, 
‘Hoffer to be published by Summit Books, a Simon & Schuster Division. Printed by permission. 


It was the Nantucket lightship, and 
they were pointed directly for it on a 
heading of 267 degrees. 

“Change to 261 degrees,’’ Calamai 
ordered. 

The altered course took the Andrea 
Doria past the lightship at a distance 
of one mile. 

“Steer 268,’ Calamai commanded. 
He was pointing the ship toward New 
York. 

The whoops of the foghorn were in- 
cessant. Calamai and Giannini were 
on the bridge wings at 10:45 p.m. 
when Franchini saw another pip on 
the radar screen, and called out from 
the chartroom. 

‘It’s a ship! We can see a ship!” 

Giannini went to the chartroom for 
a look. Each time the bright cursor 
line swept around the radar screen it 
lit up a small bean-shaped pip. The 
unidentified ship was 17 miles away, 
bearing four degrees on the starboard 
bow—almost directly in the line of the 
Andrea Coria’s course. 

When Giannini returned to the 
bridge wing to keep watch, Captain 
Calamai joined Franchini at the radar. 
The screen showed the unknown 
vessel headed toward the Andrea Doria 
—disconcerting, since eastbound ships 
were supposed to keep 20 miles south 
of the westbound lane. (continued) 
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continued 


It was Franchini’s duty to keep 


track of the pip’s bearing. It continu- 
ally increased to the north, indicating 
that the ships would pass safely, star- 
board-to-starboard. Calamai returned 
to the radar several times to check the 
pip for himself. The stranger was a 
fast ship. 

“How close will she pass?’’ he 
asked Franchini. 

“About one mile to starboard.’ 

The captain returned to the bridge, 
seeing nothing ahead except fog. Five 
minutes later, Franchini called out the 
atest data. ‘Bearing fifteen degrees, 
range three and a half miles.”’ 

“Steer four degrees to port,” 
Calamai ordered. A slight swing to the 
eft, he thought, would widen the gap 
between the two ships even further 
han the one mile predicted by Fran- 
shini, The fog was a bit thinner, but 
Salamai estimated visibility at less 
than half a mile. 

A few minutes after 11 p.m. Giannini 
eft the wing to check the radar screen 
ynce more. It showed the other ship 
a mile and a half distant, 30 to 35 
degrees to the right. Giannini went 
sack outside and saw a blur of lights 
ust where the radar had indicated. 

“Did you see that?’’ he asked, point- 
ng toward the glow. 

“Yes, | see,’ Calamai replied. 

_ The ships were one mile apart 
When the vague glow separated into 
sisible masthead lights, which the of- 
ficers studied carefully. All ships 
scarry two white masthead lights, the 
‘ear light higher than the forward one. 
f they are aligned vertically, the ship 
s heading directly toward the ob- 
server. If the lower light is to the left, 
the ship is heading left; if to the right, 
the ship is heading right. Giannini 
saw the lower light slightly to the right 
of the higher. For an instant Captain 
Calamai thought the other ship would 
9ass safely to the right. But Giannini 
saw the lower masthead light of the 
other ship swinging to the left of the 
nigher light—and the red light on the 
stranger’s port side was now visible. 

~“She's turning!’’ Giannini ex- 
claimed. ‘“‘She’s showing the red light! 
She’s coming toward us!’’ 

Calamai’s decision was one of des- 
peration. When collision is unavoid- 
able, a ship should turn toward danger 
tO minimize impact. A nearly head-on 
collision might result in nothing worse 
than a glancing blow. But Calamai 
could not bring himself to admit that 
a collision was inevitable. 

“Hard left!’’ he yelled to Helmsman 
Giulio Visciano. It was a daring at- 
tempt to outrun disaster by taking the 


Andrea Doria to the left faster than 
the other ship was turning to the right. 
Straining under hard-left rudder, 
the Andrea Doria slid forward half a 
mile or so before getting into the turn. 
“Is she turning? Is she turning?” 
Giannini asked Visciano. 

“Now,’’ the helmsman 
“She is beginning to turn."’ 

But instead of easing the Andrea 
Doria away from danger, the turn ex- 
posed her broad side like a target to 
the onrushing bow of the other vessel. 

“She's coming against us!’’ Calamai 
shouted. This was his ship! How could 
this happen to him? Never in all his 
years at sea had Calamai felt so alone. 
7" 1,134 passengers on board the 

Andrea Doria were a cosmopolitan 
lot. Among the 190 first-class passen- 
gers were two movie actresses, two 
ballet stars, the mayor of Philadelphia, 
a former general manager of the 
Atomic Energy Commission, the 
Madrid correspondent of The New 
York Times, the circulation director of 
the San Francisco Chronicle and 
many prominent businessmen and 
their families. The 267 cabin-class 
passengers were largely middle-in- 
come families on vacation. Most of the 
677 tourist-class travelers were Italian 
emigrants. 

There were 11 passenger decks. 
Topmost was the small Belvedere 
Deck, crowned with the single stack 
that displayed the red, white and 
green colors of Italy. Below that was 
the Sun Deck, the Lido Deck—a first- 
class area—and the Boat Deck. On the 
front of the Boat Deck, directly under 
the bridge, was the Belvedere Lounge, 
the favorite late-night spot for first- 
class passengers. 

Next came the Promenade Deck, 
below it the curiously named Upper 
Deck, and below that the Foyer Deck, 
the ship’s main street, with specialty 
shops, stores, a bank, the purser’s 
office and a chapel. 

The Andrea Doria was a world of her 
own, and for a full week passengers 
forgot that Egypt was claiming the 
Suez Canal, that Vice President 
Richard M. Nixon was fighting to stay 
on the ticket for President Eisen- 
hower’s re-election bid, and that a 
singer named Elvis Presley was ex- 
posing young fans to sexual gyrations. 

Wednesday, July 25, dawned bright 
and warm. The voyage was _ nearly 
over. That afternoon, Robert Young 
sat by the first-class swimming pool, 
thinking about the ship and her crew. 
He was on vacation with his family, 
but he had a professional interest as 
principal surveyor, or inspector, for 


replied. 


the Western European Division of the 
American Bureau of Shipping, an or- 
ganization that certified ships as sea- 
worthy for insurance purposes. 


Young became concerned when the 
fog rolled in at 3 o'clock. He could 
tell that the ship was making at least 
20 knots, much faster than she should 
be moving in thick weather. He knew 
that the Andrea Doria, \ike other 
liners, would be more vulnerable near 
the end of a voyage, when fuel and 
freshwater tanks are low. The ship 
was ‘“‘tender,’’ almost top-heavy. If 
she took a list it would be difficult to 
stabilize her. 

The Captain’s Ball of the previous 
night made Wednesday evening seem 
anticlimactic. The fun was over, and 
half the passengers were in bed by 
11 p.m. There remained a stubborn 
corps of dedicated party-goers gath- 
ered in the tourist Social Hall, the 
cabin-class ballroom, and the first- 
class Belvedere Lounge. 

In the first-class dining room, 
Beverly Green chatted with her friend 
Jean Ruth. Mrs. Green, an attractive, 
petite woman, hoped the ship would 
dock in New York on time. She and 
her husband Alfred, a garment manu- 
facturer, wanted to see their colt, 
Hartsville, run at Jamaica. The Greens 
and Ruths—Donald Ruth was a Long 
Island realtor—had met in Capri. 

As the two couples were finishing 
dinner about 10:30 p.m., Colonel 
Walter C. Carlin approached with his 
wife Jeanette, a heavy woman with 
red-brown hair hanging to her shoul- 
ders. Carlin was enjoying semi-retire- 
ment after years as an attorney and 
political boss in Brooklyn, There was 
talk about going to the Belvedere 
Lounge, but Carlin was tired. 

“Why don’t we go and pack?” he 
said to his wife. ‘‘And get to bed.”’ 

The Carlins went to their cabin, 
number 46 on the Upper Deck, next 
door to the Ruths’, while the Ruths 
and Greens went up to the Belvedere 
Lounge. It was slightly past 11 P.M. 
when Jeanette Carlin got into bed. 
Her husband walked down a passage- 
way to their bathroom. Just as he 
picked up his toothbrush, he had to 
steady himself against a sharp left 
turn the ship seemed to be making. 

inner that night was to have been 
gh a special event for 14-year-old 
Linda Morgan. Her family expected 
the captain to dine with them, and 
Linda wanted him to sign her auto- 
graph book, which already held the 
signatures of Jimmy Stewart, Greg- 
ory Peck, Cary Grant and John Stein- 
beck. Linda often met celebrities; 
her father was Edward P. Morgan, 
whose nightly newscast on the ABC 
radio network was popular from coast 
to coast. 

Linda’s parents had been divorced 
in 1946. Her mother Jane had 
married Camille Cianfarra, the Madrid 
correspondent of The New (continued) 


















































N | y gray looked so awful, it made 
me look older than my husband. 


I’m too young to look old. But no 
way did I want to use haircoloring. 


Until I found Loving Care’ Color-Lotion. 


It’s not like most haircolorings. 
It’s gentler. Because Loving Care has 
no peroxide. And no peroxide to 
me, means it’s not forever. 
It comes from Clairol. (And nobody 
se has anything like it.) It’s so simple 





and easy. All I do is wash away 
my gray and wash in my own natural 
color. And I look like “me” again. 
But that’s not all the good news. 
My hair’s in super shape now. It’s 
got body. And shine. I can’t believe __ The Groy 
how full it is. Loving Care is actually 
good for my hair. 
My hair’s never looked better. 
My hair’s never felt better. And neither 
have I! 


Youre too young 
to look old? 
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fork Times. Now on furlough, Cian- 


arra was bringing Linda, his wife and 
heir 8-year-old daughter, Joan, back 
o the United States. 

The captain didn't appear at their 
able, much to Linda’s disappoint- 
nent. After dinner, the Cianfarras 
layed the horse-racing game in the 
irst-class ballroom for a while before 
roing to bed. Mr. and Mrs. Cianfarra 
ecupied cabin 54 on the Upper Deck; 
inda and Joan were next door in 
abin 52. The half-sisters were chat- 
ing about their arrival in New York 
he hext morning when the Cianfarras 
yvalked in to say goodnight. 

“No more talking,’ the father ad- 
nenished. ‘‘We have to get up early, 
0 you two go right to sleep.”’ 

Dr. Thure Peterson, president of 
he Chiropractic Institute of New 
‘ork, ordered a half-bottle of cham- 
agne with dinner. ‘‘We’ll celebrate,”’ 
ie told his wife Martha. ‘‘It’s our last 
ight out.” 

They were returning home to Upper 
Montclair, New Jersey, after a 
nonth’s vacation in Europe. Thure 
’eterson, a burly man of 57, was 
leepy after dinner. It was 10:30 P.M. 

“Let’s turn in,’’ he said to his wife. 

Their cabin was on the Upper 
Jeck, number 56, next to the Cianfar- 
as. Martha got into a bunk by the 
orthole, and read. Thure crawled into 
is bunk nude and fell asleep. 
panos the passengers sitting in 

the Belvedere Lounge was 
farion W. Boyer, former general man- 
ger of the Atomic Energy Commis- 
ion, now a director of Standard Oil 
f New Jersey. After dinner, Boyer 
ad suggested to his wife that they 
kip the Belvedere Lounge so they 
ould get up early. 

Mrs. Boyer protested. ‘‘This is our 
ast night aboard. Maybe they’ll put 
in a good show.”’ 

So they went to the lounge, where 
joyer sat drinking Fachingwasser 
hile his wife watched the passengers 
lancing. Shortly before 11 o'clock 
soyer nudged her. ‘‘Let’s go get some 
leep. We have to get up early.”’ 

“I'd like another cup of coffee,’’ 
Ars. Boyer said. 

Her husband waited with growing 
mpatience as Mrs. Boyer drained her 
up. ‘‘All right,’’ he said. ‘‘Let’s go. 
t’s past eleven.”’ 

“Wait until | finish my cigarette,”’ 
Ars. Boyer said. 

One of the passengers absent from 
he Belvedere that evening was 57- 
ear-old Richardson Dilworth, mayor 
f Philadelphia. After six months in 
ffice, he had taken his wife Ann on a 





vacation tour of France and Italy. That 
evening Dilworth had suggested turn- 
ing in early. Their cabin was number 
80 on the Upper Deck, down the corri- 
dor from the Carlins, Cianfarras and 
Petersons. 
ea" attractive, young Italian wom- 
an in a low-cut, red evening 
gown was among the most exuberant 
passengers in the tourist-class Social 
Hall. Liliana Dooner was rejoining her 
husband George, an American sailor, 
whom she had met when he was at- 
tached to the Naval Air Station in Na- 
ples. He fell in love with Liliana, who 
had been a champion athlete and ex- 
pert swimmer. But George had been 
transferred back to the States, and 
Liliana waited years for permission to 
join him. Their daughter Maria, now 
almost three, was asleep down on C 
Deck in the care of a baby-sitter. 

Just before 11 p.m. Liliana left the 
Social Hall, went down to her cabin 
and checked on her sleeping daugh- 
ter. She suddenly felt the ship lean 
into a sharp left turn, and steadied 
herself against the wardrobe. 
ee passengers that night could be 

evenly divided between those who 
were celebrating on upper decks, and 
those who went to bed early. Of the 
sleepers, none rested more soundly 
than a young merchant seaman from 
New Orleans. Robert Lee Hudson had 
been working on the freighter Ocean 
Victory when accidents left him with 
painful herniated discs in his back 
and a nearly severed index finger. 
Taken aboard the Andrea Doria at 
Gibraltar, he had been assigned to a 
cabin near the ship’s hospital. A pain- 
killer prescribed by the ship’s doctor 
put him into a deep sleep. 

In the Belvedere Lounge, the party 
was livening up. Marion Boyer watched 
his wife snuff out her cigarette, and 
rose to leave. Down in her cabin on A 
Deck, Frances Aljinovic of Cleveland 
saw a blaze of lights from the port- 
hole. She screamed to her friend 
asleep on the other side of the cabin. 

“Oh, my God, Mary! | can see a 
boat next to us! Get ready to pray. 
We're going to be hit!”’ 

It was ten minutes past 11 o'clock. 
THE STOCKHOLM 

At 8:30 that evening Johan-Ernst 
Bogislaus August Carstens-Johannsen 
—everyone called him Carstens—had 
climbed to the bridge of the Swedish- 
American liner Stockholm to begin his 
watch. The broad-shouldered Third 
Officer, 26 years old, was a happy 
man; someday, he believed, he would 
command his own ship. 

There was fog in the vicinity of the 
Nantucket lightship, but at the Stock- 
holm’s position visibility was six miles. 
Three young seamen worked with Car- 
stens—Sten Johansson, 18, Ingemar 





Bjorkman, 20, and Peder Larsen, 26— 
rotating their duties between helms- 
man, lookout and a standby to keep 
watch on the bridge whenever the of- 
ficer went into the chartroom to check 
the ship's position. 

Smaller and less pretentious than 
the Andrea Doria, the Stockholm was 


still a comfortable, 524-foot-long pas- 


senger ship. Her bow had one-inch- 
thick steel plating to enable her to 
follow icebreakers in the frozen seas 
of Scandinavia. 

In command of the Stockholm was 
63-year-old Harry Gunnar Nordenson, 
a small, balding man with blue eyes, 
who had been master of one Swedish- 
American liner or another for 21 years. 

Captain Nordenson had ordered a 
course of 90 degrees, due east. The 
Stockholm routinely passed about one 
mile south of the Nantucket lightship 
whether headed east or west. This 
practice was against the recommenda- 
tions of the 1948 Convention for the 
Safety of Life at Sea, which advised an 
eastbound course 20 miles to the 
south of the lightship. But Captain 
Nordenson had crossed the Atlantic 
423 times, and he always followed 
this route. 

At 9:30 p.m. he left the bridge wing 
and came into the chartroom to check 
Carstens’ position plottings. Then he 
headed for his cabin. ‘‘If there’s fog, 
call me,’’ he told Carstens. 

The young third mate knew the 
captain’s standing orders. He was 
never to pass another ship closer than 
one mile. In the event of fog, mist, 
snow, sleet or any unusual circum- 
stance, he was to put the engine tele- 
graph on standby and notify the cap- 
tain immediately. 

At 10 P.M., radio direction bearings 
showed Carstens that the Stockholm 
was two and a half miles north of her 
intended course. Carstens consulted 
tide timetables: There was a northerly 
current. At 10:30 p.m. he took another 
fix. The Stockholm was now a bit fur- 
ther off course to the north. Carstens 
ordered the helmsman to shift two de- 
grees to the south to compensate. 

A few minutes later the three sea- 
men rotated their duties for the final 
segment of the watch. Johansson 
climbed to the crow’s nest, Bjorkman 
came down to act as standby, and 
Peder Larsen took the helm. Carstens 
gave Larsen the new course, 89 de- 
grees. The night was still clear. 

About ten minutes before 11 o'clock 
Carstens rang a bell summoning Bjork- 
man from the standby room. ‘‘Take 
the lookout,’’ he said, ‘‘while | go in- 
side to take some bearings.”’ 

Bjorkman glanced at the radar 
screen, saw that no ships were in the 
area and went out to the wing. Car- 
stens stepped into the (continued) 
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A pip suddenly appeared on the 
radar screen. Carstens estimated the 
unknown vessel to be 12 miles dis- 
tant. She appeared to be a fast ship, 
headed at full speed toward the 
Stockholm, but about two degrees 
off the port bow. 

Carstens ordered Bjorkman out to 
the bridge to search for lights. On 
the radar screen the other ship's 
bearing seemed to be increasing 
slightly to port—now it was four de- 
grees to the left, and the ships were 
six miles apart. If both vessels held 
course they would pass port-to-port, 
Carstens calculated, at a distance of 
0.7 to 0.8 miles, slightly less than 
the minimum of one mile ordered by 
Captain Nordenson. 

In the wheelhouse, Larsen pulled 
a cord ringing six bells— 11 o'clock. 
Captain Nordenson heard the bells, 
put away his logbooks and prepared 
to return to the bridge. 

Radar showed the unidentified 
vessel to be only four miles away 
now, and closing fast; yet neither 
_ Carstens nor his lookouts had spot- 
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might be obscured by fog didn’t oc- 
cur to Carstens, because his own 
_ lights were in the clear. 
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son’s orders. Carstens decided to 
turn the Stockholm to the right to 
give the other ship more room. 

Starboard,"’ he called to Larsen. 

The telephone rang in the wheel- 
house. Carstens left the bridge to 
answer it. The call.was from Johans- 
son in the crow’s nest. ‘‘Light twenty 
degrees to port,’''he reported. 

While he was on the phone Car- 
stens could not see the other ship 
changing course. A moment later, 
back on the bridge, he stared in hor- 
ror as the other ship swung into a 
hard left turn that was bringing her 
across the Stockholm’s path. 

Glowing rows of portholes indicat- 
ed that she was a large passenger 
liner. The armored bow of the Stock- 
holm was headed directly for the gi- 
ant's broad side. 

The ships had maneuvered care- 
fully to avoid each other. One had 
turned to its left, the other to its 
right. Now they seemed drawn. by 
fate to meet at a fog bank's edge. 

Carstens pulled hard on the en- 
gine telegraph indicator to full speed 
Elda 

“Hard starboard!'’ he yelled at 
Larsen. 

Captain Nordenson heard the ring 
of the engine telegraph, grabbed his 
hat and hurried toward the bridge. 
Carstens, bracing himself for the im- 
pact, watched helplessly as the bow 
of his ship took aim at the starboard 
side of the Andrea Doria. 

THE CRASH 

_ The sharp steel bow cut first into 
the Andrea Doria's Upper Deck, col- 
lapsing cabin walls, crushing beds 
and transforming spacious rooms 
into death traps of mangled metal, 
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Andrea Doria's side. The Italian liner 


tilted toward the right. Sea water 
poured over the top of A Deck com- 
partments, which were theoretically 
watertight. 

In cabin 46 on the Upper Deck, 
Colonel Walter Carlin, toothbrush in 
hand, was knocked to the bathroom 
floor. He staggered to the bedroom 
and saw the Stockholm’s shattered 
bow inside his cabin, hovering over 
the inert, bloody body of his wife 
Jeanette. As the stunned man stood 
frozen, the bow of the attacker slipped 
backward, tugging at Jeanette’s bro- 
ken bunk. The bunk tore loose and slid 
into the sea. The Colonel cried out, but 
there was no one to hear, no one to 
help, as the bed carrying his beloved 
wife vanished. 

Two doors aft, all that remained of 
cabin 52 was a huge black hole. The 
beds of 14-year-old Linda Morgan and 
-8-year-old Joan Cianfarra had disap- 
‘peared, along with the two girls. 

_ Their parents, in cabin 54, were 
pushed aft by the Stockholm. Camille 
Cianfarra was thrown through wall 
‘paneling into Peterson's cabin next 
door, where he lay mangled and 
in agony. Jane Cianfarra was hurled 
15 feet and came to rest in cabin 56, 
her left leg broken and entangled in 
bedsprings. There she was trapped in 
a strange crouch, half seated, half 
standing, her face covered with blood. 

Martha Peterson was thrown sharp- 
ly against an elevator shaft that 
backed up against her. cabin. She was 
only a few feet from Jane Cianfarra, 
lying on her back, her body bent 
around the shaft. Her spine was shat- 
tered, her legs broken and she was 
paralyzed from the waist down. 

The noise of the collision woke 
Thure Peterson just as the bow of the 
Stockholm smashed into his cabin. 
His naked, muscular body was thrust 
from his bunk in cabin 56, underneath 
wall paneling, into cabin 58. 

The collision wracked the Stock- 
holm as well. Thirty feet of her bow 
were gone, the wreckage jammed in 
amid the torn steel and wood of the 
Andrea Doria. Forward crew quarters 
were smashed or ripped open to the 
sea. Water flooded Number One hold, 
its weight pulling the nose of the ship 
down and bringing the sea close to the 
top of a watertight bulkhead. 

Casualties on the Stockholm were 
confined to crewmen in the foremost 
cabins. A mess boy was killed on im- 
pact. The bodies of two young crew- 
‘men disappeared into the sea. Thirty- 
year-old Alf Johansson suffered fatal 
skull and leg fractures. Evert Svensson 





was Caught up in the iron links of the 
anchor chain. lt twisted around his 
body like a python and pulled him to 
the bottom of the ocean. 

The trim indicator soon showed the 
Stockholm to be down three feet, sev- 
en inches at the bow. Captain Norden- 
son ordered the engine room to start 
the pumps. But water flowed into 
Number One hold as fast as it was 
being pumped out. 

The chief engineer set his men to 
pumping overboard 95 tons of fresh 
water stored in forward tanks. Twenty- 
five tons of fuel were pumped from 
starboard over to port tanks to bal- 
ance the ship. The forward tilt de- 
creased to seven inches, and held 
steady. The Stockholm would survive. 

Most of her passengers stood on 
open decks, listening. From across the 
water they could hear screams of peo- 
ple trapped on the other ship, stand- 
ing unseen in the fog. Death came 
swiftly to about 40 of the Andrea 
Doria’s passengers who were in their 
cabins. Of the surviving passengers 
and crew, some would live to see the 
dawn, some would not. 

Three-year-old Maria Dooner 
screamed in cabin 641 on C Deck. A 
fire extinguisher exploded, filling the 
room with thick white smoke. The 
child’s mother, Liliana Dooner, was 
thrown wildly about the cabin, break- 
ing the straps on her red evening 
gown, which now hung at her waist. 
Bare breasted, she stumbled toward 
Maria, but a large wardrobe had fall- 
en, blocking the child’s bed. She strug- 
gled over the obstacle, grabbed Maria 
and dashed for the door. Suddenly 
aware of her nakedness, Liliana pulled 
her purple half-slip up over her body. 

With her child in her arms, Mrs. 
Dooner raced to the stairway next to 
her cabin door. As she moved upward, 
she became enmeshed in a mob of 
passengers screaming out prayers and 
curses as they fought their way 
through. People stumbled and fell to 
the floor. Fearing that Maria would 
slip from her grasp and be trampled, 
Liliana backed against the wall and 
slid sideways through the crush. 

Finally the fleeing mob funneled al- 
most to a standstill. Panic exploded as 
men struggled unheedingly past wom- 
en and children; one woman pushed 
aside a frightened little boy. The only 
way up was to grasp the stairway rail- 
ing. The polished bar became a des- 
perate prize. 

Liliana fought to reach it, but the 
crowd pressed her back repeatedly. 
With a final effort, she grasped it with 
iron fingers and laboriously made her 
way up through the hysterical mob to 
the Promenade Deck. There a human 
chain of men pulled her and Maria to 
the high side of the stern. 


In cabin 80, on the Upper Deck, 
Mayor Dilworth thought there had 
been an explosion. He opened his 
cabin door and saw men and women 
running wildly about in clouds of 
smoke, screaming. 

“We'd better get upstairs,’’ he told 
his wife. 

Ann dressed quickly. The fastidious 
mayor donned his dark suit, struggled 
with his garters, mumbled about what 
shoes to wear. 

‘For Christ's sake!’’ Ann_ yelled, 
tugging at him. ‘‘We’ve got to get out 
of here!”’ 
| ae Belvedere Lounge was quiet 

now, the gaiety shattered by the 
sudden boom of what sounded like a 
giant firecracker. Jean Ruth, sitting 
with her husband and the Greens, 
heard a garbled announcement in 
Italian that she thought was an instruc- 
tion to abandon ship. The two men left 
their wives at the top of a stairwell and 
went below for their life jackets. 
Donald Ruth found their beds in cabin 
48 were crushed. If they hadn't gone 
to the Belvedere Lounge for drinks 
with the Greens, he thought, they prob- 
ably would have been killed. 

The men hurried back to their wives 
and led them to their muster station on 
the glass-enclosed Promenade Deck. 
Colonel Carlin came in, weeping. 

‘| want to offer a reward,’’ he said, 
in a shaky voice. ‘‘My wife has just 
floated out into the ocean.”’ 

Marion Boyer and his wife rushed 
from the Belvedere Lounge out to the 
Boat Deck in time to see the Stockholm 
recede into the mist. They heard a 
garbled announcement, first in Italian, 
then in English, calling them to their 
emergency stations. 

“Let's go down and get our life pre- 
servers,’ Boyer said. 

Hand in hand, the couple moved 
down the sloping stairwells, past 
others racing upstairs. They had to 
clear away wreckage before they could 
unlock their cabin door. Corridor and 
bathroom were intact, but the rest of 
the cabin was gone. In its place was a 
black hole overlooking the sea. 

lf Mrs. Boyer hadn't insisted on that 
last cup of coffee, they would have 
been swept into the ocean. 

““My God!"’ Boyer exclaimed. He 
smashed open a jammed closet door 
and grabbed their life jackets. 

ying dazed and trapped in the dark- 

ness of cabin 56, Jane Cianfarra 
tried to comprehend what was hap- 
pening. She heard a scream from 
across the room. 

“It's better to be dead than to live 
like this!’’ It was the voice of her hus- 
band Camille. 

Jane wept for him. And where were 
her daughters, Joan and Linda? What 
had happened? Blood (continued) 
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continued 


trickled into her eyes and mouth, 


mingling with her tears. She felt she 
was dying. She heard moaning, and in 
the dim light saw that someone was 
below her, also entangled in debris. It 
was Martha Peterson, from the next- 
door cabin; their bodies were almost 
touching. 

Dr. Thure Peterson woke in dark- 
ness, heard someone groaning, and 
called out. His wife Martha answered. 
She said that her legs were caught. 
Using all his strength, Dr. Peterson 
pushed debris off his body and stag- 
gered to his feet. 

He could feel blood running down 
from his scalp. And something was 
wrong with the room; its layout seemed 
changed. He called again to Martha, 
and moved toward her voice. 

Feeling his way in the darkness, he 
came against a wall. Martha’s voice 
was on the other side. He pushed open 
the cabin door and walked into the cor- 
ridor, now bathed in the amber glow of 
emergency lighting. When he saw the 
number 58 on the cabin door, he real- 
ized that he had been thrown out of 
his own room into an adjacent one. 

The door to his own cabin was 
locked. Dr. Peterson saw that a bottom 
panel had caved in, and crawled 
through. Groping, his hand brushed 
against an unresponding face. It was 
Camille Cianfarra. There seemed no 
way to reach Martha. There must be a 
hole between the cabins, he thought, 
where | was thrown through. 

He returned to the corridor, and 
cabin 58. Jamming his fingers under 
the paneling between cabins 56 and 
58, he opened a space large enough 
to squeeze under. Dim light illumi- 
nated the scene, and amid the wreck- 
age he saw Martha's trusting face 
staring up at him. 

Jane Cianfarra was trapped nearby. 
Knowing that he couldn't free the 
two women single-handedly, Peterson 
wrapped a curtain around his naked- 
ness and rushed up to the Promenade 
Deck, seeking help. He found a waiter, 
Giovanni Rovelli, and brought him 
down to cabin 56. The chiropractor 
discovered that Martha had no feeling 
in the lower part of her body. Her back 
was probably broken. One of Jane 
Cianfarra's iegs was shattered. Both 
women needed morphine, so Peterson 
went off to find a doctor. 

Working stoop-shouldered in the 
cramped space, Rovelli cleared away 
the lighter debris, but he couldn't lift 
the heavy wreckage that pinned down 
the two women. 

What I need, he thought, is an auto- 
mobile jack. Remembering that he had 





seen a jack in the paint locker on the 
Promenade Deck, he raced upstairs. 
@n the cabin-class ballroom small 

groups of apprehensive passen- 
gers huddled, waiting for information. 
No one seemed to know what to do. 
About midnight an angry man shouted, 
“Where's the captain? Who's in charge 
of this ship? What’s happening here?’’ 

At the instant of the crash, Captain 
Piero Calamai was standing high on 
the bridge wing, above the point of 
contact. The Andrea Doria heeled over 
on her right side, scattering charts 
and logbooks across the chartroom 
floor. The ship's whistle blared, set off 
by the impact. Third Officer Eugenio 
Giannini went to the inclinometer to 
see how bad the list was. 





“Eighteen degrees,’’ he reported. 
Then, ominously—‘‘now nineteen.” 

Calamai could not understand how 
the accident had happened. He had 
tried repeatedly to evade the other 
vessel. Why had she continued to turn 
directly at him? He moved through the 
wheelhouse, giving orders in a pained 
voice. 

‘Check the watertight doors. Check 
the damage. Order the crew to their 
lifeboat stations.”’ 

Second Officer Guido Badano set 
public-address switches to carry his 
voice to crew quarters, but not to the 
passenger areas. ‘‘Deck crew to aban- 
don-ship position,” he called in Italian. 

“Call the passengers to their 
muster stations,’’ Calamai said. 

Badano reset the speaker switches 
to broadcast throughout the ship. 
First in Italian, then in English, he 
said, ‘‘Passengers must go to their 
muster stations wearing life jackets, 
and keep calm.”’ 


Calamai assumed that announce- 
ment would suffice, but few passen- 
gers heard or understood it. 

“Send an SOS,’’ Calamai ordered 
the radio operator. 

Sea water surged into the Andrea 
Doria's flooded starboard compart- 
ments faster than the pumps could ex- 
pel it. On the bridge, Third Officer 
Giannini read the inclinometer again. 
The list had increased to 22 degrees. 

On the captain's orders, Giannini 
went to his lifeboat station on the port 
side. Sailors were trying to push a life- 
boat outward for lowering, but the 
ship was so steeply tilted that the boat 
couldn’t slide down. All the boats on 
the port side were immobilized. 

So they had eight usable lifeboats, 
instead of 16, and the tilt made the 
starboard boats hang out so far from 
the Promenade Deck that they would 
have to be lowered empty, leaving 
passengers to climb down to them on 


ropes. Giannini reported the problem — 


to Captain Calamai. The captain turned 
to Badano. 

“Tell the passengers again to go to 
their muster stations.”’ 

Badano broadcast the _ order. 
“Should | give the abandon-ship 
signal?’’ he asked. The signal, posted 
in every cabin, was more than six short 
blasts on the siren followed by one 
long blast. 

Calamai pondered his problem. 
There were 1,700 people on board, 
but usable boats could hold less than 
a thousand. An abandon-ship signal, 
Calamai thought, might create panic. 
He decided to make no announcement. 
Rather, his men would guide passen- 
gers from their muster stations in 
small groups. 

“‘No,’’ Calamai said to Badano, ‘‘No 
signal.” 

T° girl woke up staring at the 

night sky. She couldn’t under- 
stand where the ceiling of her cabin 
had gone. She was lying on her mat- 
tress, stripped of its sheets and 
blankets. 

‘‘Madre!”’ she cried out. ‘‘Madre!”’ 

Bernabe Polance Garcia, the only 
Spanish-speaking sailor on the Stock- 
holm, was inspecting damage at the 
bow when he heard the girl’s cry. He 
found her in the darkness, and carried 
her to the ship’s hospital. Purser Curt 
Dawe asked her name. 

“Linda Morgan,’’ she said weakly. 

Dawe checked his passenger list. 
“There is no passenger with that 
name,”’ he said. 

‘‘Maybe it’s listed as Linda Cian- 
farra, my stepfather’s name,” the girl 
suggested. 

But Dawe found nothing in his rec- 
ords about a Cianfarra. 

‘Where did you come from?’ he 
asked Linda. (continued) 
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continued 
Isn't this the Andrea 





_ “Madrid. 
Doria?” 

Dawe’s face paled. ‘‘This is the 
Stockholm.” 

Linda screamed. ‘It can't be! I’m 
on the Andrea Doria! Where is my 
mother?” 

Doctors found a broken arm, set it 
and administered morphine to ease 
the child’s pain. Garcia sadly surmised 
that no one else in Linda’s cabin had 
survived. As the bow of the Stockholm 
withdrew, it had lifted Linda and her 
mattress from the doomed ship and 
deposited her on the Stockholm’s 

deck. 

“It’s a miracle,’’ Garcia murmured. 
ea desperate man with huge, bared 

shoulders streaked with blood, 
clad only in a curtain wrapped around 
his waist, crawled up four levels on 
the Andrea Doria and pushed his way 
through officers milling about Captain 
Calamai. Quickly, Dr. Thure Peterson 
told about his wife being trapped in 
cabin 56. Calamai said he would send 
crewmen to help, and a doctor. 

Peterson slid down the stairways. 
Giovanni Rovelli had propped up the 
partition between cabins 56 and 58. 
Unable to find a jack, he was clearing 
away loose debris. A few moments 
later the ship's doctor appeared with 
his medical bag. He filled a syringe 
with enough morphine for both 
women. 
~ “You can hand it to me,”’ Peterson 
said. ‘‘I’m a doctor myself.”’ 

He gave the shots to his wife and 
Jane Cianfarra, then set to work once 
more with Rovelli, trying to pull apart 
the bedsprings that entangled Jane's 

left leg. It seemed a hopeless task. 
Then Peterson remembered seeing 
wirecutters in the radio shack. He 
raced up four levels again, got two 
cutters and fled back downstairs. 

Mike Stoller and his wife Meryl 
stood on the high side of the Boat Deck 
with more than a dozen others. Mike 
knew his wife couldn’t swim. 

“I’m going down to get our life 
jackets,’’ he told her. 

‘A woman nearby said, ‘‘Please get 
mine too. Here’s my room key."’ 

The Stollers’ cabin was on the star- 
board side of A Deck, near the ship's 
stern. The other woman’s cabin was 
on the port side. That meant Stoller 
would have to make a second trip to 
come back to a high deck, cross over, 
and get down on the port side of A 
Deck. 

“Okay,” 
jacket too.”’ 

At 23, Mike Stoller had every rea- 
son to live. With his partner Jerry 










he said. ‘I'll get you a 








Leiber, he had composed the hit 
“Black Denim Trousers and Motor- 
cycle Boots,’’ and the royalty check 
had paid for three months in Europe. 
But his early success meant little as 
he groped his way toward his cabin. 

He got two life jackets and moved 
down the corridor, trying to forget his 
fear that the ship would roll over. How 
could he go back for that extra life 
preserver? 

Near the base of the stairs a heavy- 
set teen-age boy tugged at Stoller’s 
life jackets. Behind the boy were a 
man, a woman and a teen-age girl. 
Stoller recognized them as a family 
traveling in cabin-class. 

“‘Please!’’ the boy shouted. 
need a life jacket for our father!’ 

The family circled Stoller menacing- 
ly. He gathered the life jackets in his 
arms, lowered his head and powered 
his way between the boy and his father. 

Up on the Boat Deck, he gave one 
jacket to his wife, the other to the 
woman who had pleaded for one. As 
for himself—well, he was a _ good 
swimmer. 

Gartain Calamai’s decision to with- 

hold information from his pas- 
sengers was contrary to accepted 
practice among ship captains and air- 
line pilots. At no time did Calamai in- 
form the 1,700 people who waited in 
darkness that half the lifeboats were 
useless, that the ship was in danger 
of sinking or that passengers would 
have to abandon her. As a result, a 
feeling of helplessness pervaded the 
ship. 

Yet there was reason for hope. The 
SOS had prompted the U.S. Coast 
Guard to dispatch nine cutters from 
ports on the eastern seaboard. Only 
15 miles from the collision site, the 
United Fruit Company freighter Cape 
Ann steered toward the distress signal. 
Other ships reported in—two tankers, 
a Danish freighter, the U.S. Navy de- 
stroyer escort, Edward H. Allen, and a 
Navy transport, the Private William H. 
Thomas, bound for New York with 214 
passengers. 

Two hours to the east of the Andrea 
Doria, Baron Raoul de Beaudéan, vaca- 
tion replacement master of the great 
French luxury liner Ile de France, 
puzzled over the distress call. The 
Andrea Doria was a large vessel, and 
de Beaudéan couldn’t believe she 
would sink quickly. Surely, there would 
be ample time to rescue all aboard. 

The Ile de France was far away from 
the action, at the edge of responsibili- 
ty. She carried more than 900 pas- 
sengers, who expected to arrive at Le 
Havre, France, on schedule. If the 
baron turned his ship around in re- 
sponse to an emergency that could 
well be handled by others, he would 
be reprimanded. 


“We 









The tall aristocrat weighed his 
choices. “‘Other ships are probably 
closer,”’ he remarked to one of his 
officers. But Captain Beaudéan de- 
cided at 11:45 p.m. to turn around and 
head west at maximum speed. He 
doubled the watch, and asked for 
volunteers to man 11 lifeboats. 
@Q": Captain Nordenson was sure 

the Stockholm would survive, 
he sent a wireless message to the 
Andrea Doria: 

LOWER YOUR LIFEBOATS. WE CAN 
PICK YOU UP. 

Calamai replied: WE ARE TOO 
BENDING. IMPOSSIBLE TO PUT 
BOATS OVER THE SIDE. PLEASE 
SEND LIFEBOATS IMMEDIATELY. 

Nordenson put Second Officers Lars 
Enestrom and Sven Abenius in charge 
of two motor-powered boats. Other 
crews prepared boats that were hand- 
propelled. Two hours had passed since 
the collision. 

The Ile de France drifted to a posi- 
tion 400 yards from the Andrea Doria, 
her engines backing slowly. Captain de 
Beaudéan could hear passengers 
screaming. To make his presence 
known, he ordered his powerful out- 
side lights switched on. Andrea Doria 
passengers saw a dazzling Christmas- 
tree effect, outlining a great ship, and 
in huge blazing letters a name they 
would never forget: ILE DE FRANCE. 

Calamai had ordered his officers, 
with Staff Captain Magagnini in 
charge, to lower the starboard-side 
boats. Because of the ship’s list, pas- 
sengers would have to climb down 
ropes. Senior Second Officer Curzio 
Franchini led a few lifeboats around 
to work near the stern, where ropes 
could be seen dangling. 

But the first two lifeboats that came 
alongside the Stockholm were loaded 
with stewards and waiters. Not until 
the third boat, also filled mainly with 
crewmen, were ten children saved. 

Lars Enestrom guided a motor life- 
boat around the stern of the Andrea 
Doria, where most of the Italian emi- 
grants and tourist-class passengers 
were gathered. One of them was 
Giovanni Morrone, concerned for his 
wife Vincenza and their 9-year-old son 
Mario. Morrone was about to help his 
wife over the rail when two Italian 
nuns grabbed his arm. 

‘‘Let us down!”’ one said. 

“All right,’’ Morrone said, ‘Go 
ahead. But hurry!”’ 

The first nun slid down to the life- 
boat. The second panicked, freezing 
with the rope in her hand. 

“You don’t want to go down?” 
Morrone asked. ‘‘Then step aside.”’ 

The nun clutched the rope fiercely. 

Morrone was enraged. ‘‘Look, you 
either go down or I'll throw you over!”’ 

The nun (continued on page 137) 
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1O QUESTIONS 


continued from page 72 


tissues. It can be treated fairly simply, 
under a trained person’s supervision, 
with an estrogen vaginal cream. “It’s a 
shame,” Dr. Zussman concludes, “for any 
woman to suffer from painful intercourse 
when help is available.” 


5. My husband is really trying. He does 
all the things I ask him to, but I still 
can't let go and enjoy myself as com- 
pletely as I'd like to. Why? 

“Many of us, if not most, find intense 
pleasure more threatening at a deep 
level than pain or fear,” says sex thera- 
pist Margery Noel, PhD, of Concord, 
New Hampshire. “There are many wom- 
en who have what is called ‘pleasure 
anxiety. From childhood, we are cau- 
tioned against being selfish, we're told 
to give, not take. Many of us, when we 
get into bed, end up worrying about the 
effect our desires and demands are hav- 
ing on the other person. It’s mighty 
hard, with so much worrying going on, 
for a woman to abandon herself to the 
sensations of the moment. 

“Group therapy,” Dr. Noel says, “is 
often the answer. Sometimes a couples 
group is recommended, sometimes an 
all-woman group. A benefit of this kind 
of treatment is that the woman discovers 
she isn’t alone, that she’s not strange or 
unusual. When she learns that there’s 
nothing seriously wrong, she also sees 
that something can be done about what 
is troubling her. 

“And in office visits,’ Dr. Noel says, 
“a couple can learn helpful exercises, 
developed by Masters and Johnson, the 
founders of modern sex therapy. The 
couple is taught non-genital massage, 
which removes sexual expectations and 
sexual pressure from them both. 

“Breathing exercises, a time set aside 
to relax by herself each day and self- 
stimulation can also help a woman who 
has pleasure anxieties. She must learn 
that sexual enjoyment is an area where 
a little selfishness is a good thing.” 


6. My husband and I used to have a 
lovely sex life. Now he’s impotent, and 
he’s so upset he wont even talk to me 
about it. Can anything help us? 

Dr. Leo I. Jacobs, Medical Director 
of Forest Hospital in Des Plaines, Illinois 
and Director of that hospital’s Sexual 
Dysfunction Clinic, is a psychiatrist who 
has treated the sexual problems of more 
than 500 patients. 

“It’s important to understand that all 
men experience some form of impotence 
at one time or another,” Dr. Jacobs says. 
“They don’t talk about it, so the myth 
persists that it is a cause for shame. Most 
of the situations that we see have been 
made much worse by worry and fear. 

“Men need to understand that it isn’t 





















































possible to will an erection. The m 
man tries, the more it evades him.” 

When dealing with impotence, 
tain logical explanations should 
looked for, Dr. Jacobs says. Alc 
abuse, or even a few drinks too m 
can cause impotence. So can ce 
medications. Some diabetics are 
bled with the problem. Chronic dey 
sion often leads to impotence. So 
certain forms of overwork. 

“I recommend that a couple ha’ 
potency problems start sleeping in 
nude, in the same bed. This helps t 
set aside the demands and pressure 
sex, and the man can respond to ¢ 
dling and closeness with his wife 
gradual, spontaneous way. 

“T also recommend changing the ]\ 
making routine. Your ‘regular’ time 
sex may have become associated in 
husband’s mind with failure. 

“Most important, don’t give up 
each other. Let your husband know 
you care about him, not just a part o} 
body. For a couple struggling with 
potence, clear, explicit, positive dis 
sion is essential.” 
7. I'm terribly worried that I'm n 
good enough lover. What can I doi 

“First, stop worrying,” says Dr. § 
ley Zussman. “People with this p) 
lem, which we call ‘performance : 
iety, are often reacting to the m 
about what lovemaking should be | 
Tor example, women are made to 
lieve that they, should climax du 
intercourse and, that if they don’t, so 
thing is wrong. Even worse, some ]} 
ple are convinced that unless husb 
and wife reach a climax simultaneou 
their sex life is inadequate. 

“Many women-are now realizing | 
it’s quite normal not to climax during 
tercourse. This should relieve consi¢ 
able pressure and worry from them, 
their husbands. 

“There’s another factor in wom) 
anxiety about their capacity as lov 
The exaggerated stories that other w) 
en tell. Don’t necessarily believe all 
wild tales you hear or read. Concent 
on the here and now, what’s happer 
in your life, with fhe one you love. 
is not a competitive sport.” 


8. My husband suffers from premat 
ejaculation. The problem doesn’t sé 
to be getting any better, and he’s 
veloping really bad feelings as a res 
Can you help? 

Dr. Leon Zussman says yes. “Fc 
good sex therapist, premature ejaci 
tion is relatively easy to solve. In f. 
I'd say that ninety-eight percent of 
couples who seek treatment can 
cured,” he says. 

“As with many other sexual proble 
this one is usually caused by poor edu 
tion and belief in myths, rather tl 
some deep-seated emotional (continu 
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10 QUESTIONS 


continued 





ilIness. To be able to prolong lovemak- 
ing, men need to learn awareness and 
control first.” 

Drs. Shirley and Leon Zussman teach 
a husband and wife techniques to use 
together. In one, the husband concen- 
trates on physical sensations, and there- 
fore is able to sense when he is about to 
reach a climax. At that moment, his wife 
helps to slow his response with the pres- 
sure of her hand. Husband and wife 
then resume their lovemaking, repeat- 
ing the procedure twice more. “This re- 
quires a great deal of cooperation and 
trust,” Dr. Leon Zussman says, “but, 
along with other exercises, it is a re- 
markably good way to deal with prema- 
ture ejaculation.” 

The Zussmans caution that a wife be 
patient during the treatment period. 
“People should have realistic expecta- 
tions,” they say. “The wife who expects 
always to climax during intercourse is 
putting an unreasonable demand on her- 
self and her husband.” 


9. There’s nothing wrong with our sex 
life, but there's nothing very exciting 
about it, either. Sometimes I ask myself, 
“Ts this all there is?” What can we do? 

“Life does get boring at times,” says 
Dr. Loretta Haroian, “even for com- 
patible couples. After some time to- 
cether, a sexual malaise can set in. Their 
sex life may have become an efficient, 
predictable routine, with little diversity 
or spontaneity. This is a very common 
pattern among people who've been 
married for a long time. Fortunately, it 
is quite possible for couples to shake up 
their complacency. 

“Often we find,” Dr. Haroian says, 
“that what people want from a_ sex 
therapist is permission to try something 
they ve been thinking about. For ex- 
ample, many men say their wives won’t 
try oral sex. In talking with the wife, I 
may discover that she’s curious, but has 
somehow been convinced that she 
shouldn’t experiment. Often I'll say to 
a patient, “You're old enough now. You 
can do whatever you want to do.’ This 
may apply to seeing erotic movies, or 
dressing up in sexy underwear, or 
changing the scene of lovemaking. 

“I sometimes suggest some fantasiz- 
ing. Sometimes it’s good to share fan- 
tasies with your mate; sometimes not. 

“Turn off the TV, unplug the phone, 
eliminate every distraction. Share with 
your husband whatever you think you'd 
like to do. You might try looking at sug- 
gestive art and literature. Talk to each 
other as lovers do. Don’t just have sex. 
Open the avenues of intimacy. Your 
lives will be immeasurably enriched.” 


10. I was so dissatisfied with the sex 


oo 
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education that I received as a child that 
I’m determined to do better with my 
own kids. But I'm still worried that I'm 
not doing things the right way. How 
can I be sure that I am, and that my 
children are developing ina healthy and 
normal way? 

Dr. Loretta Haroian, who specializes 
in problems of childhood and adolescent 
sexuality, sees many parents with these 
concerns. “Sometimes,” she says, “they 
want to find out things like, ‘Is my child 
homosexual? This question usually 
comes from a parent whose son is fond 
of dressing up in girl’s clothes or playing 
with dolls. Most of the time these fears 
turn out to be groundless. [But if parents 
are worried, that in itself is reason to 
seek professional help. ] 

“For parents who are concerned 
about their child’s sexual orientation,” 
Dr. Haroian says, “TI often suggest keep- 
ing a list of behavior they find inap- 
propriate while keeping a comparison 
list of behavior that is reassuring. Chil- 
dren change so quickly that often by the 
time six weeks or so of list-keeping has 
passed, the troublesome behavior has 
disappeared. What the parent saw as 
inappropriate sexual alignment may 
later be explained by a child’s unhap- 
piness in school, or some other tem- 
porary situation.” 

Many parents, Dr. Haroian says, have 
trouble adjusting to the fact that their 
children are sexual creatures. “Babies, 
even at birth, have specific sexual reac- 
tions. Parents’ discomfort with the sex- 


ual side of a child’s nature shows i 
in many ways. We see mothers, for 
ample, who become upset when t 
daughters rub their sexual parts, e} 
though the child may merely be soc 
ing an irritation. Kids are very accep 
of their bodies. Adults should be, t 

Dr. Haroian also sees many par 
who are deeply concerned about 
they are educating their children) 
sexual matters. Always implicit in w 
parents ask are these questions: “H 
open should I be with my children?” < 
“Tf they know about sex will they do i 

“T tell them that the purpose of 
education is not to keep people from 
ing sexual,” Dr. Haroian says, “it’s 
enable them to make informed choic 
Knowledge is always a firmer foun 
tion for making choices than ignoran 

“A common mistake parents make 
talking to their children about sex is 
make too much of the discussion. WI 
your child asks what he thinks is 
simple, unemotional question, he does 
want you to turn’ the whole encoun 
into a reverent experience. Words ] 
‘spiritual’ and ‘magnificent’ are ov 
whelming and scary to kids. 

“The easiest way,” Dr. Haroian sa 
“to give your kids a good, solid : 
education and foundation is for you 
stay comfortable with your own sexu 
ity. If you talk to your children w 
humor and ease, touch them with la 
and tenderness, and are contented w 
yourself in the bargain, chances ¢ 
good that they'll grow up just fine.” E) 


te ie 


“Here’s the party list. Now, don’t forget. After dinner, you and 
the rest of the men leave the table so we women can talk business.” 
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YANDIES , 
IME! 


ORDLESS 
VALL CLOCK 
10.95 


JS 2WRAPPERS FROM7 OZ. ORLARGER 
MN PLAINOR PEANUT CHOCOLATE CANDIES. 








the right time for MsMand the right time to take 


antage of this special $22 value Wall Clock offer. y a 
an accurate, battery-operated timepiece. _ 
tteries not included.) Enjoy all the charm of the ~ f a 
litional Schoolhouse Clock with the added fun of the Br Tieik tes aerate bs 
ular MMs" Plain Chocolate Candies character to 


1t out the right time. Wood-grained plastic case, 
2ep-second hand, 15%” -high and 10” wide. 

aranteed by Welby, a division of Elgin. U.L. approved. 
» pertect clock for your child’s room! 





‘IM: Plain and Peanut Chocolate Candies. ~~ Ba . 


2 milk chocolate melts in your mouth—not in your hand” ™~ : y 
ag 2 
















SEND FOR YOUR WALL CLOCK TODAY! 


M&M/MARS WALL CLOCK, P.O. BOX 704, YOUNG AMERICA, MN 55399 


Please sendme__ Cordless Wall Clock(s). 

For each | enclose $10.95 and 2 empty wrappers from any-7-oz. (or larger) package of 
MmM"Plain or Peanut Chocolate Candies. (Check or money order payable to 
M&M/MARS Wall Clock. No cash, please.) 


NAME 


ee ee 


(Please Print) 


ADDRESS 


ChiNe STATE ZIP 







Offer expires December 31, 1979. Minn. residents please enclose 4% extra 
for sales tax. 917-11 


MARS, Inc. 1979 





lease allow 6 weeks for delivery. Void where taxed, prohibited or restricted. 
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re a scandal. 


_ These hands need help! 
Start with Palmoli 
_ Dishwashing Liquid. 
It softens hands while you 4 
do dishes. But it’s more than 
just mild. Palmolive’s suds 
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dish and sy pot's done. — 


Palmolive softens hands while you do dishes. 








BORN IN PRISON 


continued from page 34 





“At the hearing they talked exclusively 
about the mother’s rights, the rights of 
Terry Moore. Where was the advocate 
for the rights of that unborn child?” 
Terry didn’t the 


hare superinten- 


dent’s concern. »w my baby won't 
be in danger,” she said, a few days be- 
fore its birth. “Sure, there are some 


tough women in here 


but they have 
roing to let any 
Already 
get to babysit 
vhole lot of 


elings, they’re 
happen t 11 baby. 
leciding \ 
hild will bi 

is old prison! 


last like crazy tillevery | 


hands belong in the paper. ) 


softens = 

hands @& 
while you 3) 
do dishes 


©1976, Colgate-Palmolive Company 


Just after noon on March 22, 1979, 
Terry’s baby girl was delivered by a mid- 
wife. Terry, wide awake through most 
of the delivery, said, “When I held my 
child in my arms and nursed her, I think 
for the first time I really grew up. I’ve 
made a lot of mistakes. I know I 
shouldn’t have taken the money, I know 
[ shouldn’t have got pregnant without 
being married first, but now that my 
baby is here, 'm going to be a good 
mother. Up to now, I’ve just had myself 
to take care of. But now I have this help- 
less baby, and that makes a difference.” 

Terry and her baby, Precious Agnes 
(the name Precious was chosen because 
Terry felt it described her; Agnes is 
Terry mother’s name), remained at 
BCI for only two weeks, while authori- 




















































ties discussed what to do with them 
ry was touched by the temporar 
rangements the prison had made 
baby was given a stuffed elephant, 
quilt and white booties knitted b 
mates. Ana Gispert’s secretary co! 
uted a wooden crib, and Mrs. G 
herself arranged for $46 worth o 
posable diapers. She also broadcast 
of Terry’s baby to the prisoners. 

But she could not in good conse 
allow Terry and the baby to mingle 
other inmates. Twice daily, escorte 
a guard, Terry was allowed to walk 
her infant for 15 minutes, out of sig 
the other prisoners. Otherwise sh 
mained locked in her room. Inmates 
had looked forward to cuddling th 
fant were disappointed. 

Mrs. Gispert was not simply | 
stubborn or arbitrary. A thoughtfu 
telligent and realistic woman, she 
questions that are hard to answer. 
eryone worries about poor little Te 
she says, “but who feels sympathy 
concern for other women in this pr 
women who have children on the 
side they already feel guilty ak 
Is it kind to subject them to the ¢ 
sight of a young mother and her cl 
Reformers who want to make it pos 
for women like Terry Moore to 
children in prison had better think ¢ 
fully about these matters.” 

Terry Moore, preoccupied with 
daughter, is not as worried as 
Gispert. In early April, she and her 
were transferred to the minimum-se¢ 
ty Florida Correctional Institutior 
Lowell. Here, it was felt, she and 
daughter would be safer. While sorr 
leave friends at BCI, Terry welcoi 
her new relative’ freedom—to take 
baby out in a stroller, to mix with 
mates, to make new friends. So far, 
women at Lowell seem delighted to 
an infant girl to fuss over and spoil! 


Happy now 


What will happen in the month; 
come is hard to predict. If the state v 
an appeal that’s still pending, Terry 1 
yet lose custody of her child. Jacque 
Steinberg hopes to'get Terry paroled 
fore her projected release date in 1 
If she is unsuccessful, Terry will hav 
send Precious Agnes to live with 
grandparents in September of 1980. 
nally, it’s possible that the baby’s fatl 
whose identity remains secret, will m 
ry Terry when she is free. Whate 
happens, Terry is happy now. 

“The future’s not mine to predict,” 
says, “but I feel good about it. I'm sn 
ing all the time, the way I did whe 
was a child. My baby will keep me sn 
ing, keep me strong. I’ve got to si 
strong to raise my child, but I’m not | 
worried about raising her in prison. ! 
little girl doesn’t need a lot of playthir, 
and trips to the park. Right now, all 1 
baby needs is me.” E) 


Vhose Mom makes the best Thomas’? 


































a says nothing comes close to his Mom’s Pat Lannon knows nothing surpasses her Mom's Fish 
with Cheese Sauce Thomas’ Cut 4 bologna Sticks Thomas? Place lettuce, sliced tomato & cooked 
slices iit quarters. Place on 4 toasted Thomas’ English fish sticks on toasted Thomas’ English Muffin Halves. 


Muffin halves. Top with cooked broccoli & cheese 


Top with tartar sauce. Serve with top halves. 
sauce. Serve with top halves. 


Larry Hammond thinks his Mom’s Salad Burger Thomas’ is untoppable. Mix 4 cup 
each chopped green pepper, onion, tomato & Italian dressing. Spoon 2 T. on each 
of 4 toasted Thomas’ English Muffin Halves. Top with cooked beef pattie, remaining 

















‘ayne says her Mom’s Tropical Tuna Thomas’ 
ibeatable. Mix 1 can (8oz) pineapple chunks, 
ined & 1 can (70z) tuna, drained & 4c each 
pped red pepper & mayonnaise. Spoon on 4 
promise. ee nelish Mutin Halves; cover with 

io 2 _ top halves. 


Mom, no matter what you make, ) 
' Thomas makes it better. | 
For breakfast time. a 
Anytime. | 
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HOW THEY SEE IT 
Famous authors share their 


wit and wisdom on a subject 
that’s close to all of us. 


CHILDREN 


Many children, many cares; no chil- 
dren, no felicity.—Bovee. 


Nature kindly warps our judgment 
about our children, especially when they 
are young, when it would be a fatal 
thing for them if we did not love them.— 
George Santayana. 

As very rough weather destroys the 
buds of spring, so does too early an ex- 
perience of life’s hard toil blight the 
young promise of a child’s faculties, anc 
render any true education impossible.— 


Pope Leo XIII. 


Childhood shows the man, as morning 
shows the day.—Milton. 


The child is 
Wordsworth. 


father of the man.— 


I love these little people; and it is not 
a slight thing, when they, who are so 
fresh from God, love us.—Dickens. 

The clew of our destiny, wander 
where we will, lies at the foot of the 
cradle.—Richter. 


The interests of childhood and youth 


are the interests of mankind.—Janes. 

Never fear spoiling children by mak- 
ing them too happy. Happiness is the 
atmosphere in which all good affections 
erow—the wholesome warmth necessary 
to make the heart-blood circulate health- 
ily and freely; unhappiness—the chilling 
pressure which produces here an inflam- 
mation, there an excrescence, and, worst 
of all, “the mind’s green and yellow sick- 
ness —ill temper.—Bray. 

Children have more need of models 
than of critics.—Joubert. 

Beware of fatiguing them by_ ill- 
judged exactness.—If virtue offers itself 
to the child under a melancholy and con- 
strained aspect, while liberty and license 
present themselves under an agreeable 
form, all is lost, and your labor is in vain. 
—Fenelon. 


Children sweeten labors, but they 
make misfortunes more bitter.—They in- 
crease the cares of life, but they mitigate 
the remembrance of death.—Bacon. 

In bringing up a child, think of its old 
age.—Joubert. 

The future destiny of the child is al- 
ways the work of the mother.—Bona- 
parte. 


The interests of childhood and youth 
are the interests of mankind.—Janes. 

When parents spoil their children, it 
is less to please them than themselves. 
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It is the egotism of parental loy 

Call not that man wretched, wh 
whatever ills he suffers, has a child |f 
love.—Southey. 


- 
I have often thought what a mela 
choly world this would be without chi 
dren; and what an inhuman world, wit 
out the aged.—Coleridge. 


What gift has Providence bestowed ¢ 
man that is so dear to him as his chi 
dren?—Cicero. 

Childhood has no forebodings; b) 
then it is soothed by no memories of ou} 
lived sorrow.—George Eliot. , 

Children are God’s apostles, sef 
forth, day by day, to preach of love, ai 
hope and peace.—J. R. Lowell. 

A torn jacket is soon mended, but haf 
words bruise the heart of a child.—Lon 


fellow. 

You cannot teach a child to take ca 
of himself unless you will let him try 
take care of himself. He will make m 
takes; and out of these mistakes wi 
come his wisdom.—H. W. Beecher. 


; 


Of nineteen out of twenty things 
children, take no special notice; but 
as to the twentieth, you give a directi¢ 
or command, see that you are obeyed} 


Tryon Edwards. | 


An infallible way to make your chifJ 
miserable is to satisfy all his demanc 
—Passion swells by gratification; and tl 





) 

npossibility of satistying every one of 
jis wishes will oblige you to stop short 
it last after he has become headstrong.— 


Tome. 


' With children we must mix gentleness 
vith firmness.—They must not always 
ave their own way, but they must not 
lways be thwarted.—If we never have 
eadaches through rebuking them, we 
nall have plenty of heartaches when 
ney grow up.—Be obeyed at all costs; 
or if you yield up your authority once, 
ou will hardly get it again.—Spurgeon. 


' Childhood and genius have the same 
iaster-organ in common—inquisitive- 
ess.—Let childhood have its way, and 
s it began where genius begins, it may 
nd what genius finds.—Bulwer. 


Who feels injustice; who shrinks be- 
sre a slight; who has a sense of wrong 
9 acute, and so glowing a gratitude for 
indness, as a generous boy?—Thack- 
ray. 


In the man whose childhood has 
nown caresses and kindness, there is 
lways some fibre of memory that can 
‘e touched to gentle issues.—George 
‘liot. 

When a child can be brought to tears, 
‘ot from fear of punishment, but from 
epentance for his offense, he needs no 
hhastisement.—When tears flow from 
wrief at one’s own conduct, there is an 





angel nestling in the bosom.—A. Mann. 


It always grieves me to contemplate 
the initiation of children into the ways 
of life when they are scarcely more than 
infants.—It checks their confidence and 
simplicity, two of the best qualities that 
heaven gives them, and demands that 
they share our sorrows before they are 
capable of entering into our enjoyments. 


—Dickens. 


All the gestures of children are grace- 
ful; the reign of distortion and unnat- 
ural attitudes commences with the in- 
troduction of the dancing master.—Sir 


J. Reynolds. 


In praising or loving a child, we love 
and praise not that which is, but that 
which we hope for.—Goethe. 


The smallest children are nearest to 
God, as the smallest planets are nearest 
the sun.—Richter. 


Above all things endeavor to breed 
them up in the love of virtue, and that 
holy plain way of it which we have lived 
in, that the world in no part of it get 
into my family. I had rather they were 
homely, than finely bred as to outward 
behavior; yet I love sweetness mixed 
with gravity, and cheerfulness tempered 
with sobriety.—Penn to his wife. 


Just as the twig is bent, the tree is 
inclined.—Pope. 


The training of children is a profes- 
sion, where we must know how to lose 
time in order to gain it.—Rousseau. 

Heaven lies about us in our infancy. 
—Wordsworth. 

The plays of natural lively children 
are the infancy of art.—Children live in 
a world of imagination and feeling.— 
They invest the most insignificant object 
with any form they please, and see in it 


whatever they wish to see.—Oehlen- 
schlager. 
As the vexations men receive from 


their children hasten the approach of 
age, and double the force of years, so 
the comforts they reap from them are 
balm to all their sorrows, and disappoint 
the injuries of time. Parents repeat their 
lives in their offspring; and their esteem 
for them is so great, that they feel their 
sufferings and taste their enjoyments as 
much as if they were their own.—R. 
Palmer. 

Blessed be the hand that prepares a 
pleasure for a child, for no one knows 
when and where it may bloom forth.— 


Jerrold. 

Where children are, there is the gold- 
en age.—Novalis. 

Childhood sometimes does pay a sec- 
ond visit to a man; youth never.—Anna 


Jameson. End 


From THE NEW DICTIONARY OF THOUGHTS, originally 
compiled by Tryon Edwards, D.D. Used by permission of 
Doubleday & Company, Inc 








Interior Decorators 


like yourself) 


Complete the personal touch 
in your decor with these 
beautiful new boxes from Scotties. 


And, of course, ~ 


Seen AM nlckelan alice 
floral print tissues are soft, | 
strong and absorbent. 


| foil boxes in silver, burgundy, white, navy and chocolate. 
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belline creates Fresh Lashi 
ascara that conditions, to 


Maybelline brings you 
a tresh kind Beate 
for elem ented 

The 24-hour Koy aTerm bass 


yours with Fresh Lash. 


















The never-before 
‘formula smooths 
on fresh. 


ms smearproof. 
It’s sleep-proof. 
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Se wenern Pvt aViedne 


Fine make-up sensibl ‘ priced 


Nobody out-lashes 
VEN erat tates 









COLOR PHOTOS 
YOUR FULL 
CHOICE $1.98 coor 
24 Wallet Photos or3-5x7 
or1-8x 10 Enlargement 
Send any photo 8x10 or smaller (returned) Add 35 cents per 


selection tor postage and handling and an additional 50 cents 
for 1st Closs service Satisfaction guaranteed or money back 


1076A Springfield Ave. 
LAL: Irvington, N.J. 07111 
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Chimney initial! 
It adds Old English elegance to the 
fireplace, den or recreation room. Nice, 
too, under a gable or on a garage door. 
Rustproof, stained black baked enamel. 
Specify initial, please. 16” size, $15.95. 
Or, 24”, $35.95. Add $1 p&h. Bruce 
Bolind, LH-7, Bolind Bldg., Boulder, CO 


: ok White 
Sweet stitch kits! 
Adorable snap-together dolls are a snap 
to make. With easy-to-follow instruc- 
tions, patterns, plus coordinated calico 
and solid color fabrics. Stuffing not in- 
cluded. Finished size about 10”. Huggy 
Bears, $3.49 the pair. Bunny Hugs, 
$3.49 the pair. Both sets, $6.50. Add 
75¢ p&h. Catalog, 25¢. Saddle Valley 
Stitchery, Dept. LHJ, Box 144, Saddle 
River, NJ 07458. 

















Harried with hair? 
Unsightly and unwanted hair on arms, 
legs and face is downright embarrassing. 
Perma Tweez, a do-it-yourself elec- 
trolysis device, permanently removes 
unwanted hair without puncturing the 
skin. Clinically tested and recommended 
by many dermatologists. $19.95. Gen- 
eral Medical Co., Dept. LJE-40, 1935 
Armacost Ave., Los Angeles, CA 90025. 





FREE “LOVE” 


Our love charm of sterling silver is 
inscribed in Chinese — for your 
neckchain. If you dont have a 
sterling neckchain you will find a 


variety to choose from in our new @ 





color catalog being mailed free 
with the charm 
Dec. 31 


Limit 1 per customer. Include 50¢ 


Offer expires 1979. Good in U.S.A. only 
postage and 
handling 
WORLD'S LARGEST EXCLUSIVELY 
JEWELRY MAIL ORDER COMPANY 
OUR 11TH YEAR IN BUSINESS 
SERVING OVER ONE MILLION CUSTOMERS 
16/734 Slagg St. Dept. 2127 


Jewelart Inc. van nu, 


California 91409 





HAIR 
REMOVER 
WAX 


FOR SATIN SMOOTH SKIN 


Secret of professional beauticians 
since 1945! STEVEN’S HAIR RE- 
MOVER WAX gives weeks of hair 
free smooth skin on FACE, 
ARMS, LEGS. Puts an end to fre- 
quent razor shaving and coarse 
stubble. Warmed formulated wax 
literally opens pores to allow re- 
moval of entire hair follicle—dis- 
courages regrowth. Easy, safe to 
use. Satisfaction guaranteed. (Tax 
& shipping incl.) 


2 ounce Complete Kit 
with warmer & spreader. $5.00 
16 ounce Professional Can for 
easy heating. Winter spe- 
al Sede A ae $9.95 

ROSE VINE 

Box 3547, Dept. LH-! 
Beverly Hills, Calif. 90212 

















16 WALLET SIZE 
WITH FREE 5x7 


or 
10 -32x5 PRINTS 
or 
4 -5x7 ENLS. 


YOUR CHOICE 
We Tt 


$ y 25 
1 8x10 ENL. 


or 
ebtedeeae 20 WALLET SIZE 


Matchless color copies on lustre finish paper without borders 
Finest copies available. Send any photo or polaroid print (8x10 
or smaller). Returned. Add 35¢ per selection for post. & hndlg., 
and 50¢ extra for First Class service. Satisfaction guaranteed or 
money back. Send check or m.o. to 


RELIANCE COLOR LABS, INC. 


Studio 252-7, Port Chester, N.Y. 10573 


PRINT @ie) PRINT —NO NEGATIVES NEEDED 

















Spring cleaning made easier! 

Put a brand new Kirby Classic Ill and 
full set of attachments to work for you, 
including suds-o-gun and shag rake, all 
for $229.90. Add $9.95 for Miracle- 
Head/Rug Fluffer and Handi-Waxer if 
desired. Saves up to $200 or more off 


door-to-door prices. AAA-All Factory 
Vacuum Cleaner Service Center, LH2, 
241 Cedar, Abilene, TX 79601. 
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Jewelry © Stationery © Wrappings © Toys 
Over 175 Name Imprinted Christmas Cards 


base 4 be 
Salt & Pepper 
Sets $1.95 up| 


Holiday Decorations! 
Pp 00 up F 


? 2 
Bisque 
“ K Figurines 
SEY [i $ 
Novelty Items) “S]Piann 
$1.00 up | 50 up 


Make Extra Money For 
Your Organization or Yourself 
No experience needed. Organiza- 
tions, housewives, students, shut- 
ins, others can make big profits to 
100% plus bonus plan. Items sell on 
sight. Cards worth 40¢ or more sell 
for less than 17¢ each when bought by 
the box. FREE gift with first order. 
OVER 1000 FAST SELLERS 

HEDENKAMP, Dept. 163 
361 Broadway, New York. N.Y. 10013 OR- 


MITCHELL , Dept. 163 or. BALBOA, Dept. 163 
6000 Rinke. Warren, Mich 48091 221 Oak Street. Oakland, Calif. 94607 


Mail ~———— LOR ee ee 
al 


Please send me salable samples on approval for 30 day g 
WITT trial. FREE Color Catalog of over 800 items FREE Nameg 





FREE ALBUM 


of Name Imprinted 


CHRISTMAS CARDS 
Sent With First Order 














T Imprinted Christmas Card Album Offer Sales Plan 
Oday aa 163 5 
lg 1 
aiid Nome ; : ' 
erat) 3 Address ? aieze ; 






we VEVEItH City, State, lip Gite 










4 jy Yours | 


Free! ' 
) | With your first by- 
/ mail purchase from q 


Watkins 












Be Woskins 


ff 2omE catalog of world- 
fy IMITATION fi : 
pea amous spices, 
: extracts and 


mm’ home remedies 


end now for your Free Catalog 
a FREE BONUS if you act now: 
a $1.39 bottle of double-strength 
es Vanilla with your first by-mail 
purchase from our new catalog 
that abounds with hundreds of 
delicious & delightful items 
made in the Watkins tradition! 
SPECIAL OFFER 
| EXPIRES 8-1-79 
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NE 


Clip coupon now and mail with your 


E e name & address to 
W thin Dept.BG9L 

a a S Winona, Minn. $5987 
Serving you from the comfort 


of your home since 1868 
2 es eee 
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ss ee & GbE GY ye Be 
You can remove hair permanently with Perma Tweez elec- 
trolysis. Your unwanted face or body hair can now be 
removed without puncturing the skin. Recommended by 
dermatologists for safe home use. Save hundreds of dol- 


lars over salon electrolysis << WARRANTY TO 





Ons 
14 DAY MONEY BACK GUAR. <° mon 
$19.95 —send check/M.0. Kes cood Housekeeping?) 
Cal residents _add_ 6% sales tax _\~ TENT OR REFUND It oi 
(] | enclose $19.95 in full payment. — ara 

|_] Master Charge/Visa #+/Exp. date 

[] COD requires $4.00 deposit. Balance includes 


COD charges and $1.00 handling. 
GENERAL MEDICAL CO., Dept. LJ-94 
1935 Armacost Ave., W. Los Angeles, CA 90025 
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Star-Spangled Quilt 


continued from page 79 





pictured on pages 78-79 
FINISHED SIZE, as shown: 80” x 86”. 
MATERIALS: 

All 42”-45” cotton-polyester blend; A 34 yd 
Red; B 1% yds White with Red polka dot; 
C 2 yds Blue with White print; D 214 yds 
White with Blue print; E 314 yds Red with 
White polka dot; F 4% yd* Blue. 

*Only a small amount is needed to finish 
outside edge on size shown. For a larger 
quilt, use 4 yds for a complete row of 48 
diamonds. 

Ultraloft batting by Fairfield in quilt size 
desired. 

Fabric or sheet for quilt backing. 

1 Skein Coats & Clark cotton embroidery 
floss. Tracing materials such as_ pencil, 
chalk, cardboard. 


Design is based on the traditional Star of 
Bethlehem. One-fourth of each diamond is 
given (at far right) actual size. 

Trace pattern piece to large sheet of 
paper. Fold in half along center line for 
triangle, then fold crosswise for diamond. 
Open for full pattern piece. Add 34” seam 
allowance to all sides. Cut completed di- 
amond from cardboard. 

To cut diamonds from fabric, place pat- 
tern on wrong side of fabric so that 2 sides 
are on the straight grain. Outline with light 
pencil or chalk. You will be able to cut 3 
diamonds from each row of fabric. Cut 8 A, 
16 B, 24 C, 32 D and 40 E. Only 28 F 
will be needed to fill in square shape. None 
will be full size. For a larger quilt, 48 F 
diamonds will be needed. 

Follow color chart for placement. With 
right sides together, sew diamonds on 
straight grain sides to form strips. Press 
seam allowance to one side, NOT open. 
Sew strips together, being careful not to 
stretch. Corner points MUST match exact- 
ly. Press seam allowance to one side. 

Lay quilted section face down. Center 
batting on wrong side and pin in place. 
There should be at least 2” of extra fabric 
to turn back. Seam backing fabric to desired 
size or use a sheet. Place over batting and 
pin all layers together. Turn under edge of 
quilt face 4%”. Turn under 1”-114” and 
bring to back, enclosing all raw edges. Miter 
corners. Hand stitch in place. 

Use six strands of embroidery floss to 
tack through all thicknesses at points of 
diamonds. Knot securely on right side. Trim 
ends to 14”. End 
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Plain-meat meals this week? 
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to make your plain-meat meals anything but plain. | 





dér Creamed Potatoes 
in creamy, white sauce. 





ped Potatoes in 
velvety-smooth sauce. 
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hastily slid down. Enestrom turned his 
boat around to return to the Stockholin, 
lust as Morrone was helping Vincenza 
over the rail. He saw her slide down 
toward the sea, suddenly realized that 
the lifeboat had pulled away, and 
watched in horror as his wife reached 
the end of the rope. 

The screaming woman lost her grip, 
and fell into the ocean. Her life jacket 
kept her from sinking, but she quickly 
Hoated away into the darkness, wailing 
in fear. 

Unable to do much at his disabled 
lifeboat station on the port side, Third 
Officer Eugenio Giannini worked _ his 
way down to the Promenade Deck. A 
small group of passengers looked anx- 
ously to him for guidance. 

“Follow me,” he said. “There are 
plenty of lifeboats on the other side of 
he ship.” 

Hearing a commotion 
realized that passengers had gathered 
m the Boat Deck’s open balcony. 

“There are many, many lifeboats,” 
Giannini called out. “Come with me.” 

lt was a solemn but hopeful proces- 
sion that followed the young officer 
Jown a stairway and toward the stern. 
Outside the tourist-class lounge Gian- 
ini picked up another group. Calmly, 
ye addressed his charges. 

“There is no reason to be frightened, 
yecause there are plenty of boats. You 
nust keep quiet and calm. Everybody 
vill be rescued.” 

Other crewmen joined Giannini to 
1elp. Lacking ropes, they gathered up 
he net that covered the tourist-class 
swimming pool and lashed it to the rail. 
four or five persons could climb down 
it a time. To lower women, children 
ind older men, Giannini’s sailors took 
hree-inch lines from the cargo booms 
ind fashioned slings. By now, lifeboats 
rom several rescue ships were ap- 
yroaching. 


above, he 


Qe Rovelli was in cabin 56 
when Dr. Peterson arrived with 
he wirecutters. Together they attacked 
he. bedspring that held Jane Cianfarra 
‘aptive, and freed her. Rovelli eased her 
inder the partition into cabin 58, and 
tayed with her while Peterson ran up 
o the Promenade Deck for help. 
Three passengers and a crewman 
ollowed him down. Rovelli had Jaid 
Mrs. Cianfarra on a blanket. The men 
‘rabbed its corners and carried the 
hocked woman up to the Promenade 
Jeck. Peterson crawled back into cabin 
36 to comfort his wife. Martha begged 
1im to leave her, and save himself. 
Robert Young, the American Bureau 
£ Shipping inspector, helped his wife 
md two children (continued) 
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Here’s Why Good Mews Is 
Great News. 


Good Nutrition! Good Mews has 
all the nourishment your cat needs 
fora complete and balanced diet. 
It's so nutritious, your cat won't 
need any other foods! 


Three Great Flavors For Good 
Taste! Good Mews is delicious as 
well as nutritious. With three great 
flavors cats love—tuna, chicken 
and egg. And each flavor comes in 
it's own bite-sized, cat tempting 
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ropes and down into a lifeboat. He was 
at the rail helping others when a crew- 
man came by and asked for help in find- 
ing an automobile jack. “There’s a wom- 
an trapped below. Maybe there’s a jack 
on one of these other ships.” 

Young leaned over the rail and called 
to a sailor in a boat beneath. “Can you 
get a jack?” 

An uncomprehending French face 
stared up at him. 

“We need a jack, an automobile 
jack!” 

The boat pulled away. Another took 
its place. Again Young called for a jack, 
but again he was not understood. He 
kept busy fastening ropes to the life 
jackets of women and children. A small 
boat pulled into position below. Again 
Young called for an automobile jack. 

“A woman is trapped below,” he 
explained. 

An American voice answered, “We'll 
try, sir.” 
| (ae Dooner waited futilely for res- 

cue for what seemed like hours on 
the high side of the Promenade Deck 
near the stern. She finally realized that 
no lifeboat activity was taking place on 
this side of the ship, and decided to try 
the low, starboard side. She sat on the 
deck, and with Maria on her lap, inched 
her way downward. As she moved, her 
torn dress slid off and the purple half- 
slip covering her body crawled up 
above her waist. 

When she reached the starboard rail 
near the stern, Liliana learned that the 
lifeboats were now concentrated further 
forward. She tried to move in that di- 
rection, but the cabin-class doors were 
locked from the other side. She inched 
back to the rail, where she spotted a 
small lifeboat nearing the Andrea Doria. 
A desperate plan came to mind. With 
the help of a male passenger, she 
secured a rope under Maria’s arms, and 
told the child to hold tight. By lowering 
Maria over the side, Liliana hoped to 
attract the lifeboat to her. 

As the man lowered Maria on the 
rope, the child let out a terrified scream. 
The human lure was effective. The life- 
boat saw Maria and changed course. 
But halfway down, Maria raised her 
arms upward plaintively toward her 
mother and released her grip on the 
rope. 

Mrs. Dooner gasped and reacted in- 
stantly. She threw off a borrowed jacket 
and leaped over the side into the dark- 
ness. She hit the water feet first and 
kicked desperately upward. As she sur- 
her arm brushed against Maria, 

he quickly pulled onto her back. 
Because of rising swells, the lifeboat sat 
Andrea Doria. Liliana 
floated for a while, then decided to swim 


faced 


vhom 


off from the 


to it, one hand holding her child, the 
other propelling her to safety. 

Sailors on the lifeboat pulled Maria 
aboard. Just as Liliana was about to 
crawl in herself, she heard a piercing 
scream from the Doria. A 13-year-old 
girl, Cecilia, whom she had met on ship, 
was dangling helplessly a few feet 
above the ocean from the same rope she 
had used to lower Maria. 

“Hold on!” Liliana screamed across 
the water. Pushing away from the life- 
boat, Liliana swam back toward the 
listing Doria. Beneath the black hover- 
ing hull, she grasped the frightened 
teen-ager and swam back to the Cape 
Ann lifeboat with the child in tow. After 
crewmen pulled them aboard, Liliana 
sat in the bottom of the boat, elated that 
when all had seemed lost, she had saved 
both her daughter and a young friend. 

hure Peterson and Giovanni Rovelli 

were stymied. Without heavy equip- 
ment they couldn’t free Peterson’s wife. 
He decided to appeal to the captain 
once more. Moving back up toward the 
bridge was now a journey of incredible 
agony as the ship came closer to sinking. 
Peterson told Calamai that his wife was 
still trapped. 

“T need an automobile jack,” he said. 
You must radio the Coast Guard to 
bring one.” 

“It would be a hard thing to get,” 
Calamai said. He turned to a junior of- 
ficer. “See what you can do to help Dr. 
Peterson.” 

The officer grabbed a fire ax and 
followed Peterson down to cabin 58. He 
hacked at the wall between the two 
rooms, trying to open a hole into cabin 
56, but with each swing of the ax more 
debris fell on Martha, who cried out in 
pain. His will failing in the darkened, 
sinking ship, the officer dropped the ax 
and left. 

Once again the Petersons were alone. 
Martha pleaded with Thure to put her 
to sleep. He begged her to keep up her 
courage. He was going to see if Rovelli 
had located a jack. 

He found the waiter on the Prom- 
enade Deck, standing by the rail. The 
ship was nearly deserted now. From a 
lifeboat in the darkness below, an Ameri- 
can voice called out. 

“Hey, we got the jack!” 

Peterson and Rovelli strained at the 
ropes tied to a 150-pound jack that sat 
in the lifeboat below. With a heave they 
pulled it over the rail, where it crashed 
against Rovelli’s wrist. He winced in 
pain. 

Alternately pulling and pushing the 
heavy tool, they got it into the confined 
space of cabin 56. But they couldn’t set 
it up because the jack handle was too 
long. Peterson raced around to the ad- 
joining cabin, seized the abandoned ax 
and furiously chopped through a bath- 
room towel rack. Now he had a jack 
handle. 


<< 


Rovelli worked to pump up the jac 
As he began to lift the wreckage o 
Martha Peterson, her husband’s han 
touched her face. The skin was icy. T 
chiropractor knelt over his wife. 
listened for a heartbeat, felt in vain f 
a pulse, lifted a limp eyelid. 

At 4:10 a.m., exactly five hours aft 
the collision, Martha Peterson was dea 
Thure Peterson kissed her goodbye, an 
removed a ring from her hand. 

Third Officer Eugenio Giannini ha 
been on the Upper Deck for hour! 
lowering passengers into lifeboats. Th 
last person at his station had been savec 
and he now had orders to bring his 1 
crewmen to the bridge. 

Staff Captain Magagnini reported t 


Calamai that all passengers had dis 


embarked. | 
“Order the crew to abandon ship, 
Calamai said. (continuec 





YARDAGE INFORMATION AND BACKVIEWS 


Summer Fun: Sew for Now... 
Sew for Later 


PAGE 80: SIMPLICITY +9036, short back-wrap 
dress (view 1), requires 33g yds; year-round long 
version, requires 412 yds. both 45” fabric. 

PAGE 81: McCALL’S #6683 long-sleeved wrapped 
shirt dress with patch pocket (view A), requires 
215 yds. of 60” fabric. 

Sleeveless shirt dress (view C), requires 31% yds. 
of 45” fabric. BUTTERICK +6469 jacket and long- 
sleeved shirt require 21, yds., each; slim wrapped 
skirt requires 17g yds.. all, 45” fabric. Summer ver- 
sion; short-sleeved shirt, requires 21g yds., wrapped 
skirt, 17, yds., both, 45” fabric. 

“VERY EASY VOGUE” Calvin Klein 3-piece pant’ 
look. Tweed look for fall; jacket (+2062) requires 
2 yds.; tapered pants (+2064), 21, yds., both, 54” 
fabric. Shawl collar blouse (+2063, view C), re- 
quires 115 yds. of 45” fabric. Summer version; linen 
jacket (+2062) requires 25g yds.: pants (+2064), 
234 yds.; round-necked blouse (+2063, view B), 
114 yds., all 45” fabric. 
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Katherine Popp, Cin., Ohio 


Imagine! Women all over the country losing weight... 
and keeping it off... just by drinking a delicious cup 
of coffee on the Coffee, Tea & a New Me™ Diet Plan. 
Turns coffee into hunger stopper 


Coffee, Tea & a New Me uses one of the safest and 
most effective appetite suppressants available. And 
puts it in the most convenient place of all—your coffee. 
When you feel hunger coming on, just drop a Coffee, 
Tea & a New Me non-flavored cube into a cup of coffee. 
Drink as you need it* and its special ingredient dramat- 
ically reduces your appetite for up to 4 hours at a time. 


Proven to help 9 out of 10 lose weight 

Coffee, Tea & a New Me is so effective that its ingredient, 
in medical studies with hundreds of patients, has been 
proven to help 9 out of every 10 
patients lose weight successfully. 
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Grateful sailors slid into waiting boats. The officers left i 
reverse order of rank. Calamai was the last. 
“Giannini,” he said, “tell the Ile de France that she can go. 
Giannini grabbed a signal lamp and flashed the captain’. 
message to the French liner. 

“Giannini,” Calamai said, “also tell them, ‘Thank you.’ 

Calamai knew that he would never go to sea again. Wha 
he did not know was that one passenger, very much alive 
had been left behind. 
nwo Hudson had slept soundly for the first time in 

weeks, thanks to a narcotic prescribed for his injured 
back. Now the pains returned. Still groggy, he sat up. Ther¢ 
Was an amber glow in the corridor. 

An able-bodied seaman of long experience, Hudson kne 
what emergency lighting was. He scrambled down from hi 
bunk, scarcely noticing the pains in his back. Oil and watei 
puddled the corridor floor. 

“Is anyone there?” Hudson shouted. 
Please!” 

Ghost ship, he thought. My God, she’s going down! 

Clad only in shorts, in almost total darkness, in a sinkin 
ship listing 40 degrees, on slick wet floors, with a numb lef 
leg, two herniated discs in his back and a useless right hand} 
Hudson struggled up from one deck to another until he ha¢ 
access to the open sea. The time was now 6 A.M., and th 
sun was peeping over the horizon. Water lapped across th ‘ 
deck. Suddenly a wave lifted Hudson off his feet and washe 
him overboard. He touched a rope and grabbed it—it was the 
swimming pool net, slung across the stern. He saw a smal 
lifeboat about 300 yards away, riding the swells. Half a dozer 
sailors manned the boat. 

“Help!” Hudson shouted. “Help me! Over here!” 

A flashlight winked, focusing on Hudson where he hung 
clinging to the net. 

“Help me!” he yelled. “Quickly! ee 
The lifeboat didn’t move. Why wouldn’t (continued, 





“Is anyone there{ 
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they come? Hudson thought. My God, 
the ship is going down—now. That was 
why the lifeboat hung back; Hudson 
knew that a small boat must be at least 
300 yards from a sinking ship to avoid 
being sucked under. 

Facing death, he was impelled by his 
Baptist upbringing to pray. “Lord, save 
me,” he pleaded. “Or save my soul.” 

Then he lay quietly for a time, riding 
the swells, waiting for the end. An 
orange globe of sun rose behind him, 
its light showing the Andrea Doria lying 
on her beam ends. Deck chairs, suitcases 
and splintered wood floated on the 
waves. The net sank slowly, and as it did 
Hudson climbed higher. 

“Help!” he shouted. “Please come get 
me! Don't let me die!” 

He could see the sailors watching from 
their lifeboat. He cursed, prayed, wept. 
Near delirium, he was ready to slip un- 
der the surface when the men in the life- 
boat grabbed their oars. The small boat 
shot forward, and sailors dragged Hud- 
son aboard. It was 7:30 a.m. He had 
been hanging in the net for an hour and 
a half. 

ear dawn, the Ile de France head- 

ed toward New York with 753 
survivors. Some rescue ships lingered, 
circling the dying liner at a respectful 
distance. 

The bow of the Andrea Doria slipped 
under water. Her stern rose, exposing 
the giant rudder and 19-foot screws. 
Lifeboats tore loose from their davits, 
spinning wildly in the whirlpool created 
by the ship’s plunge. At 10:09 a.m. the 
Andrea Doria slipped below the waves 
to settle on the ocean floor below. 

One who watched from the Stockholm 
was Father Raymond Goedert, who 
mourned the loss of his chapel on the 
Andrea Doria. The Stockholm’s engines 
rumbled as she prepared to return to 
New York with 545 survivors. As the 
wounded ship began to move, Father 
Goedert heard a grinding of metal and 
turned to look at the crumpled bow. A 
chunk of wreckage, some from the Stock- 
holm, some from the Andrea Doria, fell 
into the ocean, carrying with it the body 
of a woman passenger that had been 
embedded in the crushed steel. 

Fourteen-year-old Linda Morgan 
woke from a drugged sleep Thursday 
morning to discover that she couldn't 





move her legs. Both kneecaps were 
broken. She called from her bed in the 
Stockholm infirmary to ask whether her 
mother knew that she was safe. 


“Everything has been taken care of,” 
she was told. 

Actually, Linda’s name had_ been 
omitted from the list of Andrea Doria 
passengers rescued by the Stockholm. 

When the Ile de France docked in 
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New York, thousands were waiting to 
see the majestic ship and her haggard 
survivors at the rail. ABC-radio news- 
caster Edward P. Morgan rushed on 
board. Jane Cianfarra, his ex-wife, was 
in the infirmary, conscious but in great 
pain. She blurted out the story: Her hus- 
band Camille was dead; their daughter 
Linda Morgan and her daughter Joan 
were missing. 

Morgan hurried back to the ABC stu- 
dios on West 67th Street for his regular- 
ly scheduled, nationwide broadcast. 
Minutes before air time a reporter from 
The New York Times reached him by 
telephone. He wanted a photo of Mor- 
gan’s daughter Linda. 

“Why?” Morgan asked. 

“You know she’s dead.” 

“No, I don’t know!” Morgan was en- 
raged, 

The reporter gently explained that a 
Dr. Thure Peterson had reported seeing 
the bodies of both Joan Cianfarra and 
Morgan’s daughter Linda. Morgan 
steadied himself for his broadcast. 

“Good evening. Here is the shape of 
the news,” he began. “Tonight, it is the 
shape of disaster...” 

He did not tell his audience that Mrs. 
Cianfarra was his ex-wife, nor that one 
of the missing girls was his daughter. 
The moment he was off the air Morgan 
got Dr. Peterson on the phone. Had he 
actually seen the bodies of the two girls? 

“Yes,” Peterson said quietly. “I did 
see the bodies.” He was, of course mis- 
taken, but no one would know the truth 
until later. 

hursday night was an anxious one 

for many of the survivors who ar- 
rived on the early rescue ships. Giovanni 
Morrone and his 9-year-old son Mario 
came on the Private William H. Thomas, 
and were met by Giovanni's brother Joe. 
The name of Giovanni's wife, Joe said, 





“Well, what do you expect 


was not on the lists of survivors. Mor- 
rone fought back tears. He had seen} 
Vincenza slip from the end of a rope: 
and float away in the darkness. : 

After a restless night, Morrone was at 
the dock early Friday. Only the Stock- 
holm remained at sea. He ran his finger 
down the alphabetical list of names ra- 
dioed to shore. There was no Vincenza 
Morrone. But—he found the name Pos- 
tiglione! Vincenza’s maiden name! Ra- 
dio messages flashed back and forth. 
Yes, the woman was Mrs. Morrone. An| 
ecstatic man rushed off to give his son 
Mario the good news. 

The Stockholm reached Pier 97 at the 
foot of West 57th Street at noon Friday, 
July 27. Thousands waited for her. Two 
days earlier she had pulled proudly 
away from her pier, a sleek, white super- 
yacht. Now she slunk back, her bow 
annihilated. On her starboard side she 
bore the cryptic legend STOCKHO ... 
On her port side she was merely the .. . 
HOLM. She was an awful sight. 

Most of the suryivors aboard had 
managed to send radiograms to relatives 
ashore; a few had not. Small groups of, 
hopeful relatives gathered near the 
gangway. 

A late radio report had identified a 
Linda Morgan as a survivor. Had Dr. 
Peterson been mistaken? Edward P. 
Morgan rushed to the Stockholm’s pier,) 
and found Purser Dawe in his office. 

Dawe smiled. “Your daughter be- 
haved admirably in the sick bay,” he 
said. “She didn’t thjnk about herself. 
She was concerned about her mother.’ 

Morgan stood dumbfounded. “You, 
mean she’s alive!” 

“Yes. She’s been taken to the hos- 
pital.” 

Minutes later Mofgan arrived at St. 
Vincent’s Hospital, where he found Lin- 
da awaiting surgery. They (continued) 
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Cleansing hemorrhoidal tissue with 
dry toilet paper can be painful. But 
Cleansing Pads are pre-moistened 
soft cloth pads impregnated with a 
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MARKET PLACE 


OF INTEREST TO ALL 


* CHEERFUL MAIL Sent To Institutionalized! 3/95.00. Emma 


Crabtree, P.O. Box 506, Brunswick, OH 44212 
OF INTEREST TO WOMEN 


* HOMEWORKERS NEEDED PAINTING NOVELTIES! 
Roland, Box 56-LH, Hammonton, N.J. 08037 





HOMEWORKERS! $250 WEEKLY ADDRESSING. Send self- 
addressed, stamped envelope. Suntex, B-60825, Okla. City 73146 
BUSINESS — MONEY MAKING 
* HOME IMPORT Mail Order Business. Free Report. Mel- 

linger, Dept. S1757, Woodland Hills, CA 91367 
EARN IMMEDIATELY stuffing envelopes. $300.00 Thousand. 
Free Supplies. Send stamped envelope. Hawkins, 3736G Near- 
ing, Toledo, OH 43608 
* $250.00 PROFIT/THOUSAND POSSIBLE Mailing Circu- 

lars! Offer: stamped addressed envelope. Worldwide, 
A-LJ7, X15940, Ft. Lauderdale 33318 
HUNDREDS WEEKLY STUFFING ENVELOPES!! Free Supplies, 
Stamps!! Information: Rush stamped envelope!! Rynex, Drawer 
CHJ, Burnt Hills, NY 12027 
$480 WEEKLY! Home Mailing Program. Alltime, Box 25131- 
LHJ, Tamarac, FL 33320 

CLASSIFIED‘S GUARANTEE 

CLASSIFIED, INC. guarantees refund of any initial money sent 
in direct response to the above advertisements. LH-7 





Journal Shopping Center 


DECORATING: COOL CHANGES FOR SUMMER 


PAGE 82: Green plants from Harold Wells, 
Lumin Sales, N.Y.C. Flowering plants from The 
Window Box, N.Y.C. Cut flowers from Flowers on 
the Square, N.Y.C 

Bedroom—summer version: ‘‘Colefax’’ sheets and 
pliulOwcasesS in ullracaie polyester and cotton, de- 
signed by Jay Yang, and ‘‘Candystripe’’ super- 
cale cotton sheet, all by Wamsutta. All baskets 
from Azuma, 415 Fifth Ave., N.Y.C. 10016. 
Winter version: Reversible woven coverlet in Lov- 
er’s Knot design, 30% cotton/70% wool, 90” x 108”, 
$175 plus $4.50 postage; order Z00501-05 from ‘The 
American Heritage Collection, 205 West Center St., 
Marion, Ohio 43302. Pharmacy-look lamps, ad- 
justable from 36” to 48”, #3272/9 brass, by Alsy 
Manufacturing Co. Blue and white patchwork pil- 
lows, 16” square, from The Gazebo, 660 Madison 
Ave., N.Y.C. 10021 


: Living room—summer version: Fans 
and glass flasks (holding flowers), from Azuma, 
415 Fifth Ave., N.Y.C. 10016. Glass obelisks (op 
coffee table), 8” and 10” high, by Paul Hanson Co., 
In 41 on Ave., N.Y.C. 10010; write for 
nar s Pillow, 17” square, woven of palm 
fronds in Indon 1, from Bailey Huebner at 
Henri Bendel, 10 We 57th St., N.Y.C. 10019. Rug 
of Chinese maize, 12 quares, CS123, by Import 
Specialist 82 Wall St., N.Y¥.C. 10005, available in 
ppartment stores 

Winter version: Framed silk sereen print, ‘‘Ameri- 
can Quilt’’ by Kent S. Topham, 40” x 40”, #C-1902, 
from Greg Copeland, 41 Madison Ave N.Y.C, 
10010, available in some department stores and 
through decorators. Fabric (table cover), ‘‘Stock- 
ton’’, 48” wide all cotton, $21 yd., from Liberty of 
London, 229 East 60th St., N.Y.C. 10022. Glass oil 
lamps by Twilight, 1519 Airline Highway, Water- 
loo, Iowa 50704. Oriental design plate s 
wood stand, from Az 415 Fifth Ave., N.Y.C. 
10016. Pillows, made from sections of old hand- 
embroidered rugs, from La Chambre Perse, 347 
Bleecker St., N.Y.C. 10014 
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continued 


embraced joyfully. Linda, groggy from 
morphine, mumbled, “Where’s Mother?” 

“Your mother’s all right. She’s in an- 
other hospital.” Then, “They haven't 
found Camille. Joan is missing too.” 

Father and daughter wept together. 

ifty-one persons died as a result of 

the collision—46 passengers from the 
Andrea Doria and five crewmen from 
the Stockholm. Though some of the men 
and women aboard the Andrea Doria— 
both passengers and crew—reacted with 
selfishness and cowardice, enough found 
the inner valor to save both themselves 
and those around them. 

The story of the Andrea Doria may be 
viewed as a tragic accident that took 
many lives and sank a giant ship. But at 
the conclusion of those fearful hours, 
1,660 men, women and children were 
saved in what has become the greatest 
sea rescue of all time. 

In the years that followed the disaster, 
some passengers seemed to recover easi- 
ly, others did not. Jane Cianfarra. suf- 
fered a severe depression every year on 
the anniversary of the collision. In 1967 
she died of a stroke, at the age of 51. 

Linda Morgan, now married to Phil- 
lip Hardberger, a San Antonio attorney, 
says she’s not a cautious person now. 
“My husband’s a pilot, we fly all over. 
We hike and canoe and climb. I feel life 
has to be lived to the fullest.” 

Dr. Thure Peterson never regained 
his robust energy. He remained in con- 
tact with Jane Cianfarra until her death, 
and with the heroic steward, Giovanni 
Rovelli. Peterson died in 1971. 

Giovanni Rovelli continued to work 
on Italian Line ships as a steward until 
he retired in 1970. He now lives in 
Genoa with his wife. His right arm, in- 
jured by the heavy jack that he and Dr. 
Peterson hauled aboard the sinking ship, 
still causes him great pain. 

Harry Gunnar Nordenson remained 
as master of the rebuilt Stockholm for 
one more round trip between Sweden 
and New York, then took command of 
the new liner Gripsholm. Retired now, 
and 85 years old, he lives in Gothen- 
burg. 

Piero Calamai, captain of the Andrea 
Doria, retired to his home in Genoa after 
testifying in New York at preliminary 
hearings. He never discussed the trage- 
dy with his family, but on his deathbed, 
in April 1972, in a final delirium, he 
cried out to his daughter Marina, “Is it 
all right? Are the passengers saved?” 

The Stockholm, fully repaired, re- 
mained in transatlantic service until 
1960, when she was sold to an East 
German shipping firm and renamed the 
Volkferfreundschaft. 

The Andrea Doria remains 225 feet 
below the surface of the Atlantic. End 
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testimony makes me want to 
and kiss [my daughter] even m 























A man wrote: 


“It is ironic that while I was g 
ing up, I probably would 

envied you. And yet now thi 
know your story, it is I who shy 
be envied, because although I 
a poverty-stricken childhood, I 
parents who loved and care 


” 


me. 
A teen-ager said: 


“Your book helped me realize 
lucky I am to have a good and | 
mother. When she punishes me 
minute in comparison to what 
had to go through.” 


A young woman wrote: 


“It takes great strength to 
holding a vital awareness of | 
the best and worst without 
ting totally consumed by ei 
Thank you for joining hands } 
countless silent numbers.” 


A professional said: 


“Just want to tell you that ; 
social worker dealing with ¢ 
welfare and abused childrei 
commend your efforts to inform 
public of what can happen 
child. So few have the courag 
reveal what happened.” 


Then there was this outcry: 





“Why was there no one to speal 
you? That’s a horrible injus 
You have pointed out so graphi 
ly how important—no, imper 
—it is that there be an advocate 
the children!” | 


At the other extreme on this spy 
of human experience are the 
from parents who abused their ch 
Most of these men and women aj 
receiving help 4rom_ professional 
seling, Parents Anonymous or thr 
religious group. One letter in pat 
gave what I felt was_a vivid look 
inner turmoil of such a parent. 


2 


“I was rigid, dogmatic, pun) 
and most of all fearful: of b 
discovered, of being inadequati 
criticism, of condemnation; af 
to ask for help, to admit my 

failures. I was not an abused cl 
but my mother is extremely cri 
and completely destroyed self- 
fidence in all her children. I did fe 
my children. Passionately. Bi 

did not know how to express 
gave them lots of affection b 
could not cope with any disok 
ence; I became enraged and 
apart. What a conflict for a chil 
live with.” (contin) 
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Changed My Life 


continued 


Caught between parents who are un- 


able to provide a healthy emotional en- 
vironment in which to mature and a so- 
ciety whose awareness of the problem 
is just beginning are the abused chil- 
dren themselves: 


“It’s so hard to sleep when your fa- 
ther hates you. I lived in terrible 
fear of my father for years. He beat 
me so bad others repo:ted him. I 
never would have da ed tell on 
him. He would have killed me, I 
believed. My father was an abused 
child himself. He enjoys cruelty, 
and this must be hidden from out- 
siders. He is an upstanding mem- 
ber of the community, well-liked 
by everyone. I and other victims of 
child abuse could never make up 
these stories. They are so bizarre 
because they really happened be- 
tween tormented people.” 


The long-range life consequences of 
such a childhood are clearly evident in 
this woman’s letter: 


“I went around for so many years 
expecting people to slap me—like a 
dog that’s been beaten. Even now | 
don’t stand up for myself very well. 
It’s hard to forgive the waste in my 
life. If your mother doesn't love 
you, it leaves you with a feeling 
that you can’t be a very worthwhile 
person. I have had to learn that 
just because my mother didn’t love 
me doesn’t mean other people can’t. 
I was stuck for so long wanting my 
mother’s love that I was oblivious 
to my husband’s love for me.” 


Then, this from a man: 


“The treatment I received as a 
child still affects my life every day 
and always will affect me. I can 
still see the ax handle coming at 
me. | remember being kicked, hit 
with fists, blamed for his high blood 
pressure, seeing my mother being 
strangled. Sometimes the therapy 
helps; other times it doesn’t. Some 
things seem too deep-rooted to ever 
surface and become insignificant. 

But, damn if there isn’t a beauti- 

ful life out there. It ll take a while, 

wont it?” 

Reading letter after letter, one shared 
concept became exceptionally clear to 
me. As a child, each affected person felt 
engulfed by the secret chaos no one be- 
lieved. Consequently, they experienced 
abject loneliness: 

“I never thought there was another 

person who could understand how 


a childhood like that could haunt 
ou the rest of your life.” 


Or, id differently: 


“No one—except one such as you 
who has experienced it—can imag- 
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me the deep hurt inside that will 
not go away. Doctors have not 
helped, pills have not, prayers have 
not, but you have. Now, perhaps, I 
can go on normally and, in time, 
forget.” 


It is as though we are a validation for 
one another. My book verifies their 
struggle as being real, their lives as 
worthwhile. The letters give me strength 
and courage to continue speaking out in 
the face of misunderstanding, criticism 
and sometimes ridicule. There are times 
when I think it would be easier for me 
to return to private life, to withdraw 
from constant public scrutiny. But when- 
ever that thought lures me, I remember 
the millions of children who need help 
right now and are not getting it from 
anybody. Then I reread this letter from 
a teen-ager: 


“Only someone who had_ lived 
through the same thing could pos- 
sibly understand what it’s like to 
grow up with a parent who would 
hit you as soon as hug you. I never 
told anyone, because I didn’t think 
they could understand. I never 
thought there was anyone else with 
the same kind of problem. For my 
sake, I was glad to read your book, 
because it proved to me that I’m 
not the one who’s crazy.” 


Or this one: 


“T had a very beautiful and charm- 
ing mother whom everyone adored. 
She convinced me as a child that 
she was perfect and that I was 
never living up to her expectations. 
She told me she was always 


Ss 


q 


ashamed of me. As a child I 
lieved her and earnestly though 
was a ‘bad’ child. When I grew 
maturity, I fell apart and went i 
therapy. But when the thera 
suggested anything negative ab 
my mother, I refused to listen. 
took me years and years of thera 
to undo the fears and torment I ¢ 
ried with me.” 


The next letter certainly has no h 
ending: 


“My reaction to my mother was 
first the humiliation, then the pa 
the anger and finally there was 
feeling at all. At her funeral I co 
only look down at her and thin 
what a waste of a human life 
have made people so miserable. 


= 


The two letters that follow ex} 
the inevitable confusion that comes | 
having conflicting feelings—wantin| 
love one’s parents and yet simultane 
ly hating what they do: 


“What an intolerable moral bing] 
is when one longs to love, hon 

admire, respect a parent—but to ¢ 
so must deafen oneself to what th 
parent says, blind oneself to wh 
that parent does, blank out of oné 
mind, one’s memories.” 


“There is no one I have met y 
understands how someone can 

you right in with them so co 
pletely. After a while you give 
trying to tell anyone. The stran 
part is that people like this are § 
capable of making you forget wh 
they are really like in between the 
diabolical episodes. (continue 
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Changed My Life 


continued 





And that is where the struggle lies 
—the never-ending search for love 
on our part and the inability to ac- 
cept things as they are.” 


Or this woman who spent so many, 
many years in fruitless pursuit of her 
mother’s love: 


“Most people with whom I’ve 
talked could never understand why 
I tried for over fifty years to make 
her love me. The sad thing is that 
all of us are marked—scarred—to 
this day, and so are my own chil- 
dren.” 


The book has also helped dispel the 
myth that cruelty toward children, vio- 
lence, drug abuse or alcoholism primar- 
ily occur in poor and disadvantaged 
families. A woman who grew up in a 
wealthy family said: 


“I never dreamt anyone else could 
have had a nightmarish relationship 
with a mother. I was told I lied 
when I knew I was telling the truth: 
I was accused of being incorrigible 
so I could-be sent away from home. 
I was ignored when it was conve- 
nient and shown off at her conveni- 
ence. When my father came home, 
she would fill him with tales of how 
terrible the children were and try to 
arouse his anger. Sometimes he 
fell for the bait but in later years he 
became wise. You have been able 
to corroborate what I have been 
trying to say for years—when a per- 
son puts on a charming exterior, 
outsiders cannot fathom that she 
can be a tyrant to her children. The 
devastating effect of rejection can- 
not possibly be fully understood, 
unfortunately, by those who have 
not experienced it.” 


I leamed how many two-parent fam- 
ilies there were in which the non- 
abusing parent was unwilling or unable 
to confront the problem. Take, for ex- 
ample, these two letters: 


“I never dreamed anyone else suf- 
fered the unbelievable, monstrous, 
mental anguish and calculated tor- 
ture that I did, Unlike you, I hada 
father who loved me but never 
stopped her. He still won't talk 
pout it and he makes excuses for 
1er, 


My father beat me quite often. He 
hit me just because he said I looked 
at him wrong. He raped me many 
times. Then he beat me so I would 
not tell. My mother knew what was 
going on but went to her room, I 
began to drink. People like me 
hee d you and your book SO much. 
So, go on—tell everybody.” 

Time and time again it is repeated: 
People knew but wouldn’t intervene to 
help the children. Entire lifetimes are. 
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spent in anguish, others are so b. 
brutalized they die or require pe 
nent institutional care. There are 
those terrorized souls whose daily 
tle with reality is shattering: 


















“The only voice that troubles me 
the one that says, ‘Whatever y' 
do, don’t let them know you're ali 
because if they do they'll kill you.” 


That feeling is the childhood t 
of annihilation. What  extraordi 
courage it takes to get up every mo 
knowing such misery awaits you. 
adults who were abused children y 
me that they still live with some of 
fear. Years, alone, do not alleviate 
terror. Only love, lots and lots of ] 
understanding and acceptance see 
have any meaningful effect. 

In letter after letter, women tell 
that through the lee and _ patienc 
their husbands they have gradu 
changed and made decent, produc 
lives for themselves and their fami 
But I know there are thousands 
adults who still are struggling to oy 
come the past. 

People ask if my book has chan 
my life. The answer is yes. I spent m1 
years alone, just trying to survive. 
day, my husband, my stepson and 
make a concerted effort to retain | 
privacy, but I devote much of my ti 
to the public, speaking to civic groy 
and working with organizations t 
deal with child abuse. Part of the o 
gation I feel is to the children. They 
the future hope of our entire societ 
believe each of us has a responsibi 
in our own family, neighborhood 
community to ensure children the b 
rights of survival and development. | 

I recently heard someone say t 
being a parent is the one job most p 
ple assume without any previous tra 
ing. It is true. Not every couple is p 
pared to take the responsibility of p 
enthood and not everyone is equip 
to handle a child’s needs. So what m 
indeed, have been “nobody’s busine 
in a different era has become societ 
problem when we look at it as the g 
esis of juvenile delinquency, viol 
crime and wasted human lives. | 

The way we treat one another, t) 
way we teach one another basic ca 
cepts of humanity, the quality of o 
love and nurturing of children can ney 
be legislated. Laws, governments, pu 
lic and private organizations can on 
succeed when people everywhere ca 
enough to involve themselves personal 
in solving human problems. Couldn’t y 
take a moment to look into our ow 
hearts and see that child in each of u 
It is a choice that requires attenti¢ 
now, a decision long overdue. Near 
200 years ago Benjamin Franklin “a 
“Our whole life is but a greater ar 
longer childhood.” I hope sharing the 
letters illuminates that truth. E 
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Miss Clairol, the way it catches the light, the discreet way it covers gray. 
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Instant conditioners 
are fine when you 
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Don’t give up. condition* isanin- 
nsive 30-minute treatment. It brings 4% 
ack body, bounce and glow to dam- 
sed hair. Dry, brittle hair becomes 
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gains its healthy texture and feel. 

Thick, rich condition* pene- 
ates to the heart of the problem, 
es right to the damaged areas 
ith proteins and emollients 
. bring your hair back to life. 

Sun, blowdryers, even 
rushing can take away your 
irs natural beauty. But 30 
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SPAM ORIENTAL 
: One 12-0z. can SPAM® Luncheon 
Meat cut in julienne strips 
One 6-02. package frozen pea pods 
One 2-02. envelope sweet-sour 
sauce mix 
One 11-0z. can mandarin 
orange segments 
One 8-0z. can pineapple chunks 


Brown SPAM strips lightly in wok 
or large Teflon lined skillet. 
Add sauce mix and liquid 
according to package directions. 
Bring to a boil, stirring 
constantly until thickened and 
smooth. Gently stir in pea pods, 
mandarin orange and pineapple; 
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heat through. Serve with rice. 
Makes 4 to 6 servings. 
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LYNDA JOHNSON ROBB 
“1 HOPE PEOPLE 
WILL BE SURPRISED!” 


Lynda Johnson Robb with her 
mother, Lady Bird Johnson, on a 
recent trip to Greece. On their 
return, President Carter offered 
Lynda a chair that could be a hot 
seat. But Lynda will cope. 


ince 1972, she’s been a 
contributing editor of Ladies’ 
Home Journal—and a close friend 
even longer. This May, 35-year-old 
Lynda Robb was asked by 
President Carter to succeed Bella 
Abzug, the controversial feminist 
he dismissed in January, as head 
of the President’s Advisory 
Committee for Women. Daughter 
of a president, wife of the Lieutenant Governor of Virginia (Charles “Chuck” 
Robb) and mother of three small girls, Lynda says she took the offer for 
several reasons. “The job has to be done. Great numbers of American 
women still are not convinced that they all have a stake in the women’s 
movement. And,” she added, “it was a chance for me to be more than 
someone’s daughter, wife and mother. I love all three roles, but now I want 
to make a more significant contribution on my own. 
“ERA is faltering because many women are frightened off by people 
who don’t talk their language. There are a lot of minority causes, too; 
I can thank my father for raising my consciousness in those areas. What the 
Committee needs now is open-mindedness from everyone. Itmay be 
tough. A few feminists are disenchanted and feel I’m just a pelitical 
appointment. I hope people will be surprised! We're organizing on a broad 
basis and want to involve all the unorganized women, too.” Will Lynda 
Robb pull it off? We've watched her grow, mature, become a fine 
editor (she'll continue on the Journal) and. become deeply involved in 
women’s issues. Our hopes and support are with Lynda Robb. 
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What will Cover Girls be 
wearing this season? 
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‘Fresh Peach’ Lipstick — ‘Wood Rose’ Lipstick— iii 
and polka dots! and jackets over brightT's. Hi 





e Strawberry’ Lipstick — 
color-zapped beads. 





ose’ Lipstick — 
‘ainbow of bangles. 
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j | 
Vivid color. Clean and clear. That's the fashion message now. | 
And Cover Girl® Lipsticks say it best— with colors that work with | 
all today’s clothes. i 


From high-impact reds to low-key plums and browns, 
Cover Girl Lipsticks are loaded with moisturizers. To soften. 
To shine. To give you that great Cover Girl look. | | 


| So color your lips like cover girls do— with Cover Girl Lipsticks. 


COVER| 
GIRL 
LIPSTICKS | 
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Use Lysol* Brand Disinfectant 
in your wash to cut down on germs 
and to keep your wash 
smelling fresh at home and 
at the public laundromat 





SPECIAL 
LAUNDRY BAG 
OFFER! 


ONLY $215 
With proof 


of purchase 





Pick up a brown bottle laundry bag 
and cut down on germs in your wash. 


Versatile, 100% Nylon, 32” x 21” 


Laundry Bag with reinforced 
drawstring closure 





end the box top from Lysol Brand Disinfectant (any 
ize) and $2.75, check or money order for each 
Laundry Bag ordered, along with yourname, address 


nd zip code to 
LAUNDRY BAG OFFER 
PO. Box 4595 
Westbury, NY 11592 
d where prohibited or restricted by law 
) 8 weeks for delivery 
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At last, I am blossoming into the woman I have always longed to be. 


pleasure at the person I see. It has taken almost 30 years to get it all 
together and, for a long time, I feared I never would. 
The beauty, grace and self-assurance that seemed to blend so 


to juggle, being female: If my teeth and hair were under control, my 

clothes were out-of-date. If my wardrobe was chic, my body was 

flabby. If I exercised until I was taut, I would realize my makeup 

was slapdash, my voice was too loud, or I was neurotic about men. 

In my fantasies, I wasn’t even Cinderella; I was her dumpy sister. 
But now I’ve hit my stride. I have developed the confidence that 

I am attractive—even beautiful at times. While many of my high school 

chums seem to be clinging to the falling petals of their‘former 

beauty, I am still blooming. People who are close to me see it. A 

former college professor with whom I stay in touch told me: “T can’t 

believe it, but you are getting much prettier with age,” Strangers 


said: “I have been meaning to tell you that you always-look so great. 
You look so—comfortable with yourself; you have such a sense of style. 
I just wanted you to know.” It was my first compliment from a relative 
stranger; I had been waiting for it for more than 20 years. 

The first real hint that I was not destined to be a springtime flower 
dawned one rainy Saturday when I ran into the living room after 
socking my brother in the jaw. I was 13 years old. My mother looked 
at my bruised hand and sighed. “You must do something about those 
awful nails,” she said. Nails? I looked at my hands. Until that moment, 
I had not been aware of any esthetics involved in the things at the 
ends of my fingers. Now I saw the edges were bitten; the skin around 
the edges was rough; there were no half-moons. Thus began my 
introduction to the world of buffers, base coats, emery boards and 
cuticle removers. And thus began a long list of physical and emotional 
goals, which I tried in vain to aes on my way into adulthood. 

It is small consolation to tell an insecure, teen-age girl that beauty 
is only skin deep; after all, if beauty counts for so little, then why 
isn’t she entitled to at least that much? My hair offered a particular 
challenge. Other girls’ hair grew long and thick; mine petered out and 
split off just above the collarbone. I searched for a hair style like 
Percival after the Holy Grail. For months, I slept in rollers. My reward 


my arm. I tried bangs, and hoped the tape I plastered on my forehead 
each evening would subdue my unruly cowlick. Nothing worked. 
When all else failed, I developed a passion for peroxide. If the style 
was mousy, then perhaps a stunning color could compensate. After 
four months of my amateur attempts to bleach it, my hair felt like 
cotton candy and began to fall out. 

Other girls really did turn sweet 16. Their thin wool sweaters fell 
invitingly over new pushup bras, and their tight linen skirts 
swayed seductively past the popular boys’ (continued on page 14) 









When I look at myself in the mirror—which is often, now—I smile with 


naturally in other high school girls eluded me. There are so many things 


| 


sense it, too. Not long ago, a man I work with stopped me in the hall and 


was broken ends and the unshakable habit of sleeping with my head on 
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ates change from gray to blonde to brunette. 
d from light to dark tones only. 

















e your haircolor as easily 
nee your make-up | 


Re 





the worry-free temporary haircolor. _ 





Remember when making a change in your haircolor 
meant making a long-term commitment that worried you? 
Fanci-full has changed all that. Now you can rinse in glowing, 
natural, shimmering haircolor that lasts and lasts—until 
you shampoo it out. No fuss. No worry. 
| 
| 
| 
| 


Go warmer...or cooler. Cover gray naturally, easily, 

completely—go from mousey gray to flattering blonde. 
_Or turn gray to great, with shades that add sparkle, HH 
brilliance and life. Be a scintillating brunette with a whole a 
palette of fashion tones. 


a Indulge yourself, Discover yourself. A beaut! new, 
_quick-change for you is now just a rinse away. 






Find out about this extraordinary product. 
__ (Professionals have known and loved it for years.) — 
Have your first Fanci-full experience FREE — this coupon 
_at your favorite hairstyling salon. 










AN INCREDIBLE FREE HAIRCOLOR 









OFFER ...FOR YOU 
Present this coupon to a beauty salon for a free Fanci-full rinse ape sten 
(Of course, other services you may request are at the salon’s regular prices.) 














Name: — 






Address 
City/State/Zip = ee 







Salon Name 






Salon Address 
City/State/Zip 






Shade of Fanci-full used 






To Participating Salon: Roux Lab« 
f you submit this filled Out ( 





Femlrons lips 
for the Working 


omen. 


Job interview jitters— 
Everybody has them...so 


calm down. And remember, 


overconfidence can come 
on as aggression and 

that gets you nowhere... 
especially the job. 

Fashionably late? Yes, 
to a cocktail party. No, to 
the office. 

A job reward—A friendly 
pat on the back from the 
boss is always welcome. 
But should it become more 
lingering, tell him so. 

He'll know you're no push- 
over. 

After work—Make sure 
you find the time to join 
a club, take a class, jog 
at the gym or wine and 
dine. Remember, all work 
and no play can make even 
you a mighty dull girl. 

Femiron is in. lron 
deficiency is out. With 
all you have to do, an iron 
shortage is the last thing 
you want. So why not 
do yourself a favor—take 
Femlron. Just one Femlron 
or Femlron with Vitamins 
tablet each day Is all you 
need to keep your pes 
rich in iron. 

Femlron. It's one 
asset no working 
woman should 
do without. 
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Its Not Easy 


continued from page 10 

lockers in the school hall. When I, 
locked in the privacy of my bedroom, 
stripped and looked at myself in the 
mirror, I cursed Annette Funicello. Only 
the bottom half of me was rounding out. 
Shortly afterwards, my first brassiere 
saleswoman turned me away with a 
laugh. I bought a girdle instead. 

Clothes posed another riddle. I grew 
up in a small town, in a poor family, and 
my clothing options tended to run to 
castoffs and hand-me-downs. Even when 
I bought my clothes new, they just didn’t 
look quite right, somehow. After one 
costly excursion, my mother looked at 
me in my new knit slacks with matching 
turquoise blouse and sighed as she had 
three years earlier when viewing my 
nails. “I guess you're just the kind of 
person who looks better with her clothes 
off,” she murmured consolingly. 


Internal flaws 


I studied hard in college thinking 
that if I couldn’t be pretty at least I 
could be smart. But getting good grades 
didn’t make me happy; it just gave me 
headaches. Besides, I wanted a man and 
Henry James was a poor substitute. 
When I did get a man, however, it 
usually ended badly for me, and I began 
to perceive that I might have some in- 
ternal flaws along with the obvious ex- 
ternal ones. It was no coincidence that 
I went into therapy the same year I got 
a divorce. While my friends seemed to 
tie up loose strings as they moved into 
their twenties, I began to unravel a life- 
time of knotted emotions. 

And, like many women today, I also 
had to fit the pieces of a career into this 
puzzle. On the clothing front again, I 
tried the standard “career woman look” 
—small silk scarves tied tight around the 
neck, color-coordinated with a smart but 
simple suit. After a while, the look didn’t 
feel right—and neither did the job. While 
my successful friends scampered to the 
peak of their careers like mountain goats, 
I had to pick my way in fits and starts. 
I had to stop, reevaluate what I wanted 
to do and start over again. I left my job, 
and woke up mornings sweating be- 
cause I couldn’t pay my rent. I panicked: 
If I wasn’t doing anything significant, 
then perhaps I wasn’t significant. I 
wrestled with my lack of self-respect. 
Then, when the crisis passed, I wrote a 
book and got a wonderful job. But I had 
to make a painful reassessment of my 
life before I could go forward again. 

While this was happening, my tastes 
were solidifying. I corralled a friend 
who’s a department store buyer into 
going shopping with me. We walked 
into a boutique, where she zeroed in on 
the first rack of skirts. Within an hour, 


I knew what to look for in skirts, 
the help of her eye, I also learned 4 
blouses, dresses, accessories. | 

I developed the habit of headin 
the best. I couldn’t afford to own 1 
designer dresses, but the looking) 
free. I could develop my tastes wil 
depleting my budget; I cultivated 
of discount stores that sold des. 
clothes with the labels cut off. 

Gradually, I began experime! 
with more sophisticated makeup. A 
I decided to turn to an expert: I hi 
professional makeup artist for 
When she was done, my face la 
great—and I also had a list of w 
cosmetics were best for me. 

I also learned, by the way, that 
pensive” does not always mean “1 
My first permanent with the he 
hairdresser in town didn’t “take.” 
ther did the second—and it cost me. 

Over the years, with this hit-or: 
method, I began to acquire a sen; 
myself. Now I feel beautiful, not 
because of how I look and what I \ 
but also because of who I have wa 
hard to become. My “style” reflect; 
only my taste, but also my struggl 
understand myself. And, for me, 
process could not be rushed. 

Some of my style, my beauty, is 
out of the pain of being dragged — 
ing and screaming into adulthood. 
born out of what I’ve learned along 
way. I’ve learned to be less rigid; t 
cept my limitatigns; to enjoy my } 
won success; to disagree in love; té 
cept loss; to be alone; to share. 

I still worry about my hair and 
wardrobe and the size of my thig) 
still fail sometimes to have perfect fir 
nails. But these concerns have a diffe 
importance than they did in my you 
days. Then, feeling insecure and ; 
ward, I wanted people to admire m 
they could. make me feel terrific. } 
I want to reflect the way I value m) 
—because I feel terrific. 


We'd like to know how you, as 
woman, are facing your own life a 
problems. We'll; pay $250 for ez 
manuscript accepted for publicati 
in our “It’s Not Easy to Be a Wom 
Today” column. Tell us how you : 
-resolving a specific situation, large 
small, that represents the changi 
times in which women live tod: 
Manuscripts should be about 1,0 
words, typed if possible, and shor 


be accompanied by a stamped, se 
addressed envelope. Please send 


entries to: Box INE, Ladies’ Hor 
Journal, 641 Lexington Ave., Né 
York, N.Y. 10022. Be sure to keer 
copy of your manuscript. We cani 
be responsible for lost or damag 
manuscripts, but we will make eve 
effort to see that your manuscript 
returned to you. 
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Spending Your Money 


Meeting and Beating the 
Zooming Cost of Living 


Sylvia Porter 


Fight back against spiraling costs with these tips 
from our money expert, who gives special attention 
to food, housing and transportation. 


Never has the spiraling cost of living pinched the millions of us in 
the middle and upper-middle income groups as tightly as right now. 
Never has our so-called comfortable way of life been so'threatened by 
economic forces over which we feel we have no control. Even worse, 
surging upward at a pace almost double the overall rate of rise in living 
costs are the essentials-of food, shelter and transportation. There seems 
no escape. 

Can we fight successfully against these monstrous trends? 

Yes, we can! We must, however, faithfully obey certain fundamental 
guides to curbing our own costs. 


FOOD COSTS 


¢ The +1 way to save on meat still is to shop regularly for meat 
specials and stock your home freezer with bargain purchases. You can 
save as much as one third on meat bills simply by buying*meat at special 
rather than regular prices. Shop as early in the day of specials as possible; 
make sure the price marked on the package is the advertised price. 

® Choose lower meat grades. For instance, with beef, good vs. choice; 
with lamb, choice vs. prime. They may be less tender, but they also are 
leaner and equally nourishing. Using anything above U.S. good for 
chopped beef or stew meat is a waste of money. oak 

© Check what “family packs” are available—such as bulk hamburger, 
chops, chicken. Meat in larger quantities is almost invariably offered at 
lower prices than in smaller packages. Learn how to do a bit of “home 
butchering”; this will pay off in a big way. 

e Always prepare a shopping list before you go shopping, and then go 
over it to be sure you have chosen foods on the basis of their nutritional 
value rather than strictly “taste appeal.” 

e As you shop, keep in mind what you'll do with the inevitable 
leftovers. If you plan to make split pea soup using a ham bone, for 
example, buy the split peas when you buy the ham. Also make plans to 
use the little leftovers in your refrigerator—bits of cheese, a dab of tuna 
fish, ete. a 

e Always remember the seasonal specials. Right now (August, 
mid-end of summer) is when many fruits and vegetables come to market 
in abundance and prices plunge. This also is the time to buy canned and 
frozen fruits and vegetables. 

© Look hard at the discount stores in your neighborhood. There you 
may save from five to 15 percent a week. 

e Learn how to use unit pricing, probably your biggest money-saving 
weapon in this era. 


EATING OUT 


e Have drinks at home before you go, and restrict yourself to one 
drink (or none) at the restaurant. 
e Favor restaurants that have relatively short, simple menus 
and avoid those that serve oversized portions with prices to match, 
© Patronize restaurants in neighborhoods (continued on page 116) 








“| get great, satisfying taste 
with More. And More is 120mm 
long, so the taste lasts longer. 
That’s why | get an extra measure 
of satisfaction. 

More also has the style that 
could only come from a long, 
Slim, brown cigarette. I’m much 
more satisfied with More.’ 
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That Cigarette Smoking Is Dangerous to Your Health. 
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he Snuggables” 


FROM HERITAGE QUILTS 







Once you're in ‘am you SNUGGABLES all. A burst of color in designer 


patterns. Pampering fabrics quilted and stuffed to 
overflowing with puffy polyester filling. Lined with 

never want to get out aa 
Fastened with no-snag nylon zippers and sure 


Turn that thermostat down. Curb that run-away fuel bill. snaps to bundle you up. Machine-washable and 
But keep cozy and cuddly, all the same, with ingenious tumble-dryable. 

Heritage quilted products for new warmth in your home. We discovered how to save fuel and keep you 
The original SNUG SACK™ garment. The fashionable warm too! 

and comfortable SNUG SUIT™ quilted garment. And, Available nationally at your favorite department 
new this year, the sensuous SNUG SHRUG™ bed jacket. stores and retail chains. 


mE Snug Sack 


The one-and-only original, patented, 
quilted body garment that defies all 
imitations. Warm because it’s so 
billowy. A pattern and color for every 
life-style. Climb into one. Small, 
medium or large. Zip up the front, 
snap the sleeves in place, and you're 
snugged down for the evening. 

Also available in acrylic velour 
from Ibena. 






PROVINCIAL 


™E Snug Suit 


Wear your own stylish comfort about 
the house. No need to shiver while 
you're saving energy in this quilted 
jump suit. Perfect for household 
chores and even chauffeuring the 
children. 

Also available in two-piece styling. 


Peco "Snug Sh 
HARLEQUIN BLOSSOM Nug rug 
You'll shrug off the cold with Heritage 
Quilts’ latest innovative product. A 
quilted bed jacket that’s available 
with designer-coordinated comfor- 


ter, pillow shamsand bedruffle. Read 
inbed orwatch TVinyummy comfort. 


e Who Keep You Warm At Home HER ITAGE QUILTS, INC. Neg Verne Neaceal 


iE SEBROUGH-POND’S INC. 





Night Moods! The new Cutex nailcolors Sizzling Wine. Red‘n Wild. Bronze Fire. 
are made for summer nights when youre in What happens when you wear Night 
the mood to dazzle. Moods nailcolors by day? Same thing. 
There’s Red Sparkler. Beige Sparkler. ~ Youre out there flaunting knock-out nails. 














Can This Marriage Be Saved? 


‘Im Not the Girl He Married 








Betty Hannah Hoffman 


What happens when a wife changes 
* and her husband doesn’t? Lisa was 

im love with her new life, but 

Warren was in love with the old Lisa. 


This case is based on information from the files of the 
Berkeley Therapy Institute, a nonprofit counseling 
clinic serving the greater San Francisco area. 

The true story reported here is drawn from counselors’ 
reports of interviews. Names and other details have 
been altered to conceal identities. The counselors in 
this month’s case were Daniel Goldstine and Shirley 
Zuckerman, authors of the best-selling book, 

The Dance-Away Lover. 


LISA SPEAKS 

“My husband’s an unbearable male chauvinist,” began 
Lisa, 24, a striking brunette who wore a T-shirt that 
read Women on Top. 

“Warren,” Lisa continued, “has always been 
egotistical. But he’s even worse since finishing medical 
school. He thinks the world revolves around his 
hospital residency and he could care less about my 
career. He considers journalism frivolous and thinks 
I should stay home and wait on him. 

“Not too long ago, for example, I rushed home 
from work to prepare one of his favorite dinners. 

He didn’t lift a finger to help, and when we finished 
the main course, he pushed back his chair and waited 
for me to bring dessert. I took one look at the smug 
expression on his face and said, “Wait on yourself, 
Archie Bunker.’ Then I left the table in tears. 

“Warren didn’t try to comfort me, or even ask what 
was wrong. He buried his nose in a magazine, 
pretending I didn’t exist. Later, when he fell asleep— 
he’s tired all the time these days—I packed a few things 


and went to my girl friend’s apartment for the weekend. 


Well, when the weekend was over, I couldn’t bring 
myself to go back to him. I found my own apartment 
_ and I enjoy being on my own. I love the independence. 
“My husband keeps telling me I’m not the girl he 
married, and he’s right. I’m not a twenty-one-year-old 
girl anymore. I’m an adult, a woman. I’ve grown up, 
and Warren hasn't. He’s still his mother’s little boy, 
expecting to be pampered, petted and praised. 
“Warren’s mother is a sweet, devoted homebody 
who never dared ask anything from Warren’s father, 
an army colonel, who ordered her around. Warren 
thinks his mother is perfect, her marriage ideal. He’d 
like me to be more like her, I’m sure, and he’s 
becoming more like his father every day—remote, 


distant, demanding. He finds fault with everything I do. 


If I’m five minutes late, he says I’m irresponsible. 


If a meal isn’t perfect, he won't touch it. He’s the 
colonel all right, and ’'m supposed to be the orderly. 

“Looking back, I think it was probably a mistake to 
marry Warren. We met at college, and I remember 
telling my roommate that he was not my type. Warren 
was a big man on campus—a class president and honor 
student in pre-med. Though he was very good-looking, 
I thought he was a dud, too serious for my tastes. 

“For some reason, however, Warren fell for me right 
away. I was the only girl he ever introduced to his 
family, and he asked me to go steady after three dates. 
We dated for a year, then he left for medical school. 

I thought the romance was over, but Warren wouldn’t 
give up. He ran up hundred-dollar-a-month phone bills 
and insisted we spend every vacation together. 

He proposed at the end of his first year of medical 
school and we set a wedding date. 

“My parents, who’ve always had money problems, 
were impressed as all get out with Mr. Future Doctor. 
Mother’s something of a martyr, and she kept telling 
me I was lucky, because I'd never have to work as she 
had to do. My dad was almost as bad. He’s a traveling 
salesman, constantly on the road, so he kept telling me 
I was lucky, because I'd have my husband home 
every night. 

“The only problem was, I didn’t feel lucky. I didn’t 
feel ready to settle down. I wanted to finish school. 
Warren seemed so square, so set in his ways. When I 
told him about my doubts, he became even more 
persistent and possessive. My parents needled me, too. 
I felt surrounded, overwhelmed. I finally gave in, and 
Warren and I were married when I turned twenty-one. 

“The first two years of marriage, I was so busy I 
didn’t have much time to think. I completed my degree 
and ran the apartment by myself so Warren would be 
free to study. Then, when I graduated, I took a boring 
secretarial job to support us. I began to feel increasingly 
unhappy, but I couldn't put into words the reasons 
for my dissatisfaction. 

“A friend asked me to join a women’s consciousness- 
raising group and, as I listened to other women, I made 
some discoveries. All my life, I existed simply to 
please others—my family, the men I dated, my husband. 
I was raised to be a wife, and that’s all I was. Where 
were my own dreams, my own life? 

“T tried to share my discoveries with Warren and 
tried to get him to share his feelings with me, but he 
was totally disinterested. When I suggested marriage 
counseling, he said, “Why should I go? There’s 
nothing wrong with me.’ 

“Warren and I just keep growing further and further 
apart. Since our separation, two months ago, I’ve 
become involved with another man, a colleague at the 
newspaper. Joe’s very easygoing and (continued) 
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supportive—totally unlike Warren. I 
don’t want to marry Joe. I don’t want to 
be married to anyone. I want to concen- 
trate on my career and be a person in 
my own right. I want Warren to give me 
a divorce.” 

WARREN’S TURN 

“T really love my wife,” said Warren, 
26, a quiet-spoken physician whose blue 
eyes were ringed with dark shadows of 
fatigue. “That is,” he continued, “I love 
the person she once was—warm, suppor- 
tive, giving. Lisa is now a roaring femi- 
nist, as I’m sure you've gathered. 

“I was raised to be a gentleman—to 
pull out chairs and open doors for ladies. 
My father, an army colonel, treated my 
mother with that kind of respect, and 
she loved it. At first Lisa seemed to en- 
joy it, too, but now she calls me a 
chauvinist. 

“Ever since Lisa had her conscious- 
ness raised, as she puts it, our marriage 
has gone downhill. I don’t know how to 
handle this new Lisa at all. When she 
first started her feminist tirades, ’'d get 
so angry that I'd shout back. But then 
she'd burst into tears, and that made me 
feel terrible. So the next time she yelled, 
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I just read a magazine. That infur‘ated 
her even more. Reasoning with her was 
just as bad, perhaps worse. Nothing I 
did was right. 

“She says I'm immature, a momma’s 
boy, which is far from the truth. I was 
the oldest child in my family and learned 
about responsibility at an early age. 
Lisa’s the irresponsible and_ childish 
member of this family—not me. She’s 
always late, for example. And_ she 
doesn’t take care of things or pay atten- 
tion to what she’s doing. She'll burn the 
clothes she’s ironing or forget about an 
expensive roast in the oven. Needless to 
say, when I point out her oversights, she 
throws a fit and accuses me of trying to 
control her. 

“Here’s another way Lisa distorts th> 
truth. She says she resents having been 
so dependent on her family and then on 
me. Yet since our separation, she often 
drops by for food or money. I don’t call 
that independence, and Vd like to point 
out to her that this career of hers—this 
career that may cost us our marriage— 
doesn’t seem like a gold mine of oppor- 
tunity. If she’s serious about journalism 
then she should go back to school so she 
can get a reputable job. Did she tell you 
her paper was a sleazy, underground 
tabloid? That’s what it is, but Lisa won't 
face that squarely. And she certainly 
won't take advice from me. In her eyes, 
I'm the establishment—not to be trusted. 

“T don’t think there’s anything wrong 






No crowds, no hassle. 
Just me and Spiegel’s 
606-page Fall/Winter 
catalog filled with 
beautiful things to wear 
and live with. Do what | 
did. Send for it now. 
Mail the coupon with 
$2. Or, you can phone 
and charge it to your 
Visa, American 
Express or Master 
Charge. By the way, 
you'll also get a mer- 
chandise certificate 
good for $2 off your 
first order. Call Toll- 





Offer good until 9/1/79 


aM 





_ SPIEGEL, PO Box 6340, Chicago, IL 60680 


C1 | enclose a check or money order made out to Spiegel for $2. | 





Charge the $2 to 0 Visa 0 American Express 
0 Master Charge 


above your name) 


so (or Tees ae 


ed Credit Card Signature 
€ (please print). 


Address 


No : Exp Date— 





9NA3Y4 





| SPIEGEL 
ini feed of Rag, 
Foe se 

















w'th being dependable, hard-wo 
and dedicated—if that’s what e 
lishment means. I’ve met her collea 
at the newspaper, and their values $ 
totally wrong to m2. They seem lazy, 
unmotivated. When I told Lisa that 
defended them and said I was na’ 
and materialistic. | 

“Her poor opinion of me is ri 
about to ‘lestroy me. All through ni 
cal schoo! } tr’> 1 to keep t'ght contr 
my feelings. That was the only wa 
survive the incredibl> pressures tl 
But Lica walking out on me is a t 
sand tim s harder to deal with. I ¢ 
bear to be alone; coming home t¢ 
empty apartment depresses me. 

“Her affair with another man is 
depressing me. The guy is no goo 
sponge, but my wife thinks he’s won 
ful. She says he needs her. She dot 
stop to consider that I need her. U 
image of me is an ‘in charge’ person | 
doesn’t need anything. The fact } 
need her terribly. One of the main 
sons I went through the torture of 
coming a doctor was to please her | 
make her proud of me. I’d do anytl 
to make her happy. If I’m as oppres 
as she says I am, I’m willing to chai 
I just want her to talk rationally al 
our problems. I want us to work sa 
thing out. 

“IT know I probably love Lisa nm 
than she loves me—I always hay 
talked her into marriage, now I gue 
have to talk h r-out of a divorce.” 


THE COUNSELOR’S TURN 


“Many couples’ expectations of n 
riage,” the counselor said, “are tiec 
how they relatedto their mothers 
fathers. It’s probably not an exaggi 
tion to say that we all marry our fant 
parents. Women tend to marry the 
ther they wanted to have, not neces| 
ily the one they had, and men tenc 
marry their fantasy mothers. 

“In Warren’s eyes, his loving, ct 
pliant mother was perfect, and he 
pected Lisa to behave the same w 
Furthermore, he felt that his benefice 
and love, his willingness to make all 
important decisions—just as his fat 
had done—were ‘all that were requi 
of him as a husband. In the beginni 
Lisa, who had no clear idea of her 
potential, fell into the role of charmi 
helpful wife. Warren’s constancy, so 
like the behavior of her wandering 
ther, suited her perfectly. A combinat 
of circumstances, however, upset 
shaky balance in their marriage. 

“When Warren changed from stud: 
to professional, Lisa’s contributions 
the marriage changed. They no lon; 
depended on her income, and she { 
less valued. She began to see Warren 
having all the power, recognition a 
prestige, while she had none. Her h 
and disappointment turned into ang 
directed, of course, at him. (continus 
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“Much of the scorn she heaped on 
partner was a result of how she 
about herself. Since she had never 
veloped her own identity, she felt 
ferior to super-achiever Warren and 
deeply dependent on him. She vie 
this dependence as a terrible weak 
she dared not acknowledge and cori 
Instead, she continually looked 
weaknesses in Warren. 

“The couple gradually learned 
Lisa’s desire to establish a sepa 
identity involved work on both t 
parts. Warren had to learn to sl 
some of his power, to let Lisa m 
some major decisions about their life 
gether. She, in turn, learned to be m 
responsible—to be on time, to take be 
care of possessions—and in this way 
freed Warren to be more relaxed. I 
further proved that she was respons: 
when she enrolled in a graduate scl 
of journalism and.earned straight A’s 
the first time in her life. 

“As they learned to share power, t! 
also found ways to share drudgery. T) 
drew up a list of household chores ; 
divided it right down the middle. I 
learned how to change the oil in 
car; Warren learned how to iron. 17 
arrangement pleases both of them, | 
Lisa is especially pleased. Warre 
thoughtfulness has earned him new 
spect in her eyes. She no longer sees | 
ex-colleague, Joe. _ 

“The last time we spoke with Warr 
he had finished his medical training a 
Was in group practice. Lisa, he report 
was happy with her career and m 
happier with their marriage. 

“Warren also said-that the changes 
his marriage have helped his medi 
practice as well. He said he’s much me 
attuned to the emotional needs of othe 
which makes him a more sensitive p 


son and physician.” E 
TONE 
SILENCE 


By Lori Richards 


Editor’s Note: The author of this poe 
was 12 years old when it was written. 


Silence can be the sound of an 
Empty room. 
Or the awkward stillness of two people 
That just met. 
Silence can be the sound of nothing, 
Silence can be an alleyway at night. 
Silence can forbid you to enter, 
Or force you to leave. 
Silence can be pleasant, 
Like the stir of a breeze in the trees, 
Or it can be a world of dreams. 
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no peroxide. And no peroxide to 
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It comes from Clairol. (And nobody 
else has anything like it.) It’s so simple 
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and easy. All I do is wash away 
my gray and wash in my own natural 
color. And I look like “me” again. 

But that’s not all the good news 
My hair’s in super shape now. It’s. 
got body. And shine. I can’t believe 
How full it is. Lov ing Care is actually 
good for my hair. 

My hair’s never looked better. 
My hair’s never felt better. And neither 
have I! 
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Mothering 


What Parents Need to Know 
about a Childs Sexuality 


One of the most loving and important 
gifts parents can give children is a good 
feeling about themselves and their bodies. 


At age two, one of my daughter Catherine’s favorite ac- 
tivities was taking off her clothes. One evening, at the height 
of this stage, she raced naked into the dining room during 
a dinner for my husband’s business associates. Everyone 
laughed good-naturedly as I scooped her up and returned 
her to the bedroom. We were all amused, but I was also a 
little embarrassed and so—I have a hunch—were our guests. 
Adults, I’ve discovered, find those first signs of sexuality in 
our youngsters somewhat unsettling. 

“It’s the openness of children’s sexual behavior that makes 
adults uncomfortable,” says New York child psychiatrist 
Eleanor Galenson. “Children are so free and easy, while we 
adults are still trying to control our sexual impulses.” 

Sociologist Floyd Martinson says the lack of information 
available to parents contributes to our discomfort. In our 
society, he points out, we rarely, if ever, talk about sex in 
relation to young children. “We operate under the myth 
that sexuality suddenly emerges at puberty,” he says. As a 
result, when parents find their young children exploring 
their bodies, playing “doctor,” or otherwise exhibiting sex- 
ual curiosity, they tend to become uneasy. 

Ann Rossi, a young mother with a two-and-a-half-year- 
old son, felt very uneasy one evening when she suddenly 
became aware that Mark, her son, was playing with his 
genitals. Embarrassed and unsure how to react, she won- 
dered if she should ignore his behavior, attempt to distract 
him or perhaps tell him to stop. She worried, too. Was it 
normal for a young child to have sexual urges? 

To shed light on these early sexual facts of life, the Jour- 
nal consulted top investigators in the field. What kind of 
sexual behavior is normal in small children? we asked. And 
what responses are appropriate on the part of parents? 

As Freud recognized many years ago—and as observant 
adults have always known—we are all erotic creatures, even 
at an early age. Somewhere between six and ten months of 
age, for example, many babies begin to explore their geni- 
tals during baths and diaper changes. Boys usually begin 
their explorations a little earlier than girls, but both sexes 
clearly derive pleasure from this activity, says Martinson, a 
professor at Gustavus Adolphus College, in Minnesota, who 


| has catalogued much of the current research. At this age 


oth sexes show evidence of sexual excitation. 
In the months after their first birthday, children’s sexual 
even more evident, says 


Dr, alenson, who along with her colleague, 
1ild psychiatrist Herman Roiphe, studied 
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Have you ideas to share with us? 
Write Mothering, LHJ, 641 Lex- 
ington Ave., N.Y., N.Y. 1002 



































































the sexual behavior of normal toddlers in a nursery progray 
at Albert Einstein Hospital in New York. The doctors foun 
that the sexual behavior of children proceeds, along wit] 
other aspects of their psychological and physical develop” 
ment, in a series of predictable stages: By the age of a a 
and a half children show intense curiosity about their ow 
bodies and those of other children and adults. The toddlex 
in the nursery, for example, inspected each other durin 
diaper changes and seemed to compare notes. Their curios 
ity about anatomy even extended to the nursery playroom! 
stuffed animals and dolls. 

By the age of two, the children in the study exhibite| 
other forms of sexual awareness. The little girls began t 
question why, unlike boys, they had no penises. Both sexe 
were highly curious about bathroom functions at this stag 
and at earlier stages. They engaged in self-stimulatior 
which by age three usually became more frequent. 

This curiosity and exploration, says Dr. Galenson, is pat 
of an important learning process. “What children are tryin; 
to do,” she explains, “is to understand an area of their bod 
ies that has become pleasurable to them.” 

What children come to understand about their bodie 
depends largely on the messages we send them. It’s impor 
tant that these messages be positive, not negative ones, say 
Dr. Galenson. Given the sexual taboos many of us grew u 
with, she recognizes that this is not always easy for parent: 
We often give off negative messages unwittingly, she poin 
out. If, for example, Ann Rossi ignores Mark’s behavior 0 
tries to distract him with a toy—both approaches parent 
today are likely to take—Mark will probably assume tha! 
she disapproves. 

Ideally, she thinks a parent should try to say something 
like, “That feels good, doesn’t it?” to a child. “Just say some 
thing simple,” she says, “to let the child know that his sexi 
ual feelings are normal.” She urges parents who don’t fee 
comfortable making such a comment to refrain from nega 
tive remarks. It’s crucial, she stresses, not to make childrer 
feel guilty about sexual urges or ashamed of their bodies 

What young children learn about their sexuality will re 
main with them in later life. It will affect how they function 
sexually as adults, says Dr. Heino Meyer-Bahlburg, a medi 
cal psychologist at the New York State Psychiatric Institut 
A disproportionately high number of patients who come te 
sex clinics for help, he says, were brought up in families 
where unusually strong sexual taboos prevailed. 

When it comes to sexual games such as “doctor” 1 
“Mommy and Daddy,” Dr. Meyer-Bahlburg says that when 
played among children of the same age, they are psycho- 
logically harmless. Dr. Galenson, on the other hand, takes 
a more cautious view. She thinks parents should not let 
children remain playing behind closed doors for extended 
periods of time. She feels that children are not mature 
enough to cope with the potential sexual stimulation. Self- 
stimulation is not worrisome, both say, unless it becomes 
chronic (several times a day and in public). Such behavior 
is a sign of emotional trouble. 

And even when it comes to sanctioning genital play, they 
say that limits can be set. Children can be taught sexual 
manners, just as they learn table manners. They can be 
told, for example, “that this is something you do in private, 
not in public.” 

Ultimately, how free and open we are about our chil- 
dren’s sexuality should be guided by what we, as parents, 
feel comfortable with. “Children don’t all have to grow up 
in the same mold,” says Dr. Galenson. But one of the great- 
est gifts parents can give children, she says, is the sense that 
their bodies are okay. Chances are that such 
children will grow up to be people who love 
themselves in other ways, too. End 
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Theodore Isaac Rubin M.D 


What to do if your husband is a menace 
on the road? Why do some women get 
the blues after the birth of a baby? Is 
psychoanalysis for people of any age? 


My husband is a gentle, considerate, well- 
mannered man, but when he gets behind the 
wheel of a car he turns into a monster. 

He drives too fast, finds fault with just 

about everyone else on the road, loses his 
temper and, in general, acts like a madman. 

What happens to him? Can I help? 

Your husband is most likely discharging anger that, 
for some reason, he is not able to express at any other 
time. Without the strength and protection of his car he 
doesn’t feel safe enough to release his pent-up 
emotions. Unfortunately, many people treat their 
automobiles as extensions of themselves—as the most 
powerful aspect of themselves, in fact. In this way they 
are temporarily able to repress feelings of weakness 
and vulnerability. This kind of confused displacement 
and misidentification can lead to tragedy. It is especially 
dangerous when men use their cars to support childish, 
macho self-images. 

The only solution is for your husband to uncover the 
real source of his anger and then try to direct it to the 
appropriate target. That may very well mean changing 
his “nice guy” image and allowing himself to accept 
and reveal his emotions, even his anger. 

Why not talk out this problem with your husband? 
Maybe you can help him find the cause of his anger 
and come up with constructive outlets for it. 


After giving birth to a healthy, eight-pound girl, 
my first child, | fell into a depression that 
lasted months. Is this common? 

To experience a “letdown” following the exhilaration 
accompanying such an exciting and important event in 
your life is not at all unusual. A mild case of depression 
could simply be a response to the added stress and 
responsibility a newborn presents. Some women, 
however, sustain more severe emotional disturbances 
at this time. A hormonal imbalance or other physical 
repercussions of delivery could be the cause, although 
there are doctors who believe such reactions are 


entirely emotional in origin and could be connected, 
for example, to early traumas. But these problems 
are highly treatable by competent psychiatrists. 


Can older people profit from psychoanalysis or 
is this type of therapy best left to the young? 
You're never too old to change. In my opinion, people 
of all ages and stages in life can benefit from the 


insights that may be gained from psychoanalysis. I'm 
certain that many of my colleagues would agree with 
me, yet there are psychoanalysts who believe their 
treatment is effective only for relatively young people. 
Several of my patients, however, were over 70 when 
they went into analysis and although their goals were 
different from those of younger people, they did well. 


Last year a close friend went through a messy 
separation from her husband. It was a harrowing 
experience for her and I became her sole 
confidante. I tried to give her all the support 

I possibly could. Six months later she and 

her husband reconciled rather suddenly. Since 
then I have hardly seen her—she’s obviously 
trying to avoid me. The last time I phoned she 
was very cool. What’s going on? 

Your friend may now see you as a supporter of her 
separated status, which she has now rejected. She 
probably identifies you with that upsetting period in 
her life and so maintains a distance from you as a form 
of confused loyalty to her current “together again” 
state. She may also feel chagrin and embarrassment 
in having divulged so much of her personal life to 

you, especially her feelings about her husband. If you 
value her friendship, an open but gentle confrontation 
is called for. Simply state your disappointment 

and your hopes for continuing the friendship. 


Il recently entered a hotel for older people. The 
other residents have been extremely friendly 
and I’ve made some good friends in a very 

short time. Then one lovely woman I met, 
someone we were all fond of, died suddenly. Not 
one person has mentioned her death— it’s as 

if it never happened. I can’t understand the 
callousness and insensitivity of such seemingly 
caring people. Can you explain? he 

People who feel close to death, particularly if they are 
frightened at the thought of dying, might avoid talking 
about it. Your friends seem to have an unspoken 
agreement to ignore the death of this woman, perhaps 
because she reminds them of their own mortality. And, 
in a way, their silence may be a life-affirming action 

and not an insensitive one. It could be that they care so 
much that they can’t bring themselves to even think 
about, much less talk about, their great loss. End 





Dr. Rubin is a well-known psychoanalyst who practices 

in New York. He is also the author of “Alive and Fat and 
Thinning in America’ (Coward, McCann & Geoghegan, 
Inc.). If you have questions you would like Dr. Rubin to 
answer in his column, please address them to him in care of 
Ladies’ Home Journal, 641 Lexington Ave., New York, 
N.Y. 10022. We regret that only letters selected 

for use in the column can be answered. 
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When | first met the man I love now—and have loved for 
the past three vears—I knew within five minutes that I was 
going to fall for him. There was something else I knew. too: } 
wasn t going to blow it. A long time had passed since Id felt 
such chemistry. | wanted to hold on to it and | was deter- 
mined to make sure nothing went wrong 

So I plaved it cool. Verv cool. I held all my emotional cards 
close to my vest, hoping to intrigue and captivate him. It cer- 
tainly seemed to work. Soon we were going out six nights a 
week. and | could tell he was smitten. But one dav something 
happened to make me question this marvelous strategy of 
mine. Following an afternoon of jogging in the park. we went 
back to mv apartment to collapse on the sofa with cold drinks. 
“Gosh.” I exclaimed. “| can stili hear mv heart beating.” With 
a sheepish grin he looked over at me and asked. “Are vou sur¢ 
that there’s really a heart beating inside there” 

His remark 
stunned me. I had 
never intended to 
be that cool. The 
next dav I headed 


Give him special attention when he’s 
sick. Does a summer cold have him 
down? Lift his spirits with some tender, 
loving care. Tuck him into fresh, clean 
sheets. Rub his chest with medicinal 
salve. Cook up a homemade soup. Take a 
newspaper and read him the top stories. 


You know how much you care—but have you 
let him know? Being more loving is the best wav 
to make him more loving. By Cathy Mitchell 








Give him a hug for 
ORCC LLL 








for a noveltv shop and 
bought a red plastic 
heart with a battery- 
operated device that made it 
beat lke a human heart. 
That night. after dinner at his 
place. I sneaked into the 
bedroom and placed the 
heart under his pillow. At 
about one in the moming 
mv telephone rang. There 
was the sound of laughter at 
the other end. and as the 
laughter faded. he said very 
gentiy. “You do have a heart 
afterall. That's good to know,” 
From that point On. our 
relationship began to grov / | 
from infatuation into some- t 
thing much deeper and nicer. And I became aware of some- 
thing very important: Men need reassurance that thevre 
loved, just as women do. My mistake in the past had been one 
of degree. | used either a steamroller approach, leaving some 
of the men in my life flat- 
tened by mv enthusiasm, | 
or I displayed a cool indif- 
ference, freezing them out 
of mv life. Now I know 
another approach. I've 
learned that the best way 
to make the man I love 
feel loved is to give him a 
special sense of himself. 
So in the years we ve been 
together I've (continued) 
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conversation about that important lunch or meeting, he'll 
know that he has been in your thoughts. 
PrRub the back of his neck as he sits watching television. 
Working from the base of the neck upward, massage 
Siam met Giteme the neck muscles with the fingers of both hands. Find 
photograph of the hollow at the back of his neck: it’s right below the 
eS Py a hairline. Rub gently there with your nngertips. Be 
ji ‘ > warned, however. He'll be hooked forever on this sen- 
ut ay chair MAE suous and completely relaxing experience. 
OSE a LZ Take him out—your treat—to a restaurant that serves 
ite DRE the kind of food he loves, even if it’s not your favorite. 
being himself. And, if he’s the one who usually handles all the 
Frame it and Eggs let this be his night off. You make the 
reservation and figure out the tip—this way the evening 
will be a total treat for him. 

Cool his thirst. On a blistering hot day, when he’s in 
the backyard figuring out why the lawn mower won't 
looked for ways to show him just how special he really is. And budge, take him a tall club soda 
I’ve found that there are dozens of warm yet simple ways to with a twist of lemon or an 
communicate my feelings. ice-cold glass of tea— 

Think for a minute about the man in your life. Youlove him and _ take one for 
and know he feels the same about you. But what have you — yourself, so the 
done for him lately that shows how 
much you care? It doesn’t have to be 
anything spectacular, just some 
small, lighthearted gestures. Don’t Ask him to dance and then RYT 
any come to mind? If not, that’s ATTA you inte ret 
understandable. As much as you love ; , 

a eae with him. Your man may, of 
someone, it’s easy to slip out of lov- ? 

ing habits—after all, you assume he course, be a John 7 TU 

knows how you feel. But he may CAM Me ae) Mi reinforcement. 

need subtle (and not so subtle) But chances are he’s like many men 
reminders from time to time. _ —self-conscious and embarrassed about 

Here are 25 of the best “I-love- his two left feet. Reasaure him. aye rn 


you” gestures | know. What's nice F ia : rans 
about them is that they're not too MLL TTC try this oe TT i 


mushy. (They may take his breath Baeza AY a dance instructor: Lean back 
away momentarily but they won't ATM ERROR Ua Nae 
leave him winded.) They are just of his hand on a back. This will 
simple, affectionate ways to say how A Ta a eee ee 


much you love him. And if he hasn't os A , 
apr tes De ae ing it easier for him to lead. 
been as expressive about his feelings 


as you d like, these may get him back 
on the right track again. 
Y Let him know you're thinking about him. Right now, think two of you can relax together under a shady tree. 

for a minute about Fire his ambition. Encourage him to do something he’s 

what’s going on in hesitant about. Not a task he’s putting off because it’s just a 

, his day at work. Is pain in the neck, but an undertaking that would do him a 

WGA i there a big lunch world of good—if he just got over his momentary insecurity. 


with a client Applying for a new position at work, for example, or taking a 


place it on your 


bedside table. 
























































& coming up or a_ few night courses at college. Bolster his confidence and let 
‘S- pb meeting with his him know you're behind him all the way. 
Seek = boss? Make a mental y Be a good listener. When he feels like getting problems off 
y . . > . : . 
} note to ask him _ his chest, don’t be so caught up in your response that you give 
/ Z%P) about it—before him no chance to really explore his feelings. Here’s a trick 


A A \ he brings it up. journalists have long used: After he says something, instead of 
tig) \ =! : If you initiate a jumping in with a comment, wait (continued on page !12 ) 





Wash his hair. And, while you're at it, give his scalp a gentle 
TIO MEL RSTO O kc  e a 


finger nails), just as they do in beauty salons, It feels terrific. 


sthpastes are not alike. No.3 in a series. 


Over a million bacteria 
ombard his teeth with 
AVity-causing acid every 
ay. Can you rely on just 
ny toothpaste’? 
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like Colgate should be part 
of your family’s oral health 
program, along with regular 
dental checkups, watching 
sweet snacks, and thorough 
brushing with Colgate after 
every meal. 

The clean in your mouth 

is Colgate. 

Get Colgate for your family. 
The fresh, clean taste is rated 
number one among fluoride 
toothpastes by parents all 
over America. And it fights 























Colgate says “no”! damage, Colgate® with MFP® fe. ; * 
h are constantly under fluoride penetrates to mah 
) 
k. That’s because the strengthen tooth enamel and The Penetration Principle: 
thisanatural breeding __ resist these acids. Regular Bamps apice ten) whose dau 
5 : E : illustrates how, with regular brushing, Colgate’s 
nd for bacteria which brushing with Colgate can fluoride penetrates the surface of tooth enamel 
° ews 0 to strengthen it against decay 

luce decay acids. Even mean fewer cavities. This has oe 
h teeth canhaveimper- _ been proven in test after Colgate 
ons where decay can get clinical test. ge 

ene .. helps stop cavities 
thold. Butitsa proven Notall toothpastes are alike. bef rt 
tific fact that tooth If your toothpaste 7 efore they start. 
nelcan be strengthened doesn't have eG 
sist cavities. fluoride like Colgate 
Colgate’s fluoride does, you're taking 

strengthens. chances with your > @) 
as decay acids can pene-__ children’s teeth. A proven ek @ 
; ‘ “7 —/a 

‘enamel and cause effective fluoride formula ~~ 4 & ; 

“Colgate® with MFP® fluoride has been shown to be an effective decay-preventive dentifrice that can be of significd CD & i me 

value when used in a conscientiously applied program of oral hygiene and regular professional care.’’ Council on Dental ie bh 

Therapeutics, American Dental Association. ©1979 Colgate-Palmolive Company 7 








decay acids. Reduces cavities. 


















































“Sure she’s tough, 
but she is still 
very vulnerable.” 





Shaken by her 
success, Streisand 
buffers herself 
from fans with 
armed guards, 
attack dogs and 


high wire fences. 
By Al Coombes 





i he place is Malibu, 
California. At the end of 
one winding, private road lies 
a 20-acre ranch nestled at 
the foot of the Santa Monica 
Mountains. This five million 
dollar estate, with its own film 
studio, tennis court, stables, 
swimming pool and bird avi- 
ary, is a self-contained retreat 
and home to Barbra Streisand 
and Jon Peters. 

In sharp contrast to the 
peacefulness of the scene are 
ine electronic gates and six-foot hich metal fences that 
enclose the property with posted warnings: “Danger.” 
“Beware: Guard Dogs Trained to Attack.” These trap- 
pings suggest a privileged solitude that only wealth can 
bring. Yet sadly, this same paradise may well be indistin- 
guishable from a self-made prison. 

Streisand is America’s biggest female box-office person- 
ality, the woman who made a dream a reality. But the 
adulation she once courted has stifled the freedom she set 
out to attain. Today, Streisand’s success is becoming a 
yoke. Unnerved by the adoration of her fans, she says she 
may never perform in public again. 

Streisand’s past belies the wealth and recognition she’s 
gained. The scrawny, curly-haired kid who fled Brooklyn 
for Beverly Hills wasn’t driven by the desire for glamour 
or money as much as the need to express herself—some- 
thing she wasn’t allowed to do as a child. 

As she matured, she became a woman of style and ele- 
gance. She married and divorced Elliot Gould, by whom 
she had her son, Jason. She had flings with some of the 
world’s then most eligible men—Ryan O’Neal, Omar 
Sharif, Warren Beatty and Canada’s ex-Prime Minister, 
Pierre Trudeau, who proposed to her. Later, in 1973, she 
embarked on her stormy relationship with Jon Peters, the 
| Los Angeles hairdressing magnate turned film producer. 
' She parlayed her talents into an estimated $100 million 















| fortune and accumulated a dozen film credits, including 
Funny Lady, The Way We Were, A Star Is Born and, this 
} summer, The Main Event. She attained the acting cred- 


| its she had long strived for, receiving invitations to sing 
it the White House, making the best-dressed list, win- 





Barbra 
Streisand 





| 
ning two Oscar awards, six 
Grammys and an Emmy. 
Once in the limelight 
Streisand found that a 
had its debit side. For the tit] 
of the world’s most popul 
female performer, she Sone 
away her privacy and peace 
of mind, becoming the most 
hounded, gossiped-about tar: 
get of the 'press. 
Often misunderstood by 
friends and fans alike, Barbra 
age 37, is a complex and con, 
flicting personality who triggers distinct responses in peo; 
pie. some regard her with deep respeet. and admiration, 
others with intense hostility and resentment. | 
In an effort to keep her public at bay, Streisand has be: 
gun a process of retreat. Her estate is one of the mos 
private in the exclusive Malibu community, which boasts 
other celebrities like Bob Dylan, Merle Oberon, Ca 
Grant, Linda Ronstadt and Julie Andrews. But her lif life 
and home—with its elegant 1920s decor of stained glass 
windows, Tiffany lamps and valuable antiques—may nevel 
be sufficiently removed from the gaze and intrusions of 
the curious to satisfy her need for privacy. (continued) 

















































t 
Streisand is momentarily eclipsed as the two 
current men in her life clown around, (1) boyfriend 
Jon Peters and (r) co-star Ryan O'Neal. 
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at this headache needs is 100% pure pain reliever. And # 
t's Bayer® Aspirin. Bayer Aspirin is not 80%...not ¥ 
/o...\'S 100% pure pain reliever. Bayer adds nothing @ 
ause — even for a big headache — you don't need fm 
hing else. And rest assured, Bayer Aspirin has re- 
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On the left, a plain lemon cream pie. On the right, 
| luscious Lemon Dream Pie. It’s made with 
OREAM WHIP® Whipped Topping Mix, extra 
ling, and milk. That makes the creamy 


rt 


Barbra 
Streisand 


continued 





An elaborate matrix of security sys- 
tems installed on the perimeter of the 
property hooks into a private security 
firm, and the local sheriff's office. She 
has also hired armed guards to patrol 
the grounds and owns three attack dogs; 
two guard the house, one accompanies 
Barbra when she ventures out alone. 

For Streisand, these security measures 
go beyond a natural desire to protect 
her material possessions. More and more, 
they are serving as a thick shield to pro- 
tect her from the rest of the world. 

Her three dogs, one German shepherd 
and two Dobermans, warn of any tres- 
passer and attack on command. They 
were trained by Michael Kamer. “Miss 
Streisand came to me_ because she 
wanted some privacy and peace of mind 
on her ranch,” says Kamer. “She was 
bothered by fans that came to peer at 
her while she and Jon Peters were swim- 
ming or sitting out on the decks. 

“So I taught her how to control the 
dogs by command. At first she was a 
little nervous, but once she became fa- 
miliar with the dogs she was very re- 
laxed and applied herself diligently. 
Now she is able to have the dogs attack 


1 


a fference. 


Pies are easy to make. And since they use 


whenever she needs to, using her own 
special command.” 

Kamer, who spent long hours coach- 
ing Streisand in handling her dogs, no- 
ticed that being recognized in public 
was becoming an increasingly unnerv- 
ing experience for her. She developed 


a phobia that would often lead to panic. | 


Kamer recalls one incident: 

“IT remember one day when Miss 
Streisand was sitting in the waiting room 
with four or five other clients and I was 
in my office on the phone. All of a sud- 
den there was a pounding on the door 
and Miss Streisand was yelling at me 
to let her in. 

“She was shaking,” Kamer says. 
“When I asked her what was wrong, she 
said she had to get out of the waiting 
room because the other clients had rec- 
ognized her. The funny thing was that 
no one had actually approached her. 
Barbra panicked. She really doesn’t like 
to be recognized.” 

She also doesn’t like getting out in 
front of an audience anymore. Movie 
director Rick Edelstein, who has been a 
confidant for the past 20 years, says: 
“One of Barbra’s big fears is appearing 
in public. Having audiences spend mil- 
lions of dollars to see her perform re- 
duces her to a tremor, She gets very 
scared. That’s why she has decided not 
to go on stage anymore.” 

In a further effort to put distance be- 





us! 


tween herself and the world, Streisar 
surprised her acquaintances by hiring |} 
a bodyguard Joe Amsler, a man be 
known for his involvement in the bizar 
kidnapping of Frank Sinatra, Jr., 
1964. “Rude Rudy” as he is nickname) 
served four years in federal prison f, 
his part in the crime. She was introduce 
to him by Ryan O’Neal who had worke 
with him on Love Story. “Streisand w) 
feeling paranoid because she had na 
rowly escaped being hit by a fallirl} 
flower pot,” says a retired law enforc} 
ment officer. “She was convinced som\ 
one had aimed it at her. So she decide 
to hire Amsler for protection.” 


Paranoid or genuine 

Are Streisand’s fears paranoid or geiff 
uine? Or are they part of a dream wor|f} 
her ex-husband, Elliot Gould, claims sl 
lives in? Gould, who was married | 
Streisand for eight years—they divorce 
in 1971—says he has been increasing 
concerned about the welfare of Jaso 
age 12, who lives with his mother. 

“Barbra lives in a fantasy world,” sa} 
Gould. “That’s one of the reasons I waif 
to take Jason back to live with me. I ju 
don’t want to take chances with his hea: 

“My son has potential of his own anf 
he has a future for himself. I don’t wail 
him to grow up in a world of fantasy. 
find that when he’s with me he’s vel 
natural. I want to keep him that way 
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my light Dream Pie. 
So easy and m-m-m... so delicio 


JELL-O® Brand Instant Pudding, they’re made in a 
snap. Try all your favorite pudding flavors. | 
Whip one up tonight. It’s incredibly easy, 
and your family’ll really love it. 

You'll want to turn your plain cream pies 
into light, lovely Dream Pies tonight. 
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delstein disagrees with Gould’s assess- 
ient. “Barbra is totally dedicated to her 
m. I remember one time Jason put on 
show with his friends and she chose to 
t and watch rather than go out on a 
ery important engagement. Their rela- 
onship is one of curiosity, love and joy. 
he always has lots of time for Jason. 
er show business career is ephemeral 
mpared to the reality of her son.” 

Streisand’s love for her son, and for a 
sw, select others, is a quality not read- 
y visible to most people around her. 
ven Roslyn Kind, her sister, will readily 
Imit that Barbra’s most obvious trait 

her abrasiveness, a characteristic not 
mducive to making many friends. 

“Her abrasiveness is a tool to stop 
eopte from getting close to her. She 
ates to get hurt,” says Kind. 

But that abrasiveness has also been an 
leal tool in her search for professional 
erfection. “It creates a marvelous ex- 
tement in her work,” Kind explains. 
she’s a daredevil when it comes to her 
wn ability. She’s a challenge freak, a 
orkaholic who doesn’t know when to 
op. She'll work longer and harder than 
nyone. She’s got to get that gold. 

“What most people don’t understand 
that my sister finds it hard to turn off. 
think that’s why she stays away from 
yo much social contact. Her fame has 
etually made her a recluse.” 

From the start, Barbra was always 
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different from her peers, always an 
outsider who didn’t fully understand 
why she was unpopular. In elementary 
school, classmates cruelly dubbed her 
“Big Beak” and “Crazy Barbra.” Home 
offered little respite. 

A solitary child, she spent much of her 
time playing alone on the sidewalk in 
front of her home. Never owning a doll, 
she invented one by filling a hot water 
bottle and dressing it up in a sweater. 


Estranged from family 


Barbra even felt estranged from her 
family. Her relationship with her mother 
was strained; her father, a psychology 
teacher, died when she was 15 months 
old. She was constantly left in the care 
of relatives and agonized each time that 
her mother would forget to pick her up. 
When her mother married used car 
salesman Louis Kind, Barbra felt her 
abandonment was complete. “It was as 
if she knew she'd lose what little love 
she had from her mom,” recalls a child- 
hood friend, Ruth Cohen. 

While Barbra didn’t approve of her 
mother’s marriage, Mrs. Kind didn’t ap- 
prove of her child’s aspirations to act. 
She would bar her from singing and put- 
ting on skits in the apartment. When 
Barbra performed a special scene for 
Mrs. Kind she was told: “Get a job. You 
don’t have the talent to act.” 

At Erasmus Hall High School, where 


going steady symbolized success, Bar- 
bra was classified a failure—but she did 
have a 93 grade point average. After 
graduation, she left home and proceeded 
with a rare determination to get the 
training she needed to become an ac- 
tress. Almost penniless, she slept in stair- 
wells or on friends’ floors. “She had a 
cot she used to carry around with her,” 
recalls Alan Miller, her first drama coach 
—and an actor himself. 

“When I met Barbra she was fifteen 
and working behind the scenes at the 
Cherry Lane Theater in New York,” 
Miller remembers. “She was a misbe- 
gotten, misshappen skinny little nudnik, 
but determined to be an actress. Her 
clothes were wrong, her looks were 
wrong, her feet were wrong. The only 
positive thing about her was her long, 
expressive fingers. But Barbra was a 
good salesman and convinced me to put 
her in my acting class. 

“Barbra wanted to know everything 
my wife and I could tell her about the 
entire range of human experience, from 
archeology to our marital sex life—she 
was hungry for knowledge. When we 
went away to summer stock, she’d come 
with us. She was unhappy at home.” 

A talent contest in a Greenwich Vil- 
lage bar landed Streisand a role in I Can 
Get it For You Wholesale, for which she 
was nominated for a Tony award. 

(continued on page 47) 





Lemon Dream Pie...so easy to make! 


2 envelopes DREAM WHIP® Whipped 

Topping Mix 
Ys, cups milk* 

2 packages (4-serving size) JELL-O® Brand 
Lemon Flavor Instant Pudding and Pie 
Filling or any other flavor 

1 baked 9-inch pie shell, or 9-inch graham 
cracker crust, cooled. 
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© General Foods Corporation 1979. DREAM WHIP and JELL-O are registered trademarks of General Foods Corporation 


Prepare whipped topping mix as directed on 
package, using large mixing bowl. Add remaining i 
1% cups milk and pudding mix. Blend; then beat i 


at high speed for 2 minutes, scraping bow! 


occasionally. Spoon into pie shell. Chill at least g 


4 hours 
Note—for 8-inch ple, use 1 envelope whipped 


topping mix, 1% cups milk, and 1 package 4-serving 


size instant pudding mix 
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re you letting your problems hurt him? Could both of you be under stress 
without even knowing it? In an excerpt from her new book, Women and 
Anxiety, a prominent woman psychiatrist explores ways you can learn to 


feel better about yourself—and your marriage. By Helen A. De Rosis, M.D. 


All too often, the bad feelings produced by conflict 
and anxiety come between a woman and her husband. 
Conflict itself isn’t the villain; it is a fact of life. But 
unresolved emotional conflict can create excessive, 
unmanageable anxiety. That, in turn, can lead to ter- 
rible discomfort and unhappiness—unhappiness that 
can make a woman feel powerless to change troubling 
aspects of her marriage. 

If there is a villain, it is the lack of awareness of a 
conflict, of what causes it, of what keeps it hidden and 
festering. Unless you have the boldness to confront 
suffering, to question it, to wonder why you can't 
leave it to the past, the bitter cycle of conflict and 
anxiety is not easily broken. 

Dorinda is a woman in her twenties, the mother of 
two. She is caught in a conflict between the way things 
are and the way she believes they should be. She 
complains daily that she’s bitterly disappointed in her 
husband and herself, that 
her expectations haven't 
been fulfilled. Of her hus- 
band she says, “He comes 
home and sits, says he’s 
tired. We never have fun.” 

Dorinda is asked if her 
husband restrains her 
from spending time out- 
side the home. Can 
she hire a babysitter 
if she wants? Can 
she take a course? 
Get a job? “Oh,” she 
replies, “I can do as 
I please. But he 
doesn't talk to me. 

“Before we were 
married, I was _ his 
only But 
he’s not interested in 
me anymore. He de- 
nies this and says 
he’s just exhausted. 
If he’s really tired, 
1e Should stop work- 


concern, 


‘ two jobs. Then 
dhave more time § 
ether.” 
> aw is 2 | 

















HOW TO KEEP YOUR 


ENSION 


FROM COMING 

BETWEEN YOU 
AND YOUR 
MUSBAND 


Dorinda expects her relationship with her husband 
to be her principal occupation—with little effort on 
her part. She hasn't learned that a marriage exists be- 
cause the two people involved work to establish a 
mutually satisfying way of life. 

This is a common problem and a reason so many 
women have been disappointed in marriage. They 
believe that their lives should be built solely around 
their families, It doesn’t occur to them that they need 
a sense of personal worthiness that doesn’t depend 
exclusively upon their role of wife and mother. 

This doesn’t mean, of course, that a housewife can’t 
use her role to fulfill the need to feel worthy. But, too 
often, women in the home don't give themselves the 
credit and respect their work deserves. They have 
ample opportunity to build self-respect as keepers of 
the hearth, if only theyd use it. 

Like many women who came of age in the sixties 
when the women’s move- 
ment began, Dorinda was 
excited by the ideas of 
autonomy and equality. 
But she was rattled as 
well. She learned: You de- 
serve everything. But she 
didn’t learn how to work 
for her “rewards.” 

Dorinda speaks of- 
ten of pursuing a ca- 
reer and developing 
into an autonomous 
woman, But she'll 
consider changing 
her approach to liv- 
ing only if she can 
do so without alter- 
ing her current sta- 
tus. She has a fantasy 
that a modern fairy 
¢odmother will mag- 
ically organize her 
life for her. But find- 
ing new roles as a 
woman involves 
planning, prepara- 
tion, work, disap- 
point- (continued) 





by Helen A. De Rosis, M.D. From the book WOMEN AND ANXIETY, by Helen A. De Rosis, M.D., to be published by Delacorte Press. IIlustration by Heather Taylor., 
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ment and the attainment of new skills. 

The dilemma is compounded by the 
fact that Dorinda has turned certain 
concepts of liberation into shoulds. 
Many women, in fact, now feel they 
should strive toward new goals, often 
unrealistic for them. But shoulds, wheth- 
er based on traditional concepts or new 
ideas, can become counter-productive 
forces in your life. Shoulds can make 
you feel remiss, guilty, anxious and at 
least marginally discontented with your- 
self and those around you. 

The mistake that Dorinda makes is 
that she depends on her husband for her 
feeling of well-being. She expects to live 
through him rather than with him as a 
partner. She also considers herself the 
primary cause of his feelings and be- 
havior. In other words, she feels respon- 
sible for his reactions and holds him 
responsible for hers. 

A woman and man can support each 
other to some extent in marriage. But 
each also needs to take a central role in 
the development of self. 

Not understanding the real reasons 
for her husband’s withdrawal, Dorinda 
feels neglected and abused. She has thus 
sar leamed little about the responsibility 


she must take for her own satisfaction, 
in marriage and in life. 

Arora, another young married woman, 
tried for a time to get her husband to 
solve all her problems. “I needed to talk 
to someone so I could get rid of all the 
tension I built up at work,” she explains. 
She was unaware that her tension was 
anger tension, which she built up all day 
because things didn’t work the way she 
thought they should. “My husband was 
very supportive,” she continues, “but 
sometimes he got impatient and told me 
to grow up and stop expecting so many 
favors. 


Shocked and furious 


“i was shocked when he first said 
that. Then I was furious. I didn’t know 
I was looking for favors. I didn’t see 
that I was expecting my husband, and 
other people, to be actively concerned 
about my anxieties and frustrations. 

“T see now that my parents spoiled me 
in this way. I wanted my husband to 
continue doing it. I was laying my un- 
happiness, my anxiety, my depression on 
him and he couldn't handle it. He said 
it made him feel anxious and depressed 
and worried about our future. 

“T finally realized, after a long time— 
and a lot of fights—that I had a respon- 
sibility in this marriage. I couldn’t just 
feel sorry for myself and expect him to 
continue taking care of me as if I were 


a weakling. That didn’t give mea chan} 
to be strong.” 

Arora sounds like a woman who h 
strengths she hasn’t yet tried to develo 
She is, however, able to raise que 
tions, listen and be open to change, evé 
as anxiety and resistance are arouse, 
Fortunately, her husband offers co} 
sistent encouragement. 

An important and obvious differen: 
between Dorinda and Arora is their hu 
band’s attitudes. Arora’s husband activ 
ly helps his wife recognize her sel 
destructive attitudes. He is motivate 
not by anger or despair but by a since} 
desire to improve both their live 
Dorinda’s husband seems to have give 
up. Circumstances may be weighiy 
more heavily upon him. He may al; 
feel guilty that he’s unable to satis! 
Dorinda’s needs and thus feels unable | 
assert his own. 

Tarra’s marriage nearly broke v 
when long-suppressed problems final! 
surfaced in a destructive way. Tarra, 
middle-aged businesswoman, had ha 
an unspoken agreement with her hu 
band never to upset the apple cart; to ¢ 
all the “correct” things; to maintain 
comfortable home; to set a perfect e! 
ample for their son; to keep alive activ 
ties that would foster this setup. Even 
tually this self-perpetuating system be 
came deadening for Tarra. 

Tarra didn’t confront her husban) 


If you love good coffee, why stop at half a cup? 
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ith her feelings. But she did find her- 
If involved romantically with a col- 
ague. “As I think about it,” she says, 
ay marriage seemed so sterile, so lack- 
g in warmth. While I clung to it, I also 
ited to burst out of it. That must be 
hy I had the affair.” 

Todd leamed of his wife’s affair and 
»came severely depressed. He had be- 
ved all along that the marriage was 
und. Tarra’s action shook his sense of 
ability. “I never really tried to talk to 
ydd to explain what I felt, what was 
rong,” Tarra says. “It seemed impos- 
ole to talk to him. It seemed that we 
ere poles apart.” 

One day Tarra asked Todd to meet 
sr for dinner after work so the two of 
em*=could talk. Tarra had begun to 
alize that they never did anything 
ithout their son. Even though they 
dn’t talk much, the dinner was so 
easant that they decided to do it again. 
uring the following week the atmo- 
here at home was easier and Tarra felt 
3s agitated than she had in some time. 
The two were developing a new, if 
iarded, interest in each other. There 
as no denying it: This upheaval was 
e most painful yet most stirring event 
at had ever occurred in their marriage. 
though both remained anxious about 
eir situation, there did seem to be 


ms of renewed excitement as well. 


Gradually, T 


arra and Todd were able 





Do you sometimes say “just half-a-cup’’ to good 
coffee, because you're trying to cut down on 
caffein? Switch to Brim® Decaffeinated Coffee. 

Brim has the rich flavor you love to sit down 


to discuss why they had neglected their 
marriage. At first they needed to leave 
their home to keep the talks from be- 
coming rancorous or guilt producing. 
But very slowly—and I underscore the 
slowly—they were able to talk about and 
resolve together specific iicms that had 
always caused conuict. 

Unrecognized and unexamined anx- 
iety festers until it erupts, as it did when 
Tarra had her affair. In many cases, de- 
pression serves the purpose of keeping 
intolerable anxiety under some kind of 
control. Since this process is uncon- 
scious, it is difficult to identify the anx- 
iety unless it emerges by accident. This 
can occur because anxiety has its own 
inner force. When negative feelings do 
appear, they are so frightening that a 
quick attempt is made to depress them 
again, to bring a transient relief. But if a 
woman is aware of what is going on, she 
might be able to turn that explosive 
inner force into a useful positive effort. 

Gail was unhappy and disappointed 
because she wanted some freedom in her 
life but didn’t feel she deserved it. She 
worked hard to be “a good little wife,” 
patiently and quietly complying with 
her husband’s every whim. He took full 
advantage of her self-effacing ways. 

At first, Gail liked Howard to be “all 
man,” as she describes him. But she be- 
gan to feel dissatisfied with the leader- 
follower quality of the relationship. 


Trying to “make things better” became 
second nature to her. At the same time, 
she showed no interest in developing re- 
sponsibility for herself. She expected 
Howard to “take care” of her. Gail suit- 
ed Howard, for he felt he could have 
his way Boece with her. Gail 
and Howard chose each other fer a rea- 
son that draws many couples together: 
Each could fill the other's neurotic 
needs, needs that they brought with 
them to the relationship. 

Howard was constantly critical of 
Gail’s efforts to please him and _ the 
timid moves she made at being strong 
and responsible. “It never mattered what 
I did,” she remarks. “I couldn’t please 
him. Ridicule was his kindest response 
to anything I did on my own.” When 
asked what made her stay in a marriage 
that she once described as “hollow,” she 
answers, “Cm not the divorcing kind.” 


Fantasy image 


Gail and Howard, like countless other 
couples, are saddled with a fantasy 
image of what husbands and wives are 
supposed to be to each other. Many 
young men have picked up so-called 
“masculine” attitudes from their fathers. 
And young women follow the “femi- 
nine” traditions of their mothers. Conflict 
enters when the young men and women 
try to follow these outmoded images 
while striving for a sense (continued) 
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of personal freedom. The difficulty is 


compounded because they often aren’t 
sure they want or deserve freedom. 
When you have lost all faith in your- 
self, when you have given up all hope 
for change, the result may be a seeming 
absence of conflict and anxiety. This, in 
turn, can lead to a feeling of hopeless 
despair. Conflict and anxiety are still 
present, but so deeply buried by despair 
that they can’t serve as a driving force, 
or be used to motivate a resolution. 
Actually, active conflict is always a 
hopeful sign; conflict is part of the vital 


challenge of life. However ineffectual 
your efforts at resolution may be, active 
conflict indicates that you're in there 
fighting to survive. Even though you 
pay a price every day with your anxiety, 
at least you're trying to do your best. 
Gail placed her husband, not herself, 
at the center of her existence. She was 
too dependent on him and too sensitive 
to his likes, dislikes and moods. Her 
position was almost hopeless because 
her well-being was bound to her need 
for his approval, which she never 
received. Trying to separate herself 
from this dependent position aroused 
more anxiety than she could handle. 
Howard was dependent on her as well, 
for he needed a “willing victim” to re- 
spond to his often irrational demands. 





Gail was, however, able to begin ma 
ing away from her dependent positia 
Interestingly, when a woman like G 
makes a positive transition towards 1 
cepting responsibility for her own hajy® 
piness, it has a liberating effect on i 
entire family. Once husband and 4 
dren understand that their safety is 
jeopardized, they can respond positive 
to her new attitude. She may then fir 
herself free of resentment, free of inf} 
possible, heartbreaking expectatio’ 
and therefore less anxious. 

Your companion’s lack of interest | 
concern is certainly regrettable. But y¢« 
don't have to feel abused when ye 
don’t get the reactions you want. Ajj 
though it may appear that his though 
less acts are deliberately designed | 
annoy you, this is not usually the cas 
His anger and unkindness is more like 
to be a product of his own repress¢ 
anxiety than anything you said or did) 









“Welcome to 4-B. The 
casserole is good, but 
excuse the plastic. 

It came loose.” 


True closeness with your mate has ° 
be the outcome of your own concern fi 
yourself as well as for him. Being te 
dependent on your husband can crea’ 
a shaky security base for you. As yor 
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sometimes they don 
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husband’s interest in you wavers, yc 
waver as well. Placing yourself in suc 
a vulnerable position is not being fair { 
yourself: You can’t expect an extern; 
source to supply you with the on-goin 
self-regard you need to feei comfortabl| 

In reality, very few people can fe 
completely secure without some suppo! 
from another persgn. How much ya 
need external support is what you mu 
scrutinize. The more you can contribut 
to your own sense of self, the stronge 
more self-reliant and effective you'll bi 








Choose closeness 


I’m not saying that it’s not a goa 
thing to be close to someone. It’s 
marvelous feeling. I am saying, thougl 
that closeness_with another person | 
something you choose-to have, not somé 
thing that you absolutely must have. . 
close relationship is secondary to 
sense of primary closeness to yoursel 
And it’s secondary as well to the sense ¢ 
self-ownership that you have when yol 
can be alone without feeling deprivec 
If you have a strong sense of self an 
self-ownership, you can relegate confli¢ 
and anxiety into a manageable position 

Understanding these concepts is 
first step, the beginning of a self-healin 
process, Comprehending what the pre 
cess involves may help you graduall 
give up wanting things that are impos 
sible. Contradictory demands on yout 
self must be relinquished in order fa 
you to become less divided. 

Among the most troubling conflict 
anyone can have are these: The conflic 
between a will to survive as a whole pet 
son and the insistence on remainin; 
helpless and dependent; between } 
realistic acceptance of yourself an¢ 
a perpetual search for illusory freedom 
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With the purpose of facing and resolv- 
g conflict in your marriage, assess your 
arital situation by asking yourself these 
1estions: 

e Will you let disappointments de- 
rmine the course of your marriage? 

e Can you take a constructive ap- 
oach, assessing positive features of the 
arriage in order to build a growing re- 
tionship based on each other’s assets? 
e Will you try to discover common 
terests? 

@ Can vou develop separate inter- 
ts? 

e Can you accept your partner's need 
r autonomy as well as your own, and 
mange ways for it to be cxercised? 

e Are you willing to compromise? 

e Are vou willing to accommodate 
jur partner at times—even when it may 
: inconvenient for vou~ 
e Can vou permit a free flow of a‘- 
ction > 
@ Can vou limit vour criticisms anc. 
id humor? 

e Can vou maintain optimism and 
od humor? 

e Are vou willing to build a perma- 
ut, dependable, supporting, compan- 
aable, comfortable partnership, which 
metheless isn’t the be-all and end-all 
vour existence > 
As vou find ways to relegate certain 
nflicts to the past. vou and vour hus- 
nd can find vour way to equal part- 
rship. It won't necessarilv be anxiety- 
xe (that’s unrealistic) but it will be 
ore satisfving for vou both. End 





Barbra 
Streisand 


continued from page 4! 


Her success. however. spawned a cer- 
m change in her character that hurt 
r friends. Miller. for one. fel! “cut 
t of her life for almost a vear and 
aalf.” He couldn't understand whw sh« 
ubbed him. 

Then came Funny Girl. Barbra was 
ving trouble in her starring role and 
ked Miller to help. When they met 
e seemed to him arrogant and some- 
Ww unappreciative. He was stunned 
yen she introduced him as her cousin 
he didn’t want anyone to know she 
eded an acting coach. 

“When I began charging her for les- 
as,’ Miller recalls, “she said: “Oh, 
sh, you've been like a father to me and 
eel funny about paying my father.’ 

In another incident Miller was prev 
ain to a Streisand snub. She had in- 
ed Miller and his wife to the Funny 
rl opening night party, but they were 
med away at the door—she hadn't 
*luded their names on the guest list. 
Miller's last contact with Streisand 
curred before the production of her 
est movie, The Main Event. Director 
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Howard Zieff wanted Miller to play a 
part, but Streisand rejected the idea. 

“I was up for the third lead in the 
movie. Zieff knew me and wanted me for 
the role. But I told him that when Bar- 
bra hears it’s me, she’s going to say no. 

““You were right,’ Zieff told me later. 
‘She got mad at me for pushing you.’ ” 

Many, like Miller, view Streisand as 
a loner, but an opportunistic one, who 
does everything she can to escape and 
obliterate her painful past, including 
snubbing those who've helped her be- 
come successful. Some view her as a 
genius driven by a need to create. And 
others claim she is a giving, kind per- 
son, with insecurities and inconsistencies 
like the rest of us. Clearly she is a com- 
bination of all these profiles: compulsive 
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about excelling, sometimes blind toward 
others, sometimes considerate. 

“She’s become a woman who’s a mix- 
ture of all sorts of characters,” says Rick 
Edelstein. “She’s a little mad, a little 
selfish and a little funny. 

“The veneer covering the sensitive 
genius was that of a tough street-kid 
who could stand up and fight for her- 
self, but she’s not really like that. Sure 
she’s tough, but she’s still very vulner- 
able. She’s also a warm, supportive hu- 
man being. She’s the kind of friend who 
cared enough for me during a rough 
period of my life that when I was broke 
and had four hunery «hi!dren, she lent 
me seventy-five hundred dollars. The 
check was delivered almost before I had 
asked for it. (continued) 
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Spinach Salad 
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1 package (12 ounces) 
spinach, torn into bite- 
size pieces 


finely chopped 4 ounces sliced mushroom 
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Mix oil, vinegar, garlic, salt and pep} 


Pour over spinach, mushrooms and Bac*@ 


Me Better Salad 


% lacls 


IMITATION BACON 





Barbra 
Streisand 


-ontinued 





‘\ few vears ago I was directing a 
diay J had written. Barbra and Jon came 
yening night and then took out a full 
»age ad in one of the trade papers tell- 
ng how much they loved it. Once you 
ire Barbra’s friend, she makes you very 
much a part of her life.” 
3ut Edelstein admits that her friends 
tew and far between. 

She rubs people the wrong way with 
honesty. [ remember when I was a 
at a club in New York. Barbra 
was there watching someone sing, and 
m acquaintance of hers said to her, J 
yet you ll really change. I bet you won’t 
even know me when you get to be a star.’ 
Barbra replied, “Yeah, you're probably 
nght.. The woman annoyed, but 
Barbra was only telling the truth.” 

her for the truth, Barbra 
otten alienates those around her. Whit- 
man Mayo, a co-star in The Main Event, 
agrees: “When we first started shooting, 
was resentment among the cast 
and crew because Barbra interfered in 
everything. She’s a fighter. She’s very 
iggressive and she gets what she wants. 

“Actually, 
ouldn’t believe 


ire 


1er 
waiter 


was 
/ 
In search 


there 


; etter 
she’s a workaholic I 


how much energy she 
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ARTIFICIALLY FLAVORED 


had, Each dav was like a boxing match 
and, as it went on, you caught different 
aspects of Streisand—I saw her as a 
woman, a young lady and as a child. But 

ion t blame her for feeling so intense- 
y. She’s a pertectionist and likes to have 
things her way. She genuinely feels her 
way is right.” 

“She’s constantly testing just how far 
she can go with you,” says the director 
ot one of her smash hits. 

“The irony is that approval means a 
sreat deal to her. She is one of the rud- 
est women on earth, but I think a great 
deal of her rudeness is accidental. She’s 
often sincerely upset when she discovers 
what she has done. 

“Its amazing that a number of peo- 
ple who have been hurt by her still feel 
a debt of gratitude because she has in- 
jected their lives with an excitement that 
normally they never would have felt. 

“There are, of course, a large number 
of stars who are quite candid about 
never wanting to work with her again. 
She gets involved with a product in 
ways that makes it demeaning for the 
person in charge. Barbra’s very hard to 
swallow. 

“T think that her relationship with 
has been very workable because he is 
absolutely devoted her. They may 
fight day and night, but then they make 
up because he dotes on her. He also 
does something that very few men have 
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the guts to do; he doesn’t take any ne 
sense from her. She appreciates th) 
There are so many people around h 
who are ‘yes-men’ but Jon tells her: “OC 
Barbra, just sit down and shut up f 
Christ's sake!’ She loves it. 

“Nevertheless, her power and } 
ame remain a corrosive problem f 
them because her mind is never qu 
settled as to-what he wants trom he| 
money, status, success—or whether 
wants her for herself alone.” 


Disorganized childhood 


The film director believes that “t 
price of fame weighs particularly hed 
ily on Barbra,” and he attributes it 
her disorganized-childhood. “She hi 
very little parenting at -home. Cons 
quently, she grew up by herself—t) 
best way she could. Because of this shi 
never been able to attain a firm base 
knowing what she’s all about.” 

To the public eye, Streisand seer 
strong, unabashed, even brazen—tra 
that have been important contributi 
factors to her success. But just as 5 
backed herself out of Brooklyn into sté 
dom, she’s now backing out from t 
limelight she fought so hard to acquil 
Inside the Malibu refuge where Bark 
spends most of her time, there appeé 
to be a woman who is very vulnerab| 
sometimes very atraid—afraid of 
own power. EI 
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The Working Woman 


“My Husband Helps Me 
Keep My Job’ 


Letty Cottin Pogrebin 


A special report on special 
husbands—the ones who do their 
share around the house (and 
wouldn’t have it any other way). 


“Male chauvinists get too much publicity,” says 
Brooke Mueller of Lafayette, La., a physical therapist, 
wife of ten years and mother of three. “It’s about 
time someone started pointing out all the great men 
in this world, like my Bill.” 

I learned about Bill Mueller and so many other 
“great men” from all over the country, thanks to the 
letters LH] readers sent in response to my invitation, 
“Tell me about your supportive husband.” (“The 
Working Woman,” February 1979. ) 

In three and four-page testimonials, women doctors, 
preachers, teachers, housewives and office workers 
described men who routinely change diapers, 
give 2 a.m. feedings, arrange the children’s doctor 
visits, take full charge of child care more than half the 
time; men who cook, iron, sew, shop, clean ovens, 
wash dishes, clothes and floors; men who type their 
wives’ college papers, handle the family’s social 
arrangements; men who pick up stakes and move if 
their wives’ job advancement requires it. 

Frankly, I’m impressed. Of course, in the best of all 
feminist worlds, I wouldn’t remark upon how 
much these men are doing and their wives wouldn’t be 
so awesomely grateful. After all, writes Kathleen 
Graham of Mesilla Park, N.M. (whose husband moved 
twice because of her job) , “We both eat, so we 
both shop, cook and do dishes. We both contribute to 
the mess, so we both clean it up. We both wear 
clothes, so we both do laundry.” 

Sandra Cable of Lincolnwood, III., is just as logical. 
When both partners work full-time, she asks, 

“Why should she have two jobs and he one?” 

Why, indeed? But in the real world, most men 
don’t share; at best, they “help.” They say things like, 
“T did your floors,” or “I folded the laundry for 
you, as though the work itself is intrinsically and 
rightfully “women’s work.” 

Not so with the husbands I’ve been reading about. 
They're different—and their wives know and 
appreciate it. Hundreds of women, from newlyweds 
to veterans of 38 years of marriage, wrote to me, 
using phrases such as “one in a million” and “too good 
to be true” to describe their mates. 


Men are pitching in! 


Men who are willing to do their share aren’t 
idealistic hippies or elite gentlemen of leisure. They 
are blue-collar workers, military men, junior executives, 


lawyers, postal workers, men like your husband 

and mine. They are men like Gerald Schoen, a Florida 
nuclear engineer who not only does his share of 
housework but also rearranged his work schedule so he 
could, at midday, transport his son from nursery 
school to a special learning center. And like Steve 
Pierce, a Rhode Island pilot who, when he’s off-duty, 
cares for a house and four children while his wife, 
Judy, does volunteer work. And New Jersey’s Frank 
Cody, senior vice president for a large insurance firm, 
who is in charge of three children’s dinners and 
bedtimes five nights a week. 


“‘He builds my self-confidence’’ 


Admittedly, in our culture, the ordinary things 
women do every day of their lives become extraordinary 
when men take them on. For example, Marian 
Scudder, an accountant in Oakland, Calif., glowingly 
reports how much her husband, Theodore (who is 
employed part-time), does: “He makes all doctor and 
dentist appointments and drives us there, does 
all of the errands and most of the shopping, and even 
makes my hairdresser appointments. He keeps the 
social calendar, attends school conferences, drives the 
children to their music lessons. With the children 
who've left home, he keeps the lines of communication 
open, writing letters and initiating phone calls. 

He continually builds my self-confidence!” 

Other nominations for the Supportive Husband Hall 
of Fame might include the man who willingly 
stays home with a sick child or takes his turn waiting 
for the furniture delivery or appliance repair 
service; the man who prepares snacks and cleans house 
for a meeting of his wife’s women’s group; the man who 
suffers no ego pangs when his wife is more successful; 
the man who can pack a baby’s diaper bag for a 
day’s outing without asking a million questions. 

If men can get to the moon, build bridges and cure 
disease, surely these domestic accomplishments 
should not astound us. Yet it does seem remarkable that: 
Delaware Rabbi Peter Grumbacher took his son 
Peter to a “mothers and tots” gym class for two years; 
Wisconsin’s Ed Engle is staying home for 18 months 
with the Engles’ second baby because his wife, Joyce, 
stayed home with their first; Paul Joseph of Clinton, 
N.Y., cooked Thanksgiving dinner for 12; Gordon 
“Pick” Evans of Portland, Ore., went ahead and took 
his four children for a week’s vacation in a tent trailer 
when his wife, Patricia, couldn’t get away from work. 

Why are we so astounded, so impressed? Because 
few women were raised to expect an equal 
relationship between the sexes. We were taught to 
serve men, to think of ourselves last, as the perfect 
wife and mother or else (continued on page 58) 

















A SHADY STORY 


How do you weed out a drawerful of 
old sunglasses—or select brand new 
ones? Do you just go for flattering, up- 
to-date shapes or is there more to it? You 
guessed it, there’s more. Much more. 
e To start, two pair (prescription or otherwise) are prob- 
ably all you need. Examine your lifestyle. If you work in 
an office, yet vacation in the tropics, look for a pair of 
eradient lenses (dark on top, going to lighter; good protec- 
tion from overhead light) and polarized mirror lenses (block 
reflective glare) for beach and hot sun. ¢ Are you a tennis 
nut? Or an early morning bird watcher who drives in a car 
pool late afternoon? All situations can be covered by photo- 
chromatic lenses (change from light to dark and back). ¢ 
The only lenses that don’t distort colors are smoke gray and 
green. Yellow filters out blue light and works on a hazy/ 





HIGH ROLLER 


One of the 
most romantic 
looks is a high, 
soft roll of 
hair. But, unless you happen to be dexterous or see a stylist 
semi-weekly, it’s hard to achieve at home. This device 
(above, left) now makes things easier. First, brush hair 
straight back; open mouth of the roller; close securely over 
the ends of the hair section, pointing it away from the head 
(center). Wind hair in an upward motion, ending with ends 
of roller above your ears (right). If necessary, secure any 
dangling pieces with hair pins. The Roller by Riviera, in 2 
sizes, $5 each. 





HOT NUMBERS 


Sizzling new beauty finds to spark your imagination and set 
your looks on fire... ¢ What’s slim and keeps its shape? A 
new, self-sharpening lipstick/liner called “The Slim One.” 
Six glossy shades by FlameGlo, $1.50 each. @ The fact that 
America’s gung-ho on fitness isn’t news (we've been keep- 
ing pace for years), but active body care is. Now, a skin 
lotion named after women’s ten-kilometer races (6.2 miles) 
—designed for maximum moisture retention. With PABA 
sunscreen, 10K Sport Lotion by Bonne Bell, 12 fl. 0z., $3.50. 
© Many black women complain about fragile hair, partially 
because of over-treatment. Here, gentle shampoo for 
Chemically Relaxed Hair, Natural or Pressed Hair. Born 
Beautiful by Clairol, 8 fl. oz., $1.85 each. @ Still warm from 
the afternoon sun? Pamper yourself with a slither of Body 
Lotion (4 oz.) and a dab of Skin Perfume Oil Concentrate 
(1 0z.). Rive Gauche Apres Bain by Y.S.L., $7.50. ¢ Ring 
he chimes. There’s a new spirited scent in the air, Chimere 
Spray Cologne by Prince Matchabelli, 1.3 oz., $7. 
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August is a sunny 
month of S’s—all about 
selecting sunglasses, 
stopping sneezes, plus 
a soft, sexy hairstyle. 





ee 


foggy day. The blues, pinks, mauves a) 
violets offer minimal sun protectio1 
and, in fact, are not classified as tr 
sunglasses. For real sun protection, 
rule of thumb: If you can see your ey 
clearly through the lenses, they're t 
light (no more than 30% should filter through). @ All lens¢ 
by law, are impact-resistant—whether glass (more durabl. 
or plastic (lighter). ¢ Money-savers! Get clip-ons for yo 
regular prescription glasses. Put new tints in old framé 
Remember, when choosing styles, larger lenses cost mo 
than smaller ones; plastic costs more than glass. e Te 
quality of frames by listening. If they squeak when folded 
not good. @ Care: 1. Wash with lukewarm water; gently d 
with soft cloth. 2. When at rest, glasses should be upsid 
down with temples open. 3. Use two hands to remove; dor 
pull at one side. 4. Good habit: carry in a case. 
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SNEEZE SEASON 


Even on the clearest day, an invisible enemy called polle 
flies through the air and makes life miserable for about | 
million Americans. What looks like a common cold—fits | 
sneezing; itchy, runny eyes; stuffed-up nose—is really hé 
fever. Short of isolation/hibernation, here are ways to cop¢}| 
e See a doctor for antihistamines, eye drops or de-sensitizé 
tion shots (start these early). @ Avoitl nose ticklers—ha) 
spray, paint fumes, insecticides. ¢ Try to stay away froi} 
uncut, weedy fields. If you do yardwork (grasses, spores 
or housework (dust), wear a protective mask, such as dii} 
posable Micropore Pollen and Dust Mask by the 3M Con} 
pany ($2.98 for 7). @ Steer clear of severely air-conditione |) 
areas (more than 10° lower than outside). Cold irritate 
nose and throat. ¢ Cut down on alcohol—it swells mucou 
membranes, causing stuffy nose. ¢ Go light on eye makeu; 
—can bother already red, watery eyes. @ Dark circles unde 
eyes? Whisk away with a cover stick. 


EXERCISE OF THE MONTH 


Q. I'm used to exercising every day, but now I’m expect 
ing a baby. Is there any specific exercise for a pregnan 


woman?—D.D., Boise, Idaho : 


A. Yes! For lower-bacl 
strength to support extri 
weight. Lie flat; bend knees t¢ 
chest; straighten to 90° angle 
Lower legs slowly; only tc 
point where back begins tc 
lift from floor; hold to coun’ 
of 4; release by bending knees 
over chest. Repeat 4 times. 
Check with your doctor first. 




































hs OY 


Border by Julia Noonan. Drawings by Thea Kliro| 


MOREE Telit sie the World speak for themselves. 


we 


& 





cy oem mame Om Uae eee 
WEA LLM COMA el Pee We Lila am come A UY Uy) 
me a long time. So I give to myself, to my youth, to 
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Braces-Not Just Kid Stuff 


Adult orthodontics—it's quite a mouthful. But 
more and more women—from mothers-at-home to singing 
stars—are grinning and bearing it for better 
teeth, a bigger smile. By Lys Margold 





etting her teeth 
straightened made 

a Suzanne Guard (age 
ae =63()) feel like a re- 
turnes junior high school. 
“Eve magazines at the or- 
thodontist’s were a choice be- 
tween American Girl and Boy’s 
Life.” But Suzanne is just one of 
the growing numbers of adults 
who are getting a complete set 
of braces for either cosmetic or 
health reasons. A recent survey 
by the American Association of 


{ 
LO 





Orthodontists shows that full- 
fledged adults now make up 15- 
20% of their practice, a startling 
jump in the last ten years. 
What accounts for this sudden 
rush toward self-improvement? 
Some say improved dental insur- 
ance programs that partially pay 
fcr the costly treatment. Or, bet- 
ter education, more awareness 
that age isn’t a factor—in fact, 
it’s never too late. Or, simply a 
‘“‘Me-generation” attitude. Who 
wants buck teeth or a gapping 


Above: Suzanne 
Guard flashes her. 
“tin grin,” a full set 
of braces she started 
wearing at age 26. 
Left: Now, four 
years later, she 2 
proudly shows off 
dazzling whites 

and her glamorous 
new look. 


space between their two front 
teeth (except Lauren Hutton) 
if they can help it? 

Many orthodontists report 
that a good number of patients 
are referred to them by regular 
dentists. Partially as a prelim- 
inary to bridgework (a tooth 
is missing; remaining are too 
crowded or crooked to use as an- 
chor). Partially because more 
adults lose their teeth from peri- 
odontal (gum) problems than 
from decay. (continued) 








Photographs by Ken Pegan/Camera 5. Hair by Charles Booth; makeup by Bruce Clyde Keller; shirt and vest by Gil Aimbel 
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Pond’s Beautiful Women of the World speak for themselves. 





My eyes, my lips, my African skin. | wear them all 
CUCU Mem MNT Mac Camo La Ceram Marg 
why | also wear Pond’s. So tomorrow, my face will still ; 
think it’s yesterday. Pond’s makes my skin...how do 
you say it?...feel velvety, yes, and glowing. Youth is my 

Bi UCM EY CUIM TRO RIC VAT Mitr Cele a Col 
can. Do you wonder why I stay using Pond’s? 
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We el ce your world more beautiful, too. . 








Braces—Not 
Just Kid Stuff 


continued 





Suzanne, an associate director of fi- 
nancial aid at Barnard College, sought 
help for her overbite at the insistence 
of someone knowledgeable. “My sister 
worked for a dentist and kept saying, 
‘Your bite’s terrible . . . it’s unhealthy.’ 
I think I went to keep her quiet.” 

After the braces were cemented on, 
Suzanne kept up her spirits with the 
support of her husband—and “the single 
most important thing . a sense of 
humor.” To test this trait, her friends 
threw a party where everyone surprised 
her by wearing tinfoil on their teeth. 

Although Suzanne had a minor com- 
plaint about discomfort (“Luckily, ’m a 
vegetarian. It’s impossible to chew any- 
thing as tough as meat when your braces 
are tightened.”), her bigger gripe con- 
cerned time spent. “I was told my braces 
would be off in two years. It took over 
four.” But, she concludes, “It’s great to 
know that my teeth are properly spaced, 
my bite’s good and if I keep them clean, 
Vl probably have them forever.” 

For others, like Cathy Stewart, 31, an 
advertising account executive, braces 
were more urgent. Her teeth pointed 
every which way, but moreover, perio- 
dontal problems had already caused 
some bone damage. Her first thought 
was to have her teeth capped. “Even 
though my dentist was a ‘capping fac- 
tory, ” recalls Cathy, “he said, “No way’, 
and sent me to a periodontist for sur- 
gery.” After surgery, that dentist sent 
her on to an orthodontist to see if, at 
this time, braces could possibly correct 
her mouth. Dr. George A. Weiss, Chief 
of Orthodontics at Jamaica (N.Y.) Hos- 
pital, said, “Absolutely, yes!” 

Her self-consciousness was classic. 
Cathy rarely smiled. She placed her 
hand in front of her mouth when she 
talked and neglected brushing /cleaning 
with the attitude of “Who cares... my 
teeth are already so bad.” Talking things 
over with Dr. Weiss (a good dentist/ 
patient rapport is essential), he prom- 
ised: “Not movie-star straightness, but 
hundred percent improvement.” 
That was enough to make Cathy snap to 
a feeling of responsibility. “I finally 
looked in the mirror and said, ‘After all, 
it’s my mouth.’ ” 


one 


“‘Tinsel teeth’’ 


Many tout braces as an instant con- 
versation starter, almost like belonging 
to a special club. “I expected razzing— 
you know, names such as railroad tracks 
or tinsel teeth,” remembers Marta San- 
ders, 29. “Instead, I got pats on the back 
and immediate respect. People say, ‘Good 
for you—vou're changing something that 
isn’t perfect, and usually point to a 
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crooked tooth of their own.” A singer, 
whose overlapping front tooth caught 
the stage lights, Marta used to hear 
whispers: “Is she missing a tooth?” Now 
in a Broadway show, Marta admits, “I 
draw the line—and don’t wear my rub- 
ber bands on stage.” Since she earns her 
livelihood in such a visual—and visible 
—way, Marta wears the new plastic 
braces on top and metal on the bottom 
(“hardly noticeable”). 

Why doesn’t everyone request the 
less obvious white or clear plastic brack- 
ets and wires? Dr. Brendan J. Boylan, 
D.D.S., A.B.O., explains their inherent 
weaknesses: “They tend to stain the 
teeth temporarily and yellow them- 
selves; they're food catchers; and break 
faster. Simply, they're not perfected yet.” 

Marta points up some handicaps that 
are important, but not particular, to a 
singer. “I look like I'm twelve,” she re- 
ports, “and I lisp. If I sing a long aria, 
my mouth fills up with saliva and 
gushes.” (Others say they sound as if 
they have marbles in their mouth.) She, 
too, refers to the sensitivity every month 
when the wires are adjusted. “I forgot 
and gave my boyfriend a kind of pas- 
sionate bite on the shoulder and shrieked 
‘Ow-w-w!” 

How long someone has to wear braces 
varies with the individual case. Ortho- 
dontists generally forecast a range of 
15-30 months. Marta’s teeth straight- 
ened out six months faster than the pre- 
dicted two years. “I don’t regret a sec- 
ond, a penny of it,” she says. 

Money-wise, the cost of orthodontics 
is hefty. Bills range from $1,000 up to 
$2,500, estimates New York orthodon- 
tist John J. Byrne. (Many dentists allow 
quarterly payments over a few years.) 











Seeing some dramatic changes in 
son’s business or social life mak 
investment seem like peanuts. 
tells about one of his patients ( 
ingly, he treats more men than wo 
a trial lawyer whose career was in 
ardy. He couldn’t get a jury to list 
him. They kept staring at his teeth. 

Actually, the up-front expense 
save money in the long run. 
Campbell, 34, a picture research 
People magazine, noticed her 
changing in her late twenties. Alth 
her teeth “basically looked all | 
lower ones were caving in, causin 
jaw to ache, her chin recede. U 
rected, Joyce would have to spend t 
sands more for surgical procedures 
artificial teeth. Dr. Byrne looks ov 
thodontics as a preventive measure. 
only done once, unlike prosthetic 
you need false teeth, you have to 
getting new ones every five or so 
for the rest of your days.” 

The key to success of the treaty 
relies on communication. It’s oy 


n 


to talk over all your hopes and 
with your orthodontist -and to liste 
his projections and promises. One 
tient, Mrs. Joanne Newbold, mothe 
three, consulted with her local on 
dontist on and off for five years be 
finally deciding to close an unsi 
gap. “I couldn’t believe it would 
I used to daydream about having 4 
teeth. I would Igdge a piece of ti 
in the space to see what I'd look like, 
With all the emphasis Americans 
on a beautiful smile (think about Jin| 
Carter, Farrah Fawcett-Majors), hay 
straight and healthy teeth can make 
difference betweén a lifetime of shy 
—or self-esteem. 








Pond’s Beautiful Women Fs the World speak for themselves. 


 Eoegday Som 


If a tree can grow for hundreds of years, why should |! 

stop at 20 or 30? Everyday a new thought, or hurt or 
happiness makes me a little more of a person than | 
was the day before. But while | want to grow as a sco 
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- That's why I use Ponds. It’s soft on my skin. It feels PON DS W 
rich and sensual on my face. And when my face feels ORY SKIN CREAM PON DS 
good, so do I. COLD CREAM 
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| Decisions...decisions... Make your decision 


PALL MALL 
LIGHT 10s 
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NUMAlL 


20 FILTER 
CIGARETTES 


The most flavor you can get 
in a low tar cigarette. 


Only 12 mg. tar 
1.0 mg. nic. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





12 mg. ‘tar’, 1.0 mg. nicotine av. per cigarette by FTC method. 
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The Working Wome 


continued from page 51 


we were not “real” women. No wo 
many of us feel grateful and guilty. 

Rita Saeger of Alice, Tex., feels g 
because her husband “does more ¢ 
care than I do. He says it’s silly for 
to feel guilty; they're his sons, too.” 

Patricia Bowen of Kansas City, K 
“had a really rough time when the 
started calling ‘Daddy’ when they 
cold, sick, thirsty or frightened in 
night. What a shock! Everyone kn 
children always call ‘Mommy’ when t 
wake up unhappy. If mine don’t, do 
mean I’m an inadequate mother? ‘ 
my husband said. “All it means is { 
youre darned hard to wake up!” 

Kathy Linville (Kansas City, 
also needed her husband’s reassur 
to relieve her guilt: “Bill has helped 
me from feeling that I’m a failure 
cause I don’t dovall the ‘woman’s jo 
We worked out a fair division of how 
hold chores and he didn’t make me | 
that he’s doing me a favor by doing 
part.” 


Many ways to divide chores 





What is a fair division of house 
chores with these prized husbands 
varies, Nicholas and March Schwei 
of Arlington, Va., “split the housew 
cooking, laundry, repairs, yardwork ¢ 
driving. When he invites guests ov 
he cooks; when the guests are my i¢ 
I cook. We take turns paying the b 
we get an equal aHowance and he ne 
asks me to sew for him.” 

Deborah and Bob Monfet-Mahe 
Sparta, N.J., say each does what he 
she does best. Bob, a chemist, shops ¢ 
cooks because he loves to. And, wr 
Deborah, a speech therapist, “I actus 
enjoy cleaning!” 

Christi and Dave~Johnson (Lubba 
Tex.) meet at home every Thurs¢ 
after work to clean the house togeth 
She starts at the front, he starts at 
back and they meet in the middle. TI 
plan and shop for, meals together ¢ 
post weekly menus "so that whoever Q 
home first can start dinner. They sh 
all other tasks except car care (his) ¢ 
mending (hers). 





How does he get so willing? 


Some men seem to come ready-ma. 
Cindy Moore, a Georgia secretary, m 
ried when she was 18 and he was 

I didn’t do anything to make him | 

way he is. Things have just work 
themselves out.” Things, for Jim, 
clude: shopping for groceries, cook: 
breakfast and dinner, getting their t 
boys ready for school and sitting ir 
pediatrician’s office for three or f¢ 
hours with a sick child. 

But most husbands who do their f 
share didn’t always. They changed thi 









tudes and became more involved be- 
se of a specific event: the birth of a 
d, a wife’s return to school or paid 
tk, a wife’s ultimatum, marriage 
nseling or religious experience, read- 
an inspiring magazine article or 
k or accommodating an illness or 
ry. 
anonymous Illinois woman who 
to fight for her husband’s help dis- 
ered that, when she developed asth- 
, he was glad to take over the vacu- 
jing and dusting. He could respond 
her physical needs but not to her 
otional ones. 
For the Friesens of Minneapolis, it 
s Jim’s work injury that caused a re- 
ion of traditional roles. Marcia Frie- 
| now comes home from work and 
ds the paper while Jim enthusiasti- 
ly prepares dinner. “We're happier 
n we've ever been,” she says. “We 
e finished with the ‘shoulds’ of so- 

. We do what works for us.” 

ow do you change a traditional hus- 
d into a supportive, equal partner? 
rece Grove of Folcroft, Pa., puts it 
inly: “Speak up! If Larry isn’t sensi- 
e to what needs to be done, I simply 
| him. I have stopped expecting him 
read my mind.” 
Many women add that wives should 
only ask but also teach. “Arthur had 
experience with domestic duties so 
did them together until he acquired 
- skills involved,” writes Judith 
weier of Glastonbury, Conn. Her com- 
nt is a reminder that women, after a 
time of training, do so many jobs so 
ll that we forget that skills are indeed 
uired. Nobody—female or male—is 
n knowing how to take care of a 
ise and family. 


Other kinds of support 


‘motional understanding, personal 
pect and career encouragement count 
women’s eyes as much as any other 
sbandly “support.” When Susan 
chs Franz, a New York City physi- 
n, was offered a position in another 
te, her husband, Ron, saw it as a great 
st for her. So they’re moving. Ron, 
) a physician, will find himself a new 


Ither husbands have spent hours pa- 
itly listening to a wife’s career prob- 
1s, sent her roses at work to cheer up 
vad day, deprived themselves so a 
e could go back to school or quit an 
alerable job even when her salary 
$s essential. 


Jnfortunately, the characteristics 
t make these men special are not 
ally heralded as part of the “mascu- 
>” ideal. Yet, as Carol Wolters, of 
omfield Hills, Mich., points out, “Isn’t 
1easure of true manhood and woman- 
\d the maturity to see beyond roles 
1 to express your love through your 
ions?” End 


Decisions...decisions... Make your decision 


PALL MALL 
LIGHT 10s 


20 CIGARETIES 


AVATAR 


LIGHT 100s 


The most refreshing taste in a 
low tar menthol cigarette. 


Only 14 mg. tar 


1.2 mg. nic. , 
Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


14 mg. “tar, 1.2 mg. nicotine av. per cigarette by FTC method. 


















































Now moister than ever 
yet still light as always! 








“There are a lot of times I don’t 
like Billy,” says Sybil. “But I 
love him all the time.” 


verybody knows him. Very few know her. For the first time, Sybil Carter talks about 
erself, her marriage and her husband’s much publicized problems. “‘I now know 
hat I do not need Billy to survive,’’ she says. By Phyllis Battelle 


0 n one of those soft, honeysuckle- 
scented days for which the 
wn of Plains, Georgia, is lately fa- 
ous, a girl with long, sunny curls 
rolled into the drug store with her 
iomma. She was Sybil Spires, the shy 
aughter of the town’s only barber, 
nd she was 14. 

While they waited for a prescrip- 
on, a 15-year-old boy in a military 
niform appeared. He walked directly 
ver to Mrs. Spires and asked, “Miss 
ucille, why don’t you just give Sybil 
) me?” 

Sybil could have died—especially 
hen her mother laughed and _ nod- 
ed, “All right, Billy. I believe you're 
9 young right now, and so is she. 
ut I'll give you an I.0.U.” On a 
ip of paper she wrote: “I, Lucille 
pires, hereby give to Billy Carter my 
aughter, Sybil, when she becomes 
d enough.” 

Outside the store, Sybil whispered 
idignantly, “You gave me away, and 
hardly know him!” Never mind, it 
as only teasin’, her mother assured. 
ut Sybil did mind. “I didn’t like Billy 
arter that much. I thought he was 
rward,” ’ 

Two years later, after a courtship of 
jovies and hamburgers at the Varsity 
“just about all there was to do in 
lains”—Billy and Sybil were engaged. 


When Sybil wondered if she shouldn’t 
finish high school before getting mar- 
ried, Billy replied, “You want to marry 
me or you don’t. There’s no later.” 
They were married in Plains on Au- 
gust 19, 1955. 

“It’s really hard to explain just why,” 
she says in a lilting drawl, interrupted 
with a burst of laughter. Many, includ- 
ing her mother, were attracted by 
Billy’s humor, which Sybil didn’t un- 
derstand but which fascinated her. 
“He made all the other boys look 
bland,” she says. Sybil was intrigued 
by Billy. She was touched by his gen- 
tleness, though his mood would often 
change. “You never knew what Billy 
would say or do next. I wanted to be 
with him to find out.” 

She smiles. “And I loved him, you 
know. Yet at times I didn’t like him 
very much. It’s that way even now. 
There’s a lot of times I don’t like Billy. 
But I love him all the time.” 


Sybil is 40 now, and has six chil- 
dren: Kim, 23 (married in June this 
year); Jana, 20 (wed in June, 1978); 
William Alton 3rd (Buddy), 18; 
Marle, 16; Mandy, 11; and Earle Gor- 
dy, 2%, sometimes called “the boss.” 
As she settles comfortably on a sofabed 
at the Best Western Motel in Ameri- 
cus, Ga., to begin what will be a two- 


day interview, she appears at ease. 

“Billy came home two nights ago 
and we were all so glad to see him,” 
she says, referring to his seven-week 
stint of therapy at an alcohol reha- 
bilitation center. “He’s quieter than 
I’ve ever known him to be. He seems 
to be weighing his words a little bit 
more, thinking about what he’s going 
to say before he says it. He talked a 
lot more when he was drinkin’,” she 
laughs. “But basically I feel he’s the 
same person—without the drinking.” 

If Billy is basically the same after 
his treatment at the Long Beach Naval 
Hospital’s Alcohol Rehabilitation Ser- 
vice, his wife decidedly is not. Sybil 
enlisted in four weeks of intensive 
therapy at the Center as a “co-alco- 
holic’—“the term they use to describe 
a family member of the patient”—and 
has discovered a self-identity she has 
never known. 

“It was the most painful experience 
of my whole life,” she remembers. 
“There were times I was so down I 


thought I would never be up. I had to | 


constantly examine myself, and I had 
never done that before, because I was 
just ‘Billy's wife. I had to forget 
‘Billy’s wife’ and find me.” She did. 

“T have discovered that I am an in- 
dividual, responsible for what I do, 
and think and (continued on page 101) 
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Washing, scrubbing, sudsing, getting squeaky-clean all over—you do it every 
day without thinking. But as familiar as these routines seem, there is a beauty- 
best way to take care of yourself. Here, basic Journal tips on how to slick up, be 
your healthiest, glowiest ever. By Maureen Lynch, Health and Beauty Editor. 










elcome the 
rush of water 
through your hair, left.Go 
gently. Choose a shampoo 
according to: 1)Scalp condition— 

dry, oily; 2) if hair is tinted or permed; 

3) lifestyle (how often wash, set). Never 

judge by suds or smell, but by what sham- 

poo does. Pour a jot in palm; dilute; work into 

scalp (don’t scrub), lightly into ends (drier). 

Don’t over-shampoo. David Cannell from Redken 
Labs gives this guideline: Rinse time should be dou- 
ble Sere time. Squeeze water out; blot watts towel. 
fter a summer’s 


A... worth of sand 


and sandals,feet need help to 
look gorgeous, top right. Soak 
first in warm soapy water to soften 

things up. Pumice away all tough skin 

while still damp. Dry well, especially 

between toes. Trim nails straight across— 

' leaving them just beyond edges for protec- 

tion. Use a nailbrush to free any debris. Push 

cuticles back with towel or orange stick. Massage 

in creamy lotion; finish with foot powder or a tingly 
spray. At work: contoured Hard Skin Reducer by Scholl. 
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kin feels silkier, 
looks dewier, 
if you follow this face- 
cleaning ritual, center. First, 
clear away hair (tie back or towel 
wrap). Take eye makeup off (wiping 
downward) with remover, pads or baby 

oil. Wet face, then work up soapy lather in 
hands and stroke on (gently, up and out), sug- 
gests the Ann Keane Skin Care Salon. Okay to 

use washcloth if it’s super-clean. Leave soap on 

30 seconds; rinse, warm water, up to 3 minutes. Skip 
eye area (no oil). Biot. Moisturize slightly damp skin. 


iH... 


ands can show 
and tell all, right. 

Here’s how to scrub-a-dub- 
dub until spotless. According to 
Revion’s Dr. Earle Brauer: Hold 
hands under tepid water; lather soap; 

massage up to wrist. Use a nail brush to 

whisk away any embedded dirt. Never 

' attack soil under nails with a metal instru- 

ment (use orange stick). Rinse off suds; dry 
carefully, pushing cuticles back with towel. Follow 

up with hand lotion. For odors (fish, onion): 5 drops 
of lemon juice in shot of water; dip in. Ditto for stains. 


































| Photographs by Jim Houghton. Towel by Fieldcrest. 
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_ There's more to decorating than good looks. It takes careful planning 
' to design a space for comfortable living. Here, some pointers on making 
this or any room work for you. By Elizabeth Gaynor, Home Editor. 


an anenenananenerenae es WAN) | a): \ Ow Malet rR icoeeMoyeC Mol ot Cole) aml stel 
y what you're after—modem, country, Victorian or 
a charming mix. Try for a certain simplicity. It's 
stronger than the mumble-jumble of clutter 
Don't be afraid to leave some empty SPACE- 
it's calming to the eye. One of the most flexible 
decorating tools to work with is COLOR. 
Start with a favorite piece, such as the dhurrie 
rug, above, and decorate around it. Choose 
one main shade (here, white) for overall color, 
pull out others for accents. Remember, every 
accessory needn't match—or the room will look 
like a stage set. Try for a play of TEXTURE. 








. ple can stroll around the perime e F 
Make sure all sofa/end tables serve a eee Seley 


mainstream. Consider everyone's 



















Photographs by Frank Kolleogy, Designed by Gwen W. Herzig. 


slick pepe chrome.  CovatGlll be 


FLOW. Break from the tradition of pla 
flat against the wall. By setting things 
diagonal (adventurous), conversation 


Bt 


veniently holding a glass, an ashtray. Sc 
and-tear on your area rug by keeping a 





are sparse, but tee enough to 


room was planned for working as well : 
pA mies aero pa full 


ing/entertaining. The behind-the-sofa table encom 


Dressing for Success 





Seta 


etting experience for forging ahead — our girl conducts the 
classroom the same way she’ll run some future boardroom. Very 
serious executive material in a handsome gray flannel suit that 
spells “success.” Shawl-collared blazer ($25) and dirndled skirt 
($18), both piped in red braid. Regimental stripe shirt sports a 
wing collar ($14). All, Ann Webster for Anntics, sizes 7-14. 


)e 


Jennis Martin, Hairstyles by Jac Colello and Susan Duffy. These two pages: kneesocks and tights by Bonnie Doon. More accessory and fashion information on page 88. All prices approximate. 





The Well-Traveled Woman 
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aking a Star’s entrance — whether stepping from a school bus or 

the sleekest of jet planes — a trio of sensational coats. Left: 
Snuggle-bunny quilting, zips up, has hood. Weather-resistant. By 
Northern Belle; 3-6x, $65; 7-14, $71. Center: Dramatic trench with 
toasty collar, ining. By Rothschild; 4-6x, $74; 7-14, $82. Right: Snappy 
hooded melton, plaid lined. By Rothschild; 4-6x, $74; 7-14, $84. 











Café Society WS 


fternooning at the sweet shoppe — where the elite meet to chitchat 
| about worldly (and other) affairs — all dressed up in their sundae 


| best. Left: Demure French “schoolgirl!” dress, sprigged with tiny 
Se flowers and beige lace. Chantilly by Jill Kasten; 4-6x, $24; 7-14, $28. 
Right: Well-mannered panne velvet in dusty rose with ecru lace. 
By Nanette; 4-6x, $35; 7-12, $39. Boy’s suit by Elegant Heir. 
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e’s a whiz on Wall Street, a real smoothie, on a first name basis 
with fine wines, fast cars— yet she has him eating out of her hand. 
Why not? She’s Daddy’s little girl, looking portrait-pretty in the 
perfect party dress. Old-fashioned charm of Victorian era, wood 
violet with ecru lace on high collar, bib, cuffs and skirt. By Kate 
Greenaway, $19.50, sizes 4-6x. Menswear. Polo by Ralph Lauren. 


These two pages, tights by Trimfit More accessory and fashion information on page 88 All prices approximate 69 


















aed Te: Pt 
n-Home Rewnuc 
ar fancy stuff—just honest-to-goodness faniily reunion’ 
y Me a RU Rr Cue ee 
/, ry EC] habia Nal snapshots and a spread of food. Here are; 
£ Journal favorites for a potluck picnic—fried chicken. (natch! . 


corn relish, abapeeb pad strawberry ice cream and more| ' 
I Welcome y'all. By Sue B. Huffman, Food Editor. 


Murncrony left i) ALAN ee ema Os a eC) eee C1 Ba Oa) 
Re ee a MR te eee Rae Ott el ME cea decd) 
 leftto right: Homemade Strawberry ice Cream; Cherry Pie; Poppy Seed C’ 
ae Oe ee Oe Tl en ae 
oe ay “hae Pie; Forget-Me-Not Carrot Cake. Recipes, page 80. 
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Clockwise, — 
from lower left: - 
* Melon in Wine with ; 
Custard Sauce—a spar- — 
kly ring centered with creamy 
richness » Orange-Brandy Souffle 
—high, light and luscious dessert 
* Rainbow Gelatin—fun bowls of 
, four colors, tastes * Glacé Tur- 
j ae key Breast—an impressive 
display of skill, delicately 
‘ ee: decorated * Zippy Aspic 
VC ay with Horseradish 
Sauce; easy 
< molding, 
extra 


spicy. 











Every good cook should know how to work with gelatin. It’s one of the 
basics. Although boxes of the versatile powder (plain or 
flavored) are stashed on most pantry shelves, certain techniques can be 
tricky for beginners. Here to help, we’ve created luscious 
dishes, each demonstrating a talent or two (layering, coating, molding, 
gelling) for you to learn or brush up on. Foolproof tips, plus 
deliciously-simple to shimmeringly-elegant recipes are on page 74. 








Photograph by Irwin Horowitz 
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iélatin 


continued 


“HOW TO WORK WITH GELATIN 
There are two types of gelatin: flavored 
(with sugar, colorings, flavorings, acids 
added) and unflavored (clear, plain). 
Flavored is a well-known family fav- 
orite, easy to work with. Unflavored, on 
the other hand, is highly versatile for 
the very reason that it has absolutely no 
flavor. [t gels (turns liquids into solids) 
such diverse dishes as fish mousses, as- 
pics, etc.; adds smooth texture to frozen 
desserts; makes a glistening garnish, and 
doubles volume in whips and snows. 

e Though one envelope of unflavored 
gelatin doesn’t actually contain one 
whole tablespoon (more like 2% tea- 
spoons), it’s okay to use one envelope for 
a recipe calling for one tablespoon. Gel- 
atin is powerful stuff—one envelope will 
gel up to 2 cups of liquid plus up to 1% 
cups of finely chopped solids. 

e Follow our recipes’ instructions or 
package directions for the various ways 
of dissolving. Just remember, the most 
common error in gelatin cooking is not 
dissolving gelatin completely. Check by 
dipping a metal spoon into gelatin mix- 
ture and look for undissolved granules. 
e If you dissolve gelatin over low heat 
and are adding it to something cold 
(such as heavy cream or eggs), cool 
down first or mixture will get lumpy. 

e Dissolved gelatin in liquid is rever- 
sible! It can be remelted and solidified 
over and over again. And each time, it 
will gel faster. 

e Cut any solids into smallish pieces. 
Large chunks may break up the shape 
when unmolding. 

@ Gelatin making isn’t an exact science. 
Chilling before adding solids takes from 
20 to 45 minutes—or until it’s the con- 
sistency of an “unbeaten egg white.” 

e Solids fall into two categories, aptly 
called “sinkers” or “floaters.” Consider 
this when making clear gelatin salads. 
Sinkers (which head for the bottom) in- 
clude fresh orange slices, grapes, canned 
fruits, cooked meats and vegetables. 
Floaters (which stay on top) include 
fresh pears, apples, bananas, peaches, 
grapefruit, celery, avocado and chopped 
nuts. (Never use fresh pineapple.) 

e@ Take care: Acids, such as lemon juice 
and vinegar, may soften gelatin. 

@ Don’t be afraid of unmolding. Just 
dip container into warm (not hot) water 
as deep as the gelatin itself. Count to 
ten. Run a sharp knife down one side of 
the mold to loosen and let air in (this 
breaks the vacuum). Next, place a plate 
on top and turn right side up. Shake 
gently until gelatin slips onto a serving 
dish. LHJ secret: If you moisten the 
plate first, it will be easier to center the 
soon-to-be-unmolded mold. Then, serve. 
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MELON IN WINE WITH 
CUSTARD SAUCE 
pictured on page 72 
A glistening mold with creamy custard 
sauce. Substitute grapes for the melon 
balls if you prefer. 
Mold 
1¥4 cups cantaloupe melon balls 
1% cups honeydew melon balls 
1% cup sugar 
2 envelopes unflavored gelatin 
1 cup ginger ale 
2 cups dry white wine (chablis) 
Sauce 
¥, cup half and half cream 
3 egg yolks, slightly beaten 
2 tablespoons sugar 
1 teaspoon vanilla extract 
4 cup heavy or whipping cream 


Drain melon balls well on paper towels. 
In medium saucepan combine sugar and 
gelatin, gradually add ginger ale. Cook 
over low heat, stirring constantly, until 
gelatin is completely dissolved. Stir in 
wine. 

Pour about 4 tablespoons gelatin into 

6-cup ring mold to form a thin layer. 
Refrigerate until tacky to the touch, 
about 15 minutes. Keep remainder at 
room temperature. Arrange some melon 
balls (alternating colors) on gelatin in 
mold. Pour about % to cup more gela- 
tin to partially cover fruit. Refrigerate 
about 20 to 30 minutes or until almost 
firm. Repeat layering of melon balls and 
gelatin 2 more times, refrigerating be- 
tween layers. Combine any remaining 
gelatin with remaining melon balls and 
pour into the mold. Cover and refriger- 
ate 4 to 5 hours or until set. 
For sauce: Meanwhile, in small sauce- 
pan combine cream, egg yolks and sug- 
ar. Cook over medium-low heat, stirring 
constantly, until mixture thickens and 
coats a spoon. Remove saucepan from 
heat; stir in vanilla. Place a piece of 
waxed paper directly on surface of cus- 
tard to prevent skin from forming. Re- 
frigerate until cold, about 1 hour. In 
small bowl with mixer at medium-high 
speed, beat heavy or whipping cream 
until soft peaks form. Fold whipped 
cream into custard. 

To serve, unmold gelatin onto chilled 
platter. Spoon custard sauce into small 
bow] and place in center of mold. Makes 
6 servings, about 320 calories each. 


ORANGE-BRANDY SOUFFLE 
pictured on page 72 


An elegant cold soufflé that is attractive, 
festive and delicious. 


2 medium oranges 

2 teaspoons cornstarch 

Ym teaspoon salt 

Sugar 

1% cups milk 

5 egg yolks 

1 envelope unflavored gelatin 
4, cup orange-flavored brandy 
1 tablespoon lemon juice 

6 egg whites, at room temperature 
4 cup heavy or whipping cream 


Cut 1 slice from an orange for garnish. 


Grate enough peel from oranges to 
3 tablespoons. Then squeeze orang 
equal % cup juice; set all aside. 

Prepare collar for 1-quart soufflé 
or casserole: Fold a 24-inch shee 
waxed paper in half lengthwise. 
waxed paper around outside of dis 
collar stands 3 inches above rim. $ 
with tape. 

In medium saucepan combine ¢ 
starch, salt and % cup sugar. With 
whisk, gradually stir in milk. 
medium-high heat cook, stirring h 


































stantly, until mixture thickens and 
remove saucepan from heat. 

In small bowl slightly beat egg yo 
Beat in small amount of hot milk 
ture. Pour egg yolk mixture back | 
hot liquid, stirring rapidly to prey 
lumping. Cook, over low heat, sti 
constantly, until mixture thickendll 
coats a spoon (do not boil). Re 
saucepan from heat. Sprinkle el 
over orange juice; let stand 1 min 
Add to hot custard. Stir 3 minute 
until gelatin is completely dissol 
Stir in brandy, lemon juice and | ta 
spoon grated orange peel. Refriger 
stirring occasionally, until mix 
mounds when dropped from a spoon 

In large bowl with mixer at 
speed, beat egg whites until stiff 
not dry. In small bow! with mixe 
medium-high speed, beat heavy 
whipping cream until peaks form. 
egg whites and whipped cream into 
tard. Pour mixturé into prepared so 
dish. Refrigerate 4 to 5 hours or until 

To serve, remove collar from so 
dish. Combine remaining 2 tablespo 
grated orange peel with 2 tablesea 
sugar; use to garnish side of sou 
Garnish top with orange slice. Make 
servings, about 260 calories each. 





RAINBOW GELATIN 
pictured on page 72 


The kids will love this pretty dessert 


1 package (3 oz.) orange-flavored gelé 
1 cup apple juice, chilled 

2 teaspoons lemon juice 

1 package (3 oz.) lime-flavored gelatin 
1 cup lemon-lime soda, chilled | 
1 package (3 oz.) lemon-flavored gelatit 
1 cup ginger ale, chilled 
1 package (3 oz.) cherry-flavored gelatii 
1 cup cranberry juice, chilled 





Prepare orange gelatin as label direc 
substituting apple juice for cold wat 
Stir in % teaspoon lemon juice. Pout 
cup orange gelatin into each of eig 
8-ounce wine goblets, Refrigerate um 
almost firm (tacky to the touch), ab¢ 
1 hour. 

Prepare lime gelatin as label direc 
substituting lemon-lime soda for cé 
water. Stir in % teaspoon lemon juit 
Pour & cup lime gelatin over oran 
layer in each glass. Refrigerate until 
most firm, about 1 hour. Repeat prod 
dure with lemon gelatin, substitutij 
ginger ale for cold water and (continué 
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_ © 1979 R, J. Reynolds Tobacco Co. 














Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dangerous to Your Health. 
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continued 





adding % teaspoon lemon juice. Pour %4 
cup lemon gelatin over each lime gelatin 
layer; refrigerate until almost firm. Re- 
peat using cherry gelatin, substituting 
cranberry juice for cold water and add- 
ing #2 teaspoon lemon juice. Pour % cup 
over each Jemon layer. Refrigerate unti! 
completely set. Makes 8 servings, about 
220 calories each. 


GLACE TURKEY BREAST 
(Chaud-Froid with Wine Aspic) 
pictured on page 73 


A time consuming production—but a star 
for an elegant summer buffet. 


Turkey 
1 frozen turkey breast, 5 to 6 pounds, 
thawed 


3 quarts water 

2 ribs celery, quartered 

2 carrots, quartered 

1 large onion, quartered 

2 tablespoons salt 
Cream Aspic (Chaud-Froid) 

1 cup reserved turkey broth 

4 cup dry vermouth 

1 bay leaf 

4, teaspoon rosemary 

Dash salt (or to taste) 

4 teaspoon white pepper 

1 envelope unflavored gelatin 

14 cup cold water 

1 cup half and half cream 
Wine Aspic 

2 cups reserved turkey broth 

1% cup dry vermouth 

2 envelopes unflavored gelatin 
Garnish 

1 green onion, blanched 

1 carrot slice 

1 radish 

1 pitted ripe olive 


In large Dutch oven or saucepot, place 
turkey breast. Add water, celery, car- 
rots, onion and salt; heat to boiling. Re- 
duce heat to low; cover and simmer 2 


hours or until turkey is fork tender. Re- 
move from heat. Transfer turkey breast 
to large platter; remove and discard 
skin, Return turkey to hot broth and 
refrigerate several hours until chilled. 

Remove turkey from broth and re- 

frigerate. Discard fat on surface of 
broth. Heat broth and strain through 
cheesecloth or fine sieve. Reserve 3 cups 
broth; set aside. 
Cream Aspic: (Chaud-Froid): In medium 
saucepan combine 1 cup reserved broth, 
vermouth, bay leaf, rosemary, salt and 
pepper. Over medium-high heat, heat| 
to boiling; reduce heat to low and sim- 
mer 5 minutes. Line a strainer with 
cheesecloth. 

Meanwhile, in medium bowl, sprin- 
kle 1 envelope gelatin over % cup water, | 
Let stand 1 minute. Strain hot broth mix- 
ture through sieve into gelatin. Stir until 
gelatin is completely dissolved, about 3 
minutes. Stir in cream. Refrigerate until | 
the consistency of egg whites, stirring 
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The secret of crispy cold chicken’? .... he Be 


er en ee ae 
_ CRISPY CHICKEN TIP 4 LJO-3173-( TORE COUPON 20¢ 
To help keep your chicken crisp when cold, : a gra SHER S 90 
| here's all you have to do. ane ; ave 
. Fe 
. 
| 











Crush 1 cup cornflakes* in shaker bag. Add 1 eae, ree twin-size 
envelope Shake ’n Bake” Coating Mix. Shake. Pane OF = coed 

Prepare chicken according to package directions © Eee ee ree oa en See 
but use a slightly beaten egg instead of water or fied product and if ‘upon 
milk and shake chicken one piece at a time. Remove ee vealion Colbniamarnabie sscenerantee 
chicken from pan after baking and cool 1 hour. he sae oA Wesel Af STUNG ersatz oan 
' Cover loosely with paper towel and chill. 

And just to make it more worth trying, clip the 

' 20 cents coupon and bring it to your store today. 
*Or any one of the following: 12 cup Post“ 


= in USA Cash value: 1/20¢. Coupon will not be honored if 
' Grapenuts” brand cereal, 1 cup potato ~ 
_ chips, 1 cup tortilla chips. Ss 


receive it on the sale of the specifiec 













presented through outside agencies, brokers or others who are not 

retail distributors of our merchandise or specifically authorized by 

us to present coupons for redemption. For redemption of properly 

received and handled coupon, mail to: General Foods Corporation 

Coupon Redemption Office, PO. Box 103, Kankakee. IL 60901. This 
coupon good only on purchase of product indicated. Any other use 
constitutes fraud 


Offer expires Aug. 31, 1980. LIMIT—ONE COUPON PER PURCHASE 


GENER OODSC PORATION . 
GENERAL FOODS CORPORATIO! L10-3173.0 20¢- 
Se ee 











Flavor makes a splash. 
| Fattakesa dive. 


Dive into the 
All-American flavor 
of Light n’ Lively process 
cheese product 

| from Kraft. 


Half the fat of regular process 
cheese and fewer calories, too. 
That’s why we call Light n’ 
Lively ‘““The Lean American.” 


Poolside Pleasers 
Roll together boiled ham slice 
and cooked asparagus spears. 
Top with slices of LIGHT N’ 
LIVELY process cheese prod- 
uct; broil until melted. Serve 
on toast triangle. 


Or team up thin rye bread 
slices with LIGHT N’ LIVELY 
+ American Flavored SINGLES 
and green pepper ring. Fill 
green pepper ring with egg 
salad. 


© 1979 Kraft, Inc 





Gelatin 


continued 


14 cup brandy 

1 tablespoon white wine vinegar 
1 bay leaf 

1 teaspoon salt 

4 teaspoon thyme 


¥g teaspoon pepper 
Wate: 
3 envelc inflavored gelatin 


medium pot or Dutch oven over 
h heat, heat salad oil. Add beef and 
turning frequently, until meat is 
browned on ail sides. Add leeks. 
beef broth, wine, brandy, vine- 


leaf, salt, thyme and pepper. 




















The Lean 


half the fat, switch strokes. 
Switch to the rich, 
rewarding flavor of 
the ‘‘Lean | 
American,” } 
Light n’ Lively 
from Kraft. 





| 
For all-American flavor and 
| 





merican. 
| 


Heat to boiling. Cover; reduce heat to 
low and simmer 2 hours or until meat is 
very tender. 

Strain meat and vegetables through 
fine sieve, reserving broth. Shred meat, 
discarding any fat. Discard bay leaf. Al- 
low broth to stand several minutes. Re- 
move and discard fat from broth. Add 
enough water to broth to make 3 cups. 

In small saucepan sprinkle gelatin 
over 1 cup cold water; let stand | min- 
ute, Cook over low heat, stirring con- 
stantly, until gelatin is completely dis- 
solved; stir into strained broth. In 
9x5-inch loaf pan, arrange meat and 
vegetables. Pour broth over meat in pan. 
Refrigerate 4 to 5 hours or until set. 
Unmold. Makes 6 servings, about 545 
End 


calories each. 





continued from page 71 


All pictured on pages 70-71 
SOUTHERN FRIED CHICKEN 


No family reunion would be complet} 
without fried chicken. 


2 broiler-fryer chickens (214 to 3 Ibs. 
each) cut up 

1 cup buttermilk 

1% cups all-purpose flour 

2 tablespoons onion powder 

4 teaspoons salt 

14 teaspoon pepper 

2 cups shortening 






Put chicken pieces in large bowl. nT 
buttermilk over chicken and turn to co 
each piece. Marinate in refrigerator fo 
at least one hour. 

In a small bowl combine dry ingre 
dients. Place half the flour mixture in 
paper bag. Drain half the chicken anj 
place one piece at a time in the bag 
shake until well coated. Place remainin 
flour in bag; repeat with second chicke 

Place coated chicken on sheet 
waxed paper. Meanwhile, melt 1 cu 
shortening in each of 2 heavy cast-iro 
skillets or electric frying pans over m 
dium high heat. Add chicken piece 
skin-side down, and cook until browr 
about 3 to 5 minutes. Turn chicken, co 
tinue to cook until brown, about 5 mi 
utes. Reduce heat toxmedium low, cove 
cook about 30 minutes, turning chicke 
twice. Remove cover. At medium hig 
heat cook 3 to 5 minutes more each sid 
to crisp chicken. Remove from skille 
drain on paper towels. Makes 8 servings 
about 620 calories each. 





GLAZED BAKED HAM 


A tradition for family reunions. 
1 8- to 9-pound boneless, fully cooked 


Glaze 

1 cup fresh bread crumbs 

¥4 cup brown sugar 

¥4 cup cider vinegar 

2 tablespoons bourbon or rum 

2 teaspoons dry mustard 
2 tablespoons whole cloves 
Preheat oven to 325°F. Place ham 0} 
rack in a large roasting pan. Insert mae 
thermometer into center of meat. Allow 
15 to 18 minutes of cooking time pel 
pound of meat, or until internal tem; 
perature reaches 140°F. on thermome 
ter. Meanwhile, combine the glaze of 
gredients in a small bowl; set aside. 

Remove ham from the oven about 43 
minutes before it is done. Increase oven 
temperature to 425°F. With a sharp 
knife cut about % inch deep diagonal 
diamond shapes in top of ham, Stud 
ham with cloves. Spread top with pre 
pared glaze. Return ham to oven and 
roast until glaze is brown and _ crisps 
Makes 16 to 18 servings, about 350 cak 
ories per 6 ounces of meat. (continued) 
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 _ Carnation and Dole. 
whip up a Tropical Storm 









: 








crushed 
pineapple ; 


RT 







)Deliciously easy. And thunderingly good, 
@iat’s Tropical Storm. 

Dole® makes it delectable with the rich ripe- 
ss of banana and a tropical downpour of 
icy, tart-sweet, crushed pineapple. 
arnation® Instant Nonfat Milk makes 
thick and rich. Showering it with 
the goodness of whole 
Ik and no fat. 

‘Whip one up for the 
inily. And watch it go 
































(makes 3% cups) 

1 cup (8-ounce can) chilled DOLE® 
pineapple in juice 

1 large ripe DOLE® banana, peeled and enunked 

legg 

Y% cup CARNATION® Instant Nonfat Dry Milk 

% cup water 

1 teaspoon lemon juice 

ltablespoon sugar 

15 ice cubes 

Combine all ingredients in blender container. Cover, 

blend on medium speed about 1 minute or until ice 

is finely crushed. 

























“T lost 7ibs.in 10 days...and 
kept it off for4!2 months so far 
with Coffee, Tea & a New Me!” 


Katherine Popp, Cin., Ohio 


Imagine! Women all over the country losing weight... 
and keeping it off... just by drinking a delicious cup 
of coffee on the Coffee, Tea & a New Me™ Diet Plan. 
Turns coffee into hunger stopper 


Coffee, Tea & a New Me uses one of the safest and 
most effective appetite suppressants available. And 
puts itin the most convenient place of all—your coffee. 
When you feel hunger coming on, just drop a Coffee, 
Tea & a New Me non-flavored cube into a cup of coffee. 
Drink as you need it* and its special ingredient dramat- 
ically reduces your appetite for up to 4 hours ata time. 


Proven to help 9 out of 10 lose weight 

Coffee, Tea & a New Me is so effective that its ingredient, 
in medical studies with hundreds of patients, has been 
proven to help 9 out of every 10 
patients lose weight successfully. 





*Safe taken as directed up to 
four times a day. 


lical scientific advisory 


rh Anal SoA Ulead 
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. | r 
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a New Me safe and effective for 9&8 © : 
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continued 


CUCUMBER LIME DELIGHT 
Adapted from a recipe given us by Joyce Patrick of St. Louis. 


1 large package (6 oz.) 
lime-flavored gelatin 

14% cups boiling water 

4 packages (3 oz. each) 
cream cheese 

1 cup mayonnaise 

1 cup sour cream 

14 cup chopped green onion 


2 cups (about 1 large) cubed 
cucumber, peeled 
1% cup lemon juice 
14 tablespoons prepared 
horseradish 
1 teaspoon salt 
1 sliced cucumber for 
garnish (optional) 
In a small bowl dissolve the gelatin in boiling water, stirring 
constantly with a rubber spatula. Place about half the gelatin 
and half the remaining 8 ingredients in blender container. 
Cover and blend at medium speed for 10 seconds; scrape 
down sides of container; blend 10 seconds. Pour into large 
bowl. Repeat with remaining ingredients; stir to combine 
with first batch. Pour into 8-cup mold. Cover and refrigerate 
4 hours or overnight until set. 
To serve, dip mold in warm water. Invert onto platter. 
Garnish with additional sliced cucumber, if desired. Makes 
16 servings, about 250 calories each. 


PUMPKIN NUT BREAD 
Freezes beautifully. Try it spread with cream cheese. 


3% cups unsifted all-purpose 
flour 

2 teaspoons baking soda 

1 teaspoon cinnamon 

1 teaspoon salt 

Y4 teaspoon double-acting 
baking powder 

4 teaspoon ground allspice 


Preheat oven to 350°F. 
aside. 

Combine flour and next 5 ingredients; set aside. In a large 
mixing bowl beat sugar and oil. Add eggs, water and pump- 
kin; beat well. Gradually add dry ingredients and stir just 
until blended. Stir in nuts. Pour batter into greased loaf pans. 
Bake for 55 to 60 minutes, until toothpick inserted in center 
comes out clean. Remove from oven to wire rack. Cool 10 
minutes before removing from pans. Then let cool completely 
on wire rack. Makes 2 loaves, or 36 }5-inch slices, about 180 
calories each. 


22/4 cups sugar 

1 cup salad oil 

4 eggs 

Y4 cup water 

1 can (16 oz.) pumpkin 

4 cup chopped walnuts or 
pecans 


Grease two 9x5-inch loaf pans; set 


JUST-FOR-JOHN SCALLOPED POTATOES 


Our managing editor is mad for scalloped potatoes. 
with the ham. ie 


Great 


14 teaspoon dry mustard 
4 teaspoon pepper 
10 cups thinly sliced, general- 


14 cup butter or margarine 
4 cup minced onion 
¥4 cup flour 


3 cups milk purpose potatoes, peeled 
2% cups (10 oz.) grated (about 4 Ibs.) 
Cheddar cheese '4 teaspoon paprika 


1 tablespoon salt 


In a medium saucepan melt butter or margarine. Add onion; 
sauté until soft, 2 to 3 minutes. Stir in flour, 
heat for one minute. Gradually add milk, stirring constantly. 
Cook over medium heat until slightly thickened and begins 
to boil. Add 1 cup cheese, salt, mustard and pepper. Remove 
from heat; stir until cheese is melted. Arrange half the po- 
tato slices in 13x9-inch greased baking dish. Pour half the 
sauce over potatoes in dish. Arrange remaining potato slices 
in pan and pour on remaining sauce. Cover with foil and 
bake for 1 hour or until potatoes are fork-tender, Uncover, 
sprinkle with remaining 1% cups 
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casserole 


cook over low 
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cheese and paprika. Continue baking 
until cheese is melted, about 5 minutes. 
Makes 10 to 12 servings, about 280 cal- 
ories per 12 servings, 335 calories per 
10 servings. 


HOMEMADE STRAWBERRY ICE CREAM 


1 quart ripe strawberries, hulled 

1 cup sugar 

1 cup milk 

2 tablespoons flour 

lZ teaspoon salt 

2 eggs, lightly beaten 

1% cups heavy or whipping cream 
1 teaspoon vanilla extract 

14, teaspoon almond extract 


In bowl combine strawberries and % cup 
sugar, Crush berries; set aside. 

In medium saucepan heat milk until 
tiny bubbles form around the edge. In 
a small bowl] combine remaining % cup 
sugar, flour, salt and eggs. Stir a small 
amount of the hot milk into the egg mix- 
ture, then stir the egg mixture into the 
hot milk and cook over low heat, stir- 
ring constantly until thickened and be- 
gins to boil, about 8 to 12 minutes. Re- 
move from heat. Add cream and ex- 
tracts. Refrigerate until slightly cooled; 
add strawberries. 


To freeze: Use a 4-quart hand crank or 
electric ice cream maker. Pour straw- 
berry mixture into freezer container, in- 
sert dasher and cover with lid. Place in 
bucket, attach the hand crank or motor. 

Fill bucket half full with ice. Sprinkle 
on about | cup rock salt. Continue add- 
ing layers of ice and salt in a 4 to 1 pro- 
portion to 1 inch below can lid. (As ice 
melts, add more ice and salt up to this 
level.) Begin cranking. (For electric ice 
cream maker, follow manufacturer’s di- 
rections.) It takes about 20 to 25 min- 
utes to freeze. 

To serve, remove crank or motor. 
Drain off water. Wipe off lid before re- 
moving. Remove dasher. Serve imme- 
diately for best texture. Makes about 1 
quart or 8 %-cup servings, about 335 
calories each. 


CHERRY PIE 


Traditionally served a la mode, but we 
prefer it with sour cream or plain yogurt. 


Filling 

1 cup sugar 

3 tablespoons cornstarch 

14 teaspoon salt 

14 teaspoon cinnamon 

YZ cup water (or 12 cup juice drained 
from canned cherries) 

4 cups fresh, pitted, tart cherries 
OR 2 cans (16 oz. each) pitted, tart 
cherries, drained 

Y4 teaspoon vanilla extract 

¥g teaspoon almond extract 





Pastry 
2 cups unsifted all-purpose flour 
¥, teaspoon salt 
1’ cup shortening 
¥4 cup chilled butter or margarine, cut 
into 44-inch bits 
5 to 6 tablespoons water 
1 egg, separated 
1 teaspoon sugar 


Filling: Combine sugar, cornstarch, sa 
and cinnamon in a medium saucepas 
Add water (or juice) and fresh cherri¢ 
(do NOT add canned cherries at t 
point). Cook over medium heat, stirrin 
occasionally, until mixture has thickene 
and begins to boil. Boil one minute. Ré 
move from heat. Add vanilla and almon 
extracts. If using canned cherries, fo 
into filling; set aside. 
Pastry: In medium bow! mix flour an 
salt. With pastry blender or 2 kniyé 
used scissor fashion, cut shortening an 
butter or margarine into flour until mi 
ture resembles coarse crumbs. Gradua 
ly add water; stir with fork until past 
is moist enough to hold together. Fo 
into a ball. Divide pastry into 2 piece} 
1 slightly larger; form each into a bal 
On lightly floured surface, roll large 
ball into an 11-inch circle, about % ine dl 
thick. Fold pastry, into quarters an 
place into 9-inch pie plate. Ease doug 
into pie plate. Trim overhang to 1 incl) 
Brush pastry with lightly beaten eg 
white. Spoon cherry mixture into shell 
set aside. Roll out remaining pastry int 


1 


IGHT’S SUPPE 





i 
% inch thick, Cut 
_ %-inch wide strips. Moisten rim: of 
> crust with water. Place strips in 
Vice pattern on top of filling. Trim 
Bis of strips to edge of pie plate. At- 
+ pastry strip to rim; press. 

Preheat oven to 400°F. Fold bottom 

re of crust over ends of strips, making 
“gh rim. Flute edge. Brush strips only 
+h egg yolk and sprinkle lattice with 
‘-aspoon sugar. Bake for 40 to 50 min- 
is until filling is bubbly and crust is 
&den brown. Makes 8 servings, about 
4) calories each. 


ich circle, about 


=" > 
eve 
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POPPY SEED COLESLAW 


1 all have our favorite coleslaws, but 
' version is special. 





‘ound sliced bacon, cut into 2-inch 
ieces 
ssing 
/2 cup sour cream 
/|2 cup mayonnaise 
1% tablespoons prepared horseradish 
. teaspoon sugar 
, teaspoon dry mustard 
teaspoon salt 
2 teaspoons lemon juice 
=)4 teaspoon pepper 
| 1edium head cabbage, cored, 
shredded or chopped 
jnedium carrots, grated 
Jmall onion, chopped 
yreen pepper, chopped 
up chopped parsley 
2aspoon poppy seed 


























ismall skillet over medium high heat, 


\NEAPPLE GINGER SALAD 





te) ai) 


cook bacon until crisp. Drain on paper 
towels; set aside. In large bowl com- 
bine dressing ingredients until well 
mixed. To dressing add _ vegetables, 
parsley and poppy seed; toss until well 
coated. Sprinkle bacon on top. Chill be- 
fore serving. Makes 8 servings, about 
155 calories each. 


FIVE-BEAN CASSEROLE 


Baked beans with added pizazz—and 
added protein. 


YZ pound sliced bacon, cut into 44-inch 
pieces 

2 cups chopped onions (about 2 large) 

1 large garlic clove, minced 

4 cup packed brown sugar 

YZ cup cider vinegar 

2 teaspoons dry mustard 

1 teaspoon salt 

14 teaspoon pepper 

14 cup bourbon 

2 cans (16 oz. each) pork and beans 

1 can (20 oz.) chick peas, drained 

1 can (16 oz.) kidney beans, drained 

1 can (16 oz.) butter beans, drained 

1 can (16 oz.) lima beans, drained 


In medium skillet cook bacon until light 
brown, but not crisp, about 7 to 10 min- 
utes. Add onions and garlic; sauté until 
onions are tender. Add brown sugar, vin- 
egar and seasonings. Cover and cook 
over low heat for 15 minutes. Remove 
from heat. Stir in bourbon; set aside. 
Meanwhile, combine all the beans in 
a 3-quart casserole or bean pot; stir to 
mix, Pour bacon mixture over beans. 


juice. Dissolve 2 Sos (Boz. 


(Can be prepared in advance to this 
point. Cover and refrigerate up to 6 
hours.) 

Preheat oven to 325°F. 
covered, for 2 hours, until bubbly. 
Makes 10 to 12 servings, about 500 cal- 
ories per 10, 430 calories per 12 servings. 


Bake beans, 


SUMMER’S BOUNTY CASSEROLE 


Joann Senzel, a Long Island, New York, 
mother of five, created this recipe to 
show off goodies from the garden. 


2 eggplant (about 6 cups), peeled and 
diced 

4 medium zucchini, sliced 

1 tablespoon salt 

3 medium tomatoes, chopped 

2 medium green peppers, chopped 

2 medium onions, chopped 

1% cups (2 or 3 ears) corn 

14 cups cooked rice 

3 tablespoons chopped parsley 

l% teaspoon pepper 

1/7, cup melted butter or margarine 

2/, cup grated Parmesan cheese 


Preheat oven to 400°F. Place eggplant 
and zucchini in a colander. Sprinkle 
with 1% teaspoons salt. Let stand for 30 
minutes, allowing juices to drain. 

In a 13x9-inch baking dish, combine 
eggplant, zucchini, remaining vegetables, 
rice and parsley. Sprinkle with remain- 
ing 1% teaspoons salt and pepper. Pour 
melted butter or margarine evenly over 
vegetables. Cover with foil; bake 35 
minutes. Uncover, sprinkle (continued) 







































vain 1 can (15'4 0z.) DEL MONTE’ Pineapple 
uch) or 1 package (6 oz.) JELL-O" Brand Lime Fla 
Inger ale and ¥% teaspoon ground ginger. Chill until sligt 
efully into 8x4-inch loaf pan. Chill until firm, about 4h 
desired. Makes 5 cups or 10 servings. 


INEAPPLE CHUNKS fh 
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cups boiling water. Add reserved juice, 1 cup 
4. Fold pineapple chunks into gelatin and spoon 
Cut into squares. Garnish with salad greens, - 
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Jell-O is a registered trademark of General Foods Corp. © General Foods Corporation 1979. 
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continue baking until 
cheese is melted and vegetables are ten- 
der, 10 to 12 minutes. Makes 10 to 12 
about 190 calories per 10, 160 


12 servings. 


cheese on top; 


servings, 
calories pel 


SUE’S FRIED OKRA 


Our food editor, Sue Huffman, main- 
tains if you haven't tasted fried okra, 
you havent lived! 


1 cup yellow cornmeal 

Y cup all-purpose flour 

114 teaspoons salt 

lf teaspoon pepper 

34, pound (about 3 cups) fresh okra, cut 
in 74-inch slices OR 2 packages 
(10 oz. each) frozen cut okra, thawed 

About 4 cup bacon drippings 


combine cornmeal, 


Add okra and 


In medium bowl 
flour, salt and pepper. 
toss until well coated. 
In 10-inch skillet heat enough bacon 
drippings (about 3 tablespoons) to 
cover the bottom of the pan. Add some 
okra and cook, turning frequently, until 
crispy and brown. Drain on paper tow- 
els. Keep warm. Repeat, adding more 
bacon drippings if needed. Makes 6 


servings, about 170 calories each. 


FORGET-ME-NOT CARROT CAKE 


Always a favorite, this version is espe- 
cially good. Dates add moistness and 
the frosting is not overly sweet. 
2 cups unsifted all-purpose flour 
2 teaspoons baking soda 
2 teaspoons double-acting baking powder 
2 teaspoons cinnamon 
1 teaspoon salt 
114 cups salad oil 
1 cup firmly packed dark brown sugar 
1 cup granulated sugar 
4 eggs 
2 teaspoons vanilla extract 
3 cups peeled, grated carrots 
1% cup chopped pecans 
1; cup chopped dates 
Frosting 
4 ounces cream cheese, softened 
14 cup butter or margarine, softened 
2 cups confectioners’ sugar 
1 tablespoon lemon juice 


Preheat oven to 350°F. Grease a 10-inch 
tube pan; set aside. In a medium bow] 
combine flour and next 4 ingredients; 
In a large mixing bowl beat 
oil and sugars until well mixed. Add 
eggs and vanilla; mix well. Add dry in- 
gredients and continue mixing until well 
combined. Fold in grated carrots, nuts 
and dates. Pour into prepared pan. 
Bake for 60 minutes or until toothpick 
comes out clean. 

Cool on wire rack 10 minutes before 
removing from pan. Cool completely on 
wire rack before frosting. Place cooled 
cake on serving plate and frost sides and 


set aside. 





top. Makes 16 servings, about 445 4 
ories each. | 
Frosting: In small mixing bowl comb 
cream cheese and butter or margari 
beat at high speed until smooth ¢ 
creamy. Gradually add confection| 
sugar and lemon juice, continue beat 
until smooth. 


CORN RELISH 


|) 
4 medium, ripe tomatoes, peeled fC 
3 medium (about 4 cups) green pepp¢ 
chopped 
3 medium (about 4 cups) red peppers, |My 
chopped 





3 medium onions, chopped ia 
3 cups (4 or 5 ears) corn 
144 cups white vinegar a 
14 cup brown sugar | E 
14 cup granulated sugar 


1 tablespoon plus 1 teaspoon mustard | 
seed 

2 teaspoons celery seed 

1 tablespoon pickling or kosher salt 

14, teaspoon turmeric iN 


Place all ingredients in a heavy saud 
pot. Heat to boiling; reduce heat a 
cook, uncovered, until thick, about 
hours; stir occasionally. 

Check eight %-pint canning jars | 
nicks or cracks. Wash jars and _ scre 
bands in hot soapy water. Rinse well 

About 15 minutes before relish 
cooked, fill jars with hot water and sf 
aside. Follow manufacturer’s directio 
for metal lids with sealing compoun 
Metal lids cannot be reused. (continue 





The best pickle on your es a Shelf 
isn't on your grocer’s shelf. 


Hier Re meh ARAL keep them cold. And a et we the difference 


aa ae pickle and a great pickle. You'll love ’em, once you find them. 
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‘jaines-burgers is usually less expensive 


}iines-burgers contains the 
me number of fully 
)itritious meals as 
sx cans. But the 


Bieler Teele) 9 
& balanced nutrition 


How to turn 6 empty cans 


into a free box of Gaines-burgers. 


DOG FOOD 


Send us the labels from 6 cans of dog food with the form 
elow, and well send you a coupon for a free box of 12 Gaines-burgers’ 


DOG FOOD 
You may be surprised to discover that Gaineseburgers usually costs about 20¢ less 
than the leading national canned brands* 
So take our free offer, and get your 
dog the meaty taste he loves and the nuttri- 
tion he needs. Without the bother of cans. 


Gaines-burgers 


an canned dog food. You see, 
ie box of twelve regular 


ob 
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* Average national prices based on a survey of leading national brands. 
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“6 canned dog food labels to: Gaines-burgers Offer, 
, Ilinois 60901. 
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Box 5112, Kankakee 
Name 
Address 
City 
OFFER EXPIRES SEPTEMBER 30, 1979. 


This certificate must accompany request. Reproductions will not be accepted. Limit— 
one per family. 
On 





(Please print 





State 
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BURGERS er void where prohibited, taxed ise restricted. Allow 6 to 8 w 


oihenvise eeks for processing request. Offer good 
Foods Corporation, East Court Street, Kankakee, Illinois 60901 
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The Canned Dog Food Without The Can. | 


For your free 36-0z. Gaines-burgers® coupon, mail | | 
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When relish is completely cooked, spoon hot relish loosely 
into empty hot jars to within % inch of the top (keep relish 
simmering while filling jars). Remove air bubbles with rub- 
ber spatula. Wipe rim and threads of jars to remove any food 
particles. (Refrigerate any leftover relish; use within a 
month.) Place lids and screwbands on jars and close as manu- 
facturer directs. Process in a boiling-water bath for 15 min- 
utes. Remove jars and place on wire racks to cool; test for 
seal. Store unopened relish in cool, dry place. Once opened, 
refrigerate. Use within the year. Makes 8 cups, about 15 
calories per tablespoon. 


BUTTERMILK PIE 


Reminiscent of chess pie—sweet, rich and almost irresistible. 


1% cup butter or margarine, 3 eggs 

softened 1 cup buttermilk 
1 cup sugar 1 teaspoon vanilla extract 
2 tablespoons flour 1 8-inch unbaked pie shell* 


Dash salt 


5°F. In small mixer bowl cream butter or 
ul ind sugar until light and fluffy. Mix in flour and 

it. Add eggs, one at a time, beat until well mixed. Add 
and vanilla and continue beating until well com- 

ir into unbaked pie shell. Bake 50 minutes or until 

ted in center comes out clean. Makes 6 to 8 serv- 


t 465 per 6, 350 calories per 8 servings. *Or use a 


ll 1 ple shell. End 


rl eat oven to 3 


Journal Shopping Center 


DECORATING: HOW TO PLAN A ROOM THAT WORKS 


PAGES 64—65: Seating, corner and armless modular units, #7561 with staink 
steel bases, by Dunbar Furniture Corporation*, 305 E. 63rd St., N.Y.C. 106) 
“*Auditorium’’ chairs, #CH-15P with natural light oak frame, by Zographos Des}{ 
Ltd.*, 150 E. 58th St., N.Y.C. 10022. Barcelona table designed by Mies van 
Rohe, stainle steel base with glass top, by Knoll International*, 745 Fij 
Ave., Stack tables, lacquered straw finish in custom light te 




















10022 






cotta, 24” x 9” and 16” x 2214” x 9”, by Parsons Plus*, 240 E. 75th § 
N.Y.C. 21. Rug, elephant-patterned dhurrie, by Stark Carpet Co.*, 979 Th 
Ave., N.Y.C. 10022. Painting, a three dimensional acrylic on canvas by artist § 


. Butchkes. Floor lamps, *F-2075 Retka in polished chrome, adjustable fro 
‘ to 46” high, by Koch & Lowy*, 940 Third Ave., N.Y¥.C. 100 Basketway 
trunk (next to arm of sofa), and wicker encased bottle: old pieces from J@ 
Rosselli, 255 E. 72nd St., N.Y.C. 10021. Large Maku collecting basket (holdff 
tree) from Pot Covers Inc., 101 West 28th St., N. >, 10001. Fringed thro 
42” x 42”, of mohair and wool, from The Irish Pavilion, 130 E. 57th St.. N.Y, 
10022. Ovalis vase (holding delphinium) by littala, from The Gift Shop, Museu 
of Modern Art, 11 W. 53rd St., N.¥.C. 10019. Platter (holding apples), hang 
thrown pottery by Ron Dier, from Gordon Foster, 1326A Third Ave., N.Y¥.C. 1003] 
Desk closeup: Lamp, matte white pottery, IMB 870 ‘‘Beansprout, 
Sirmos, Inc.*, 979 Third Ave., N.Y.C. 10022. Plate of glazed white 
raised design (holding apples) by Roy Hamilton, from Gordon Foster, 
Ave., Y.Y.C. 10021. Desk blotter pad, stationery box, pencils and a 
from Ffolio 72, 888 Madison Ave., N.Y.C. 10021. Foliage plants from Har 
Wells, Lumin Sales, N.Y.C. 


FASHION: YOUNG PEOPLE DRESSING BIG 


COVER: KATE GREENAWAY, cotton blend sailor dress (sizes 4-6x) about $19. 
Available at Bloomingdale’s, N.Y.; Woodward and Lothrop, Washington, D.@ 
Strawbridge & Clothier, Philadelphia; Furchgotts, Jacksonville & Daytona Bead 
Florida; Jacobson’s, Jackson, Mich.; Byck’s, Louisville & Oxmoor, Ky.; Frost Brog 
San Antonio; Macy’s an Francisco. | 
Accessories: Beret by CCESSORY PLACE LTD.; TRIMFIT tights. 


PAGE 66: ANN WEBSTER for ANNTICS, gray flannel jacket and skirt, regiment 
stripe blouse, sizes 7-14. At Lord & Taylor, N.Y.; Woodward & Lothrop, Washin) 
ton, D.C.; Ivey's, North & South Carolina, all stores; Sakowitz, Houston; Meier 
Frank, Portland, Ore. ti 
Accessories: Eyeglasses by MEYROWITZ, N.Y. 


PAGE 67: Left: NORTHERN BELLE, pink quilted coat, sizes 4-6x and 7-14 availab} 
at Bloomingdale’s, N.Y.; Bamberger'’s, N.J.; Filene’s, Boston; Gimbels, Philad@| 
phia; Hudson’s, Detroit; Stix Baer & Fuller, St. Louis, Mo.; Frost Bros., San 4 
tonio. Sizes 7-14 only at Woodward & Lothrop, Washington, D.C.; Lazarus, Col 
bus, Ohio; Marshall Field & Co., Chicago. 

Accessories: Turtleneck by LITTLE TOPSY’S; JUST ACCESSORIES bag. 
Center: ROTHSCHILD, taupe trench coat, comes with matching hat (not shown 
Sizes 4-6x and 7-14 at Lord & Tavlor, all stores. Siz 7-14 available at Woodw. 
& Lothrop, Washington, D.C.; Jordan Marsh, Boston; Strawbridge & Clothier, Phil 
delphia; Marshall Field & Co., Chicago. i 
Accessories: Turtleneck by TULIP TOPS; bag by ACC SORY PLACE LTD. | 
Right: ROTHSCHILD, hooded blue melton coat, sizes 4-6x and 7-14 available & 
Lord & Taylor, all stores; Ivey’s, North & South Carolina, all stores. Sizes 7-]j 
only at Woodward & Lothrop, Washington, D.C.; Jordan Marsh, Boston; Stra} 
bridge & Clothier, Philadelphia; Joseph Horne, Pittsburgh; Marshall Field & C@ 
Chicago. 
Accessories: Beret by ACCESSORY PLACE LTD.; knapsack by JUST ACCESSORIES 


i 
PAGE 68: Left: CHANTILLY by JILL KASTEN, French ‘‘schoolgirl’’ party dresj 
sizes 4-6x and 7-14 at Fransels, Cedarhurst. N.Y.; Geppetto’s Workshop, Ches el 
N ; Paitee-Anne Shop, Salem. Mass.; Newman Pittsburgh; Jiminy Cricket 

Cricket West, Toledo; Calico Cat, Midland, Mich.; The Children’s Shop, Wayzata | 
White Bear Lake, Minn.; Yellow Balloon, Rochester, Minn.; Slocum’s, La Grangy 
Ill.; Harzfelds, Kansas City; Giraffes & Daffodils, Frontenac, Mo.; Sweet Tempt 
tions, Dalton, Ga.; Nono’s Young Fashions, El Paso, Tex.; Donna's Children Shoppi 
Denver. Sizes 7-14 only at Woodward & Lothrop. Washington, D.C, 

Right: NANETTE panne velvet party dress, sizes 4-6x and ,7-12 at B. Altman & Coj 
N.Y.; Hecht Co., Washington, D.C., & Baltimore; L.S. Ayres, Indianapolis; Davig 
son’s, Atlanta, all stores, and Columbia, S.C.; Parisians, Birmingham, Ala. Si 

7-12 only at Strawbridge & Clothier, Philadelphia; Carson Pirie Scott & 0 
Chicago, ’ 


PAGE 69: KATE GREENAWAY. Victorian-style dress, sizes 4-6x available at Macy! 
N.Y.; Woodward & Lothrop, Washington, D.C.; Furchgotts. Jacksonville & Dayton 
Beach, Fla.; Jacobson’s, Jackson, Mich.; Goldsmith’s, Memphis; Byck’s, Louisvill 
and Oxmoor, Ky.; Mcrae’s, Jackson, Miss.; Frost Bros., San Antonio all stores. 
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} And only L&M Long Lights . 
COMPARE give you the taste of 100% 


L&M LONG LIGHTS | virgin tobacco! 


“TAR” 





Winston Longs 19 
Winston Light 100s 13 
Benson & Hedges 100s 17 
Benson & Hedges 100s Lts. 11 
Marlboro 100s 17 
Marlboro Lights 100s 12 
Golden Lights 100s 9 
Pall Mall Gold 100s 19 
Virginia Slims 16 

Merit 100s 11 

Vantage Longs 11 


® LIGGETT GROUP Cc 978 




















‘ASTE L&M LIGHTS. ONLY 8 MG.“TAR? 
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i 1 {| / J] WLY oO Mi Shee 
Warning: The Surgeon General Has Determined Cie Ris ie ae 

| That Cigarette Smoking Is Dangerous to Your Health. : ee 

I Long Lights; 8 mg. “tar”, 0.6 mg. nicotine; av. per cigarette, FIC Report (May ‘78). 
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“If you can’t put them on without pain, dear, the 


» effect just won’t be there.” - 

















Jackie Lawrence gritted her teeth as the two 
salesmen, Darby and Syd, jammed her tiny figure 
into a pair of even tinier French jeans. She had 
read about the shop in Women’s Wear Daily, 
which she had delivered to her office at Henri 
Bendel. Everyone thought her figure looked 
great, but Pete said her pants were baggy. So here 
she was at Le Derriere Monde, with two sweet 
salesmen wrestling her into a pair of skintight 
jeans. 

“I’m having trouble breathing,” Jackie said. 

“It’s a small price to pay, dear,” said Darby. 

“Positively sculpted,” said Syd, stepping back to 
view the effect. “Utterly Grecian.” 

Jackie had to admit that she noticed heads turn- 
ing as she walked up Madison Avenue to catch the 
crosstown bus. But her good humor faded as she 















Jackie and Pete Lawrence were 
your typical, young, sophisticated, 
married couple. Until they 


started jogging. An unforgettable 

horror story in which today’s passion 
for physical fitness takes a terrifying 

twist. Part one of a two-part suspense novel 

already sold to the movies, and destined for the 

top of the best-seller list. By Brooks Stanwood 


entered the West Side apartment that she and 
Pete had taken two years ago, shortly before they 
were married. At first they had been pleased. The 
bedroom was small, the kitchen even smaller, but 
the living room had potential. And, for New York 
City, it was cheap. 

According to the decorating honchos, all it took 
was a thousand dollars and a little imagination to 
create a stylish-looking apartment from scratch. 
What they hadn’t figured on was what real estate 
people called a “junior three”—and one with all 
the lightness and airiness of a limestone cave. 

Jackie heard Pete’s key in the lock just as she 
finished frying eggplant for a spaghetti sauce as 
feisty as her temper. The air was dense with smoke 
when Pete came into the kitchen. He was a shade 
under six feet tall, and had lively brown eyes un- 
der a head of tight black curls. 

“T can guess what we're having this evening for 


Copyright © 1979 by Brooks Stanwood. From THE GLOW, by Brooks Stanwood, to be published by McGraw-Hill Book Company. 
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dinner 
hugged her. 
your spine.” 

Jackie tilted her head up and smiled. 
Pete could always get to her. Thank 
God! Her blond hair, gray-blue eyes and 
classic features had been the envy of 
friends at school. She barely topped five 
feet, but everything looked fine. 

“You taste great,” Pete said. “How 
about skipping dinner?” 

“How about postponing it? I’ve al- 
ready invested half an hour in it.” 

“My _ time-and-motion expert,” he 
said, laughing. “Come, sit down. We can 
just catch the seven o'clock news.” 

Jackie called after Pete as he headed 
for the living room. “Anything happen 
in the great world of publishing today?” 

“Not much. Aside from my being de- 
pressed all day.” 

“Depressed? Why?” 

“When I was looking through The 
Times, Sheldon Haber’s picture jumped 
out at me from the obit page.” 

“Who’s he?” 

“You met him at the A.B.A. conven- 
tion in San Francisco. The guy who 
thought you had great legs.” 

“Oh. The small round man who was 
guzzling martinis?” 

“Right. Probably the best editor of 
serious fiction around. Dead. At the 
New School. He was delivering a lec- 
ture. Just keeled over. Thirty-nine!” 

“That’s terrible.” 

“Yeah. I had lunch with him last week 
at the Italian Pavilion. He had three 
martinis. Tortellini in brodo—a bowl, not 
a cup. Vitello tonato, creamed spinach 
and then some rum cake and a snifter 
of brandy. He lunched like that five days 
a week. The most strenuous exercise he 
ever had was carrying bound galleys 
home in his attaché case.” 

“It sounds like nobody pushed him.” 

“Youre right. And it’s got me think- 
ing. Maybe it’s being thirty. I don’t mind 
getting older, but I don’t want to de- 
teriorate.” 

“You've seen too many Bergman 
movies. 

“Babes, we drink too much and eat 
too well.” He kissed her. “You're beauti- 
ful. And I’m not so bad myself. I want 
us to stay this way. We have to watch 
ourselves, and exercise.” 

“Thave a copy of that Royal Canadian 
exercise manual somewhere.” 

“Jackie, I’m not talking about waving 
your arms around five minutes a day. 
We should really do something. Like 
jogging. We could run around the reser- 
voir in Central Park.” 

Jackie assessed Pete silently. 

“This calls for a drink,” she said, 
jumping up. Then she remembered the 
new jeans. “Darling,” she said, pirouet- 
ting in front of him, “don’t you notice 
anything different around here?” 

“Oh, wow!” said Pete. “How could I 
have missed them?” 
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” he said, sniffing the air. He 
“Kiss me before I crack 


Jackie gave him a long kiss. “Be right 
back.” 

She headed for the kitchen, poured 
Pete a vodka, and made a martini for 
herself. “Okay,” she said, “I'll start jog- 
ging with you. But I want something in 
return.” 

“Like what?” 

“A new apartment.” 

“Oh sure, sure. Let’s start the process 
again.” 

“I mean it, Pete. This place is getting 
to me. Besides, I’ve had it with the West 
Side. I want a place like Allan and 
Trish’s.” 

“And Id like to make sixty thousand 
a year like Allan. I’m an editor, not a 
banker.” He frowned. “Well—all right. 
This weekend it’s apartment-hunting. 
And jogging.” 

“You nut, I love you,” she said, slid- 
ing toward him. She put her head in his 
lap and pulled him down toward her. 

“Now,” said Pete, 
gear.” 

Jackie pulled off her shirt and bra. 
As she bent to step out of her pants, Pete 
pressed his face against the small of her 
back and took a bite. 

“I feel very kinky tonight,” 
into her back. 

“T wouldn’t want you any other way.” 


he said 


‘i ke next moming Jackie canceled a 


lunch date with a rep from a Seventh | 


Avenue fabric house and began reading 
listings on the real estate pages of The 
New York Times. By mid-morning she 
had set up dates to see two apartments 
on the upper East Side. 

At the first, a “garden” apartment, 
daylight barely penetrated a French 
door at the rear, before which a snarling 
German shepherd stood guard. She 
peered through prison-like grillwork at 
the packed dirt beyond, and retreated. 
For “garden apartment” read “basement 
with dog run.” 

Next she checked out a “large and 
airy four-and-a-half.” The catch was 
that the four-and-a-half rooms faced 
rows of other people’s rooms only yards 
away. In one of them she saw a fat man 
in an undershirt, drinking beer from a 
can. She quickly turned away. 

The next day Jackie registered their 
names with the best half-dozen real 
estate agents in town, and spread the 
word among friends. But after a month 
of looking she gave up, and began to 
think of covering her living room walls 
with fabric. 

One positive development of that 
night of promises was that Pete started 
jogging every day. Jackie ran with him 
only occasionally. Cigarettes and jog- 
ging didn’t mix, and she wasn’t ready to 
quit smoking. 


st t first his mouth tasted of pennies. 
His T-shirt clung to his back like wet 
newspaper, and his breath came in 


“get out of this 





































course that girdled the reservoir in G¥ 
tral Park. 

Just as he was ready to quit, he )f 
overtaken by a gray-haired man, # 
another man and a woman. They 
looked to be in their mid-fifties. | 
three wore matching powder-blue 
ging suits, and they moved with effi} 
less strides, their heads held high. 
had passed him once before, just as 
had been starting out. 

Finally the end was in sight. |}* 
ahead the three middle-aged bluebif! 
were chatting. They looked cool andi! 
laxed. Pete completed the lap and b 
stride. His chest was heaving, and sw 
washed down his face. He thoughi} 
really must be in rotten shape. ¥ 
tugged off his jacket, and threw it # 
the ground. ‘ 

“Hey!” someone shouted. Pete t 
just in time to see a thin, black man 
an overgrown copper-colored Afro gif 
his jacket and sprint toward a clump 
bushes. To his amazement, the two 


Before Pete could catch up, they If 
recovered the jacket. Pete puffed up# 
the men and thanked them. 

“Glad we could help,” one of t 
said. “This sort of thing happens 
often, I’m afraid.” 

He had thick gray hair, crew cut, aff 
cheery blue eyes set off by a ruddy 
The other man’s hair was thinner, 
he seemed even healthier. Both wi 
well into their fifties, and looked 
airline pilots witha Florida Tun. 

“I hope nothing’s missing,” said cre} 
cut. 


Pete checked his jacket pockets. “/f 
got my wallet; that means my cr 
cards and driving license. What a 4 
to start the day!” 

They were joined by the woman j¢ 
ger. “Can we help?” she asked. “I cov 
describe the man to the police.” 

“No, but thanks anyway. I'll have 
phone my wife, and the credit 4 
people.” 

“Tell you Gite crew-cut said. “U 
by, the way, I’m Arnold Jensen. This 
my wife Phoebe, and my neighbor, V 
tor Macrae. You are. 

Pete introduced himself. Jensen sai 
“We live near by, Mr. Lawrence. Con 
to our place to make your phone call) 

When Pete protested, Phoebe Jens) 
spoke. She was a thin, elegant womé 
with lustrous gray hair. “Please, M 
Lawrence, we insist. Come.” 





Jackie was the assistant buyer for le 
expensive dresses at Bendel’s, shan 
tiny office with Tyrone LeBlanc, t 
assistant buyer for accessories. S| 
edged past his desk and sorted the pil 
telephone slips on her spike. Pete h 
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nog el ther” feiend Trish Anderson. 
1 a a dress manufacturer she had been 
‘On ng. 

thflyrone came in. “Hey, baby,” he said, 
netimes I think there might be some- 
g in being straight.” Tyrone LeBlanc 
\Ml Theodore Carver White) wore a 


, fiant orange shirt, with a white rose-_ 


wa. tucked into the buttonhole of his 
ie at-colored linen jacket. He waved 
wher pink slip at Jackie. 

;@A delightful message from that beau- 
) @ hunk of man you have. You're to 
:@t him tonight at La Grenouille, at 
n-thirty.” 

tt All right, joker. What did he really 
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»@. kid you not.” He grinned. “Dinner 
ih ae Frog Pond’ll set him back at least 
|@andred, plus tip.” 

Ue 
yWete was already seated when the 
tre d’ led Jackie into the restaurant. 
had chosen La Grenouille because 
ie, in star-struck moments, referred 
wt with awe. It was a favorite of all 
‘fi people with names like Bunny and 
f and Muffy, whose every move 
»fs chronicled by Women’s Wear Daily. 
t was a light and airy room, filled 
fo huge vases abrim with spring 
fivers. Jackie slipped down beside Pete 
ithe banquette. She looked smashing 
pa designer slate-blue blouse that 
Beched her eyes. 

All right, love,” she said, “why are 
‘B here?” 

: Ee great thing happened to me to- 


} 
aq! 


‘You fell and hit your head, right?” 
y ‘No, my wallet was croton, witha 
adred bucks and all my credit cards.” 
Very funny indeed.” ~ 

‘No, I mean it. Oh, wait—here’s some- 
ag for us.” 

4 waiter approached, carrying a bot- 
§ of champagne in a silver bucket. He 
d the bottle up to show the label. 
“Perfect,” said Pete. 

en, starting at the beginning, he 
i Jackie about the thief in the park, 
id how the runners in baby-blue had 
ied him back to their apartment build- 
i; to make phone calls. — 

“Oh, hell, I can’t string it out any 
liger. I've found it. The apartment. 
iekie, this is it!” 

“You've got to be kidding.” 

‘Listen, after I tried to phone you, 
inold Jensen—he’s one of the men who 
ased the thief—said they’d lend me 
i money to get home.” 
“Get on with it, Pete,” 
pred. 

“Well, I said something about what a 
tific place they had, and his wife 
noebe asked if we were looking for an 
jartment, because they had one avail- 
le. Seems they own the building. With 
or Macrae and some other people 
no live there, I think. Jensen’s an an- 
\ropologist—still lectures occasionally 
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Jackie im- 





at Columbia University. Macrae’s a 
chemist. Anyway, they rent out a few 
apartments. To young people, they said, 
because they like having them around. 
I saw the apartment, and it’s perfect.” 

“Come on! Be specific.” 

Pete signaled the waiter. When their 
glasses were refilled, he continued. “A 
really large living room, L-shaped, with 
—dig this—a working fireplace. There 
are two bay windows and two bedrooms. 
Bookshelves line one whole wall. The 
kitchen you wouldn't believe—fifteen 
feet square, built-in dishwasher, butch- 
er-block counters, lots of working space.” 

“You're not making this up?” 

“The ceilings are eleven feet high, 
and the whole thing overlooks a garden. 
The rent’s only six-fifty.” 

“Come off it!” 

“And the address is twelve East 
Eighty-third Street. Between Fifth and 
Madison.” 

“When can I see it?” Jackie’s face 
was flushed with excitement. 

“Tonight, after dinner. They're hav- 
ing a garden party, and they asked us 
to come over and meet everybody.” 

“Oh, Pete!” 


Sie taxi turned off Madison onto 83rd 
Street, and stopped. Jackie slid out. Be- 
fore her was an elegant four-story build- 
ing with a soft brick facade. Shutters 
and the front door were painted a cream 
color. The door was paneled, with small 
panes of old glass lining the sides. In all 
the windows on-the first floor were flow- 
er boxes filled with ivy. 

Jackie shivered. “Oh, Pete, it’s beau- 
tiful.” 

They opened a low iron gate leading 
to the building. A neatly-lettered note 
was taped next to the panel of doorbells: 
“Jackie and Pete: Please ring the bell 
marked Macrae.” 

They pushed the button indicated. 
Jackie fluffed her hair out with her fin- 
gers. The door swung open. A wiry, 
middle-aged man in an open-necked 
plaid shirt gripped Pete’s hand. 

“Good evening, Pete.” He turned to 
Jackie. “I’m Victor Macrae. And you 
must be Jackie.” He cupped her right 
hand in both of his. “Welcome to Num- 
ber Twelve. We're having a celebration 
in the garden. Our first of the spring 
season.” 

The lobby was small and tasteful. A 
black, glove-leather sofa stood against 
one wall. Behind it was a large smoked- 
glass mirror. On the wall opposite, an 
arrangement of wild cattails mixed with 
dried bittersweet rested on a dark ma- 
hogany lowboy. Jackie noticed a small 
sign, lettered in stylish calligraphy: 
“Thank you for not smoking.” 

“Here we are,” Macrae was saying. 
“This door leads directly to the garden. 
Now let me introduce you to the other— 
‘Twelvers,’ we like to call ourselves.” 

As they started down the steps to the 


garden, the people seated around a table 
broke off their conversations. The men 
rose to greet Jackie and Pete. At the rear, 
a black man was tending a large char- 
coal grill. One of the women pushed 
back her chair. 

“Pete, good evening,” she said. “And, 
my dear Jackie. I am Phoebe Jensen. It 
is our great pleasure to welcome you 
here. Victor, will you do the honors?” 

Macrae led Jackie and Pete over to a 
group at the table. “Ladies and gentle- 
men, this is Pete and Jackie Lawrence. 
Jackie and Pete, I'd like to introduce you 
first to Eileen Cole.” A thin, bird-like 
woman smiled and nodded. 

“And, Arnold Jensen. Pete and Ar- 
nold have already met, of course. My 
wife, Miriam.” 

Miriam Macrae was _ round-faced, 
with steel-gray spit curls marching 
across her forehead. The man next to her 
took over. 

“T'm Ben Goodman, and this is my 
wife Sylvia.” The Goodmans were short 
and chunky, with ruddy complexions. 
Ben was almost completely bald. Sylvia, 
who had a captivating smile, wore her 
vividly dyed red hair in a net snood, 
a la Veronica Lake. 

. and last, but not least, Dave 
Barnett and his lovely wife, Kim.” 

The Barnetts looked like Central Cast- 
ing’s idea of Olympic contenders in their 
late twenties or early thirties. They sim- 
ply glowed with health. Dave stood just 
over six feet tall, and there wasn’t an 
ounce of fat on him. Kim had a great 
figure. Her honey-blond hair shone in 
the candlelight. 

“Dave here is our excuse for tonight’s 
celebration,” Macrae said. “He came in 
sixty-seventh in last Saturday’s mini- 
marathon in Central Park. Sixty-seventh! 
Out of a field of close to five hundred. 
Now, will you let Buddy rustle up a 
couple of steaks for you? What do you 
say, Buddy?” Goodman asked the slight, 
muscular, black man at the grill. 

“Pete and Jackie Lawrence, meet 
Buddy Johnson, and vice versa. Buddy 
is our superintendent and very much a 
part of our family. He and his wife Lil 
have an apartment here. Now, how 
about some of that steak?” 

“We'd love to,” said Pete, 
just finished dinner.” 

“Sure you won't change your mind?” 
piped up Eileen Cole. “They're extra 
lean, and no noxious hormones pumped 
into them.” 

“Oh, Eileen!” Goodman laughed. 
“Eileen is our resident food expert,” he 
explained. “For years she was head nu- 
tritionist for.C.C.N.Y. Actually, this beef 
was raised especially for us—organic 
feed only. Well, another time. Now, I'll 
bet,” he said to Jackie with a smile, “that 
what you want to do first is see the 
apartment.” 

“Oh, yes, Mr. Goodman.” 

“Please. It’s Ben. First names only 
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around here. Now run along with Phoe- 
be and Amold. They'll give you the 
grand tour.” 

After the Jensens had disappeared in- 
side with Jackie, Pete pulled up a deck 
chair next to Dave Barnett and his wife. 
Dave said he worked for I.T.T., in pub- 
lic relations. Kim was a fabric designer, 
currently involved in cataloging the 
Cooper-Hewitt Museum’s collection of 
200 years of American fabrics. Pete had 
just begun to explain why the paperback 
rights to a new novel had been sold for 
over two million dollars, when Jackie 
returned. 

“Darling, I love it! We can have it 
as of the first. We might have to forfeit 
our security deposit where we are now, 
but I want to get out of that place.” 

Pete gave her a hug. “Didn't I tell 
you?” 

Macrae smiled. “We're happy you 
share Pete’s regard for the apartment,” 
he said. “All of us discussed it this after- 
noon, Pete, never doubting that Jackie 
would be just as charming as she is. We 
feel that we must have people we care 


about under our roof. So. . . here you 
are, and you fit in beautifully.” 
“Well, I’m delighted,” said Jackie. 


She reached into her shoulder bag. 
“Dam it. No matches. Who's got a 
light?” 

Macrae scowled. The faces of the 
other middle-aged residents hardened. 
Phoebe spoke. “We don’t allow smoking 
in the communal areas of our building.” 


“Oh, I’m sorry,” said Jackie. “I didn’t 
realize.” 
“Don’t worry, Jackie,” said Ben Good- 


man, laughing to break the tension. 
“We're all liberal Democrats. And I’'d 
like to show you an added wonder of 
this dwelling that even Pete isn’t aware 
of. If you please, come with me.” 


Prete and Jackie followed Goodman 
into the building. By the second floor 
they were panting as they tried to keep 
up with him. Goodman took steps two 
at a time, all the while chatting over his 
shoulder. He waited at the top landing 
while Pete and Jackie stumbled up. 

“I guess doing these stairs every day 
makes them a little easier for me. You'll 
get used to them in no time.” 

He threw open the door and turned 
on the lights. There was a gleaming 60- 
foot pool, its blue waters twinkling un- 
der a glass roof. 

“We use the pool daily all year 
round,” said Goodman. “In the summer 
we pull back the roof.” 

He led them around the pool to a 
shining steel contraption that seemed 
to be a prop for Star Wars. 

“Here’s our latest goodie. This is the 
top-of-the-line exercise machine. It'll 
take me several evenings to walk you 
through all its features, but just let me 
say that it’s fantastic.” 

The tour continued. Ben quickly 
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ticked off the whirlpool bath, treadmill, 
exercise bicycle, rowing machine and— 
a sauna. 

“When you move in,” Ben said, “you'll 
get to meet Jerry and Francie McDon- 
ald. They're our other young couple. 
He’s an associate producer in the CBS 
sports department—out of town just now, 
covering a tennis match. And took 
Francie along. Jerry has to travel a lot, 
and so he gets a bit out of condition 
now and then. But Victor has a friend 
at ABC, and he’s politicking to get Jerry 
a better job, without traveling. Well, I 
guess that’s it.” 

As they followed Ben out, Jackie whis- 
pered to Pete, “Maybe if you get me to 
stop smoking, Victor will get you a job 
as president of a publishing house.” 

“Shhh, you nut.” 


The move into the new apartment 
went smoothly, partly because Jackie 
threw out a lot of stuff before the mov- 
ers came. She spent her lunch periods, 
weekends and spare moments haunting 
Design Research, Conran’s, Blooming- 
dale’s and scores of fabric and antique 
stores. Occasionally she took along her 
best friend, Trish Anderson, another 
shopping junkie. 

When Pete wasn’t reading a manu- 
script he was jogging, or swimming in 
the pool, or using the exercise machine. 
And Jackie had to admit that he was 
looking better. She hated the sniffing 
sounds he made whenever she lit a ciga- 
rette, but at least he didn’t lecture her. 

The others in the building had given 
up urging her to jog when she stopped 
for an ice cream cone the third time in 
a row, after running only half a mile. 
Pete was now up to two miles a day, and 
she was into peppermint fudge. 


st handsomely lettered invitation had 
been slipped under their door. It was 
for a party at the Jensens’, officially 
welcoming them to the building. Now 
here they were. Pete and Jackie were 
promptly introduced to Jerry and Fran- 
cie McDonald. Jerry looked the way a 
sports producer should—tall and muscu- 
lar, with broad shoulders and an over- 
developed neck. Francie was slightly 
shorter than her husband, and looked in 
marvelous shape. 

“We love the place we rent in Sea- 
view, Jerry was saying. “I run on the 
beach, at least six miles. Running on 
sand really works the leg muscles.” 

“Right,” said Francie. “I can hardly 
do two miles on the Island, but I can 
run two and a half laps around the res- 
ervoir easy.” 

“Tm up to three miles a day now,” 
Pete said. “Then I work out on the exer- 
cise machine for half an hour, and do 
laps in the pool. I’ve never felt more 
alive.” 

All I need, Jackie thought, is a jock- 
strap and a can of beer, and Id fit right 
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in. How can they talk about run “ 
the time? . 

Arnold Jensen caught Pete’s eye 
swept his arm upward in a beckor 
gesture. There was a commotion at 
front door. 

“Hey, it looks like Arnold wants 
see us,” Pete said. “Come on, darlin 
































| 
| 


S omeone new was standing next 
Amold, and she was a knockout. Thi 
wavy, chestnut hair was held back b 
baby-blue headband. She was wea 
a blue and gold warm-up suit and, 
as it was, Pete could see that she | 
dynamite body—long legs and a tig) 
little bottom. The Goodmans and Ma 
raes were crowding close to her, a | 
there was a lot of hugging and kissi [ 
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“Come here, my friends,” said 
nold, reaching out for Jackie’s hand 
want you to meet my niece, Allis 
Ramsey. Allison, meet Pete and Jac 
Lawrence. Allison, lives just around 
corner, but we think of her as a pa 
our own little group here.” bt 

Pete saw the resemblance to Arnold 
the same vivid blue eyes and high chee 
bones. How old was she—34, 35? 
tered, he said, ‘ ‘Well, it looks like you 
just been running.” 

“Just a minute,” Arnold interrupt 
“Before you two runners get into 
subject, let me steal Jackie away. 
know, my dear”—he put his arm arow 
Jackie—“the very first day I met ye 
husband he let me show off my bod 
from Honduras.” 

Arnold swept his arm from one il 
of the living room to the other. Wa 
shelves and tables were filled with al ; 
and stone sculptures, masks and caift 
ings. Most of’ the male figures wef’ 
young and robust. A few portray r 
men in reclining positions, their bod! 
wasted and shriveled. iT 

“These are my treasures.” Arnol( 
voice trembled with emotion. “It’s pre 
ably the only such collection in the 
ilized world. The tribe that created the’ 
stunning objects lived, essentially, |F 
the Stone Age. Soon after I found the 
they were wiped’ out by influent} 
picked up from missionaries.” 

“How fascinating,” Jackie said. 
Pete, who felt twinges of guilt for]? 
thoughts about Allison, interrupted. 
“Let’s all take a look at the collection 
Arnold said quickly, “Pete, my ni 
knows my treasures as well as I. 
keep her company while I show off 
your wife.” 
Pete tumed to Allison. “You were sa 
ing that you ran today at the reserve 
How much do you do a day?” 
“It depends. On weekends, only thi 
laps or so.” 
“Hey, that’s almost five miles. You 
way too good for me.” 

Allison smiled. “It’s just a matter 
working your way up to it. Do your 
with the gang from here?” 
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re back home in an hour.” 

Does Jackie run with you?” 

o, she feels that a person should 

only when they’re in danger.” 

of} Well, I don’t rise as early as these 

” Allison said. “Pity. I'd love some 

apany mornings.” 

ashe looked at Pete expectantly. Wow, 

thought, does she always come on 

is strong? He checked quickly to see 

mere Jackie was. Far side of the room, 

@h Amold. 

How about my joining you, then?” 

_ asked. 

‘What a marvelous idea!” 

‘Let’s make a date for. tomorrow. 

aen do you usually run?” 

T get on the track at eight sharp,” 
» said. 

Bio late?” 

My office doesn’t open until ten. I 

rk for a foundation, fund raising.” 

Then we can’t swing it,” Pete said. 

‘Darling girl,” said Victor Macrae, 

wl g up to them, “I haven't had a 

ance to say hello yet.” 

Pete hung on the edge of their con- 

ation for a moment. Damn the little 

! She had known from the start 

t their schedules couldn’t mesh. See- 

tthe Barnetts standing with the Good- 

as, he made an excuse to break away. 

Jackie intercepted him. “Did Farrah 

cett-Minor make a play for you?” 

> whispered. 

Don’t be silly, love,” he said. “Let’s 

a quick hello to Dave and Kim, and 
2 along.” 

The more he saw of the Barnetts the 

Gore he liked them. They were warm, 

w-keyed . . . nice. He asked Kim what 
> new show at the Cooper-Hewitt was, 

ily half listening to her reply. Then 
2y headed for the foyer, where Macrae 

as chatting with Allison. 

I)She tilted her head up and whispered 

i his ear. “Let’s compromise. I’ll meet 

) 4u at seven-thirty in front of the Gug- 

i heim Museum. Tomorrow.” 
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he sun, just touching the horizon, 
Tew a soft cone of light on the reser- 
ir, Pete and Allison had just com- 

feted their second lap. If Allison 
lowed her stride, and Pete pressed hard, 
icy ‘could keep pace. Two hundred 
rds into the third lap Pete pulled up. 
'“I can’t hack another round,” he 
ped. As he collapsed on the grass, 
lison gave him a thumbs-up, quick- 
ied her stride and disappeared. 
Twelve minutes later she was back. 
ne pulled off her sweatband and shook 
| pt her hair. 
| “Don’t be discouraged, Pete. In two 
‘eeks youve improved tremendously. 
Thy are you so pooped today?” 
| “Jackie and I stayed up late with 
}iends,” Pete said. He rubbed his shoul- 
2ts and winced. “I think I’ve pulled a 


muscle.” He tilted his head back and 
twisted it around. “Oh, damn! There it 
goes again.” 

“Wait a second, don’t move,” said 
Allison. “I'll give you a massage. I know 
all about pulled muscles.” 

She knelt behind him and placed her 
hands on his shoulders. “Take a deep 
breath. Breathe out. Slowly. Let the ten- 
sion flow out.” 

Pete shut his eyes and leaned back. 
She kneaded his shoulders. Then she 
applied more pressure. 

“How’s that? Not too much, I hope.” 

“Oh, no, it’s wonderful. Keep it up. 
You're an angel.” Pete turned his head 
and smiled. Allison pressed down with 
firm, sure strokes. 

“Perfect,” Pete sighed. 

Two cops paused on the walk that 
circled close to the reservoir track. 
“Look at that,” one said. “What odds 
will you give he'll be in her bed in 
fifteen minutes?” 

“No bet.” His partner laughed. 


fe would a bet have been taken by 
Jackie, who sat, half hidden by a tree, 
on a rise above Pete and Allison, hold- 
ing a newspaper as a screen. She couldn’t 
believe what she was doing. Spying! 
She couldn’t believe what she was wit- 
nessing. The sexual electricity between 
Pete and Allison was so clear and strong 
that Jackie began to weep. 

The salesman had Jackie persuaded 
that she had just the right pair of run- 
ning shoes, a little flex here, a little 
cushioning there, enough support but 
not too snug a fit. She chose the color: 
a deep mauve against white; raspberry 
sherbet mixed with vanilla. Next, a 
warm-up suit in mauve. Then a couple 
of sweatbands in blue, a handful of 
T-shirts and, lastly, running shorts. 

She was ready to beat Allison at her 
own game. 

Balancing her paraphernalia in one 
arm and a bag of groceries in the other, 
Jackie struggled through the front door 
of the apartment, dropped the groceries 
in the kitchen and went into the living 
room. Pete was stretched out on the 
couch, reading a manuscript. He smiled. 

“Hi, baby. What’s for supper?” 

Jackie dumped the things from the 
store on his stomach. “Running shorts 
and shoes, that’s what. I’m getting on 
the treadmill. I took a look at myself, 
and I didn’t like what I saw. Maybe our 
sex life isn’t as good these days, because 
I don’t feel or look as good as I should.” 

She smiled tentatively, trying to make 
a joke of it, but her eyes gave her away. 

Pete swept the manuscript pages and 
sports equipment aside, jumped up and 
hugged her. “Oh, honey, I’m so proud 
of you! I can’t wait to start running with 
you. But first...” 

He pulled her body tight against his, 
his mouth pressed on hers, while one 
hand moved firmly down the curve of 


her back. Caught in the vise of his em- 
brace, Jackie felt herself melting with 
happiness and relief. She had made her 
move in time. It was not too late. 


The phone rang three times before it 
was picked up. 

“Hello.” 

“You were marvelous, my dear Alli- 
son, and more important, effective.” 

“Thank you, Uncle Amold.” 

“It is we who should thank you.” 

“Do you think she’s really motivated 
enough now to begin?” 

“She has begun already. Nothing 
spurs the body more than the heart.” 

“Who said that, uncle?” 

“Arnold Jensen,” he replied, laughing. 


JULY 


Jackie hung on the edge of the pool, 
panting. She had just completed 20 
laps, and she was tired. But it was a 
pleasurable sensation. She had been run- 
ning with Pete every morning for a 
month, and the changes in her body 
astonished her. Her legs were stronger 
and she felt more in tune with herself, 
healthier, more alive. Of course, cutting 
back on cigarettes—she was down to two 
a day—had helped. 

She hoisted herself out of the pool and 
drew a towel over her shoulders. In the 
far corner of the gym Pete was trying 
out a new maneuver on the exercise ma- 
chine under Dave Barnett’s supervision. 
Kim Barnett was swimming laps. Jackie 
stretched out lazily and closed her eyes. 
Someone said, “How about the four of 
us taking a sauna?” It was Dave. 

The sauna was fitted with places for 
four people to sit or lie down. Dave 
ladled water on hot coals, which hissed 
in response. They stretched out flat. 

The next thing Jackie knew she was 
asking Dave and Kim to come by for a 
drink Saturday night. Her invitation 
developed into a plan to follow drinks 
with a movie and a late Chinese dinner. 

Dave opened the door of the sauna to 
go into the gym, letting in a cool blast 
of outside air. “We have to go,” he said, 
“but I want to tell you something first. 
I love these people here. I know I can 
count on them.” His voice softened. “I 
was an orphan, and Kim lost her mom 
and dad when she was very young, and 
for both of us the Twelvers are almost 
like the parents we never had. Kimmie,” 
he added briskly, “let’s get going. Pete, 
see you Saturday at seven.” 

When the Barnetts had gone, Jackie 
turned to Pete. “It’s strange. We're all 
orphans, the four of us.” 

“What’s so strange?” Pete asked. 
“People grow old and die. Sometimes 
people don’t grow old and they still die.” 


he alarm hadn’t gone off. It was al- 
ready 11:20, and Jackie would have 
to hustle to meet Pete by 12:30. She 
had taken the day off, and Pete had 
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promised her a lunch at Le Coup de 
Fusil. This was one of the citadels for 
cuisine minceur, the new style of French 
cooking, which contrived light and 
delectable dishes made without cream 
or flour and only a hint of butter. 

Jackie had run with Pete earlier in the 
morning and, after showering, had 
climbed back into bed for more sleep. 
Now, with an eye on the clock, she sped 
through her skin-cleansing routine and 
dressed quickly. With ten minutes to 
spare, she opened the front door, 
stepped into the hall and almost got 
knocked flat by a couch. She jumped 
back into the open doorway. A large, 
muscular, bearded man struggled down 
the corridor, one end of a long couch 
hefted onto his shoulders, calling out di- 
rections to his partner behind. 

“Lower it, Sal. I said lower it, jerk, 
not raise it.” 

Jackie was startled. What’s going on? 
Is someone moving out? She hurried to 
the stairway and peered upward. Phoebe 
looked down at her, evidently surprised. 

“Dearie,” Phoebe said, “What on 
earth are you doing home at this hour?” 

“I have the day off. What’s going 
on?” 

“Didn’t you know? The Barnetts are 
relocating.” 

“That’s impossible! We just saw them 
two days ago, and they didn’t say a 
word about leaving.” 

“I think Dave was trying to get the 
company to change its mind, but you 
know how I.T.T. is. They ship people 
around all the time. My, you look well 
today. That’s a lovely top you have on.” 

“Thanks,” said Jackie impatiently. 
“Where are Kim and Dave?” 

“Now? They've left already.” 

“Left?” Jackie stared at two more 
moving men struggling down the stairs 
from the Barnetts’ apartment. 

“Oh, I see what you mean,” said 
Phoebe. “The furniture. They're not 
taking it with them. It’s to go in storage.” 
She sighed. “Poor lambs, they only got 
word of Dave’s assignment yesterday.” 

“Where have they gone?” 

“Somewhere warm. Let me. think. 
I’m positive it began with an ‘s.’ Either 
San Diego or San Antonio. No, not San 
Diego. Somewhere in South America.” 

Jackie walked back to lock her apart- 
ment door, her mind reeling. 

“Now I remember,” Phoebe called 

ut. “It’s Santo Domingo. Yes, that’s it.” 


Wve Jackie met Pete at Le Coup de 
Fusil and told him about the Bametts, 
he was not surprised. That was the way 
the big, multi-national corporations 
operated. Santo Domingo? Hell, they'd 


probably love it. Beaches. Great 
weather. 
Pete’s breezy explanations didn’t 


satisfy Jackie. The last time they had 
seen Kim and Dave they had made a 
date to take in a movie. This Saturday. 
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If she had been Kim, she certainly 
would have said something. Pete ac- 
cused her of examining the issue too 
closely, and refused to discuss the sub- 
ject further. 

That evening, when Pete got home 
from the office, he was unusually atten- 
tive. They made love with leisurely de- 
light. It was, thought Jackie, the best it 
had been in weeks. 

The next morning she woke feeling 
marvelous. After a cup of strong black 
coffee, she telephoned Phoebe and 
asked for the Barnetts’ address. Phoebe 
seemed surprised by the request. The 
Barnetts hadn’t left an address. 

Jackie cut off the conversation by 
promising to try Phoebe’s bean-sprout 
casserole later in the week. The one that 
was served over seaweed instead of 
noodles. Then she dialed I.T.T. head- 
quarters. A man in personnel said that 
it was against company policy to give 
out information regarding employees. 

The next morning Jackie received a 
phone call at her office about their new 
bookshelves—Italian, molded white plas- 


tic—that were ready for delivery. Would. 


someone be at the apartment to receive 
them? Jackie arranged for Buddy to 
let the delivery men in, and left for 
home early. 

When Pete got home they wrestled 
the bookcase units out of their cartons 
and lined them against the wall op- 
posite the built-in shelves. 

“You done good, kid,” said Pete. 
“Now let’s get the books from the hall 
closet. It'll take only five minutes.” 

An hour later, lathered with sweat, 
they had filled every inch of the new 
shelf space. A half dozen cartons of 
books remained in the closet. Pete in- 
sisted they find some other place to store 
them—the basement? 


iLike stairs leading down were dimly 
etched by a single bulb hung from the 
ceiling. Shadow enveloped the area at 
the bottom of the stairs. Pete searched 
in the gloom for the light switch. Just 
when Jackie was thinking how grateful 
she was not to be down in this creepy 
place alone, Pete said he would run up- 
stairs for a flashlight. 

He was gone before she could pro- 
test. How could she admit that she was 
scared? She knew the basement was 
safe. She tried to relax. Then she heard 
the sharp report of a lock snapping 
open. She shrank back against the stair- 
case, freezing into a crouch. A door 
opened. Glaring light flooded the base- 
ment. A man silhouetted in the funnel of 
light hurriedly closed the door behind 
him, plunging the basement into dark- 
ness again. 

He stepped forward, and Jackie saw 
that it was.Arnold Jensen. 

“Why, Jackie,” he said, his voice 
brittle, “what are you doing here?” 

“Oh, thank God, it’s you,” she said, 
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sinking down onto the steps. 
muscles were like jelly. 

“Is something wrong?” Arnold aske 

“What a scare you gave me!” sh 
said. As she started to explain, the 
heard footsteps above them. Pete stor 
at the top of the staircase, beaming 
flashlight down at them. | 

“Tm afraid I gave poor Jackie 
shock,” said Arnold. “I was down he 
working. But what are you doing here 

“We had some books in cartons, at 
no place to keep them,” said Pete. 
figured there had to be storerooms in t 
basement. Like maybe here.” He shot 
the flashlight on the door that Arno 
had just come through. 

“No, no. That’s my laboratory. 
equipment is very delicate. I ha’ 
humidity and temperature controls—bi 
I may have another spot for you. Ho 
many cartons altogether?” 

“About half a dozen.” 

“No problem. Come on, I'll give y 
a hand.” 

Amold urged Jackie and Pete up tH 
stairs ahead of him. “We keep eve 
thing under lock and key down hell 
When you want to. get at the books, 2 
Buddy to let you in.” 

Jackie glanced back at Amold as 
rose out of the shadows behind her. 
looked wonderful. His cheeks were 
dy and glowing, and he took the ste 
two at a time. 


ie following Wednesday Jackie 1 
ceived a letter from Kim Barnett. 
stationery read “Hotel Excelsior, Sa 
Domingo.” Kim’s handwriting 
spidery, and Jackie had some diffic 
making it out: 2 


Dear Jackie, 
Just a note to tell you we wish we'd 
had a chance to say good-bye to 
you two. We phoned a couple of 
times, but then we had to race to 
catch our plane. 

The company has found two apart- 

ment possibilities for us. Both ter- 

rific. As soon as we know where 
we'll be living, we'll let you know. 

Sorry about Saturday night. We 

were really looking forward to the 

movies. Stay in touch. 
Always, 
Kim 

P.S. Kiss Pete for me. And cea 

jogging. 

Jackie showed Pete the letter. 

“Now don’t you feel better? 
asked. “All that worrying over nothin 
They're fine.” 

In the weeks that followed, t 
Barnetts slipped from Jackie’ s mind. S. 
was exercising with a passion equal 
Pete’s now, and it was paying off. H 
body felt strong. Sex was good, a1 
sleep deep and easy. They rose at fiv 
thirty, and by six were ready to rv 
which they generally did with t 
Twelvers. 





Sa 
] 


Re a te ape NOY 







































uld rush home to work out in the gym 
1 Pete for an hour, usually under 
1's supervision. Phoebe regularly pre- 
‘ed “special treats” and slipped them 
) their refrigerator as a surprise: wal- 
- and carrot loaves, alfalfa puddings— 
J} unpleasant to the taste, and loaded 
h nutrients. 
oward the end of the month Trish 
Wderson phoned Jackie at her office. 
‘Allan just got back from London,” 
'}) said. “We want to see you and Pete. 
w about dinner tomorrow night at 
Plato's?” 
‘P'Ballato’s? Where’s that?” 
Pete knows. It’s a small restaurant 
} the. edge of Little Italy. Marvelous 
ian food. And I have absolutely 
‘Prvelous news. Jackie! I’m pregnant!” 
‘Wow, congratulations,” said Jackie. 
<ay, Ballato’s tomorrow night.” 






, 
he waiter filled their wine glasses. 
‘Here’s to us,” said Pete, clicking 


ish, youre getting prettier every 


W@rish was actually rather plain, but 
figure was good, and she had an art- 
‘} way with clothes and makeup. Allan, 
gh only 32, looked every inch the 
er. From his slight paunch to his 
'‘§ll-tailored suit, he radiated trust- 
tthiness and unflappable calm. 
‘March eighteenth’s the date Doctor 
Carry gave me,” Trish said. “So the 
of us better do soon what we've 
talking about doing for ages.” _ 
Do what?” Jackie asked. 

Our eating tour of Burgundy,” said 
sh. “How long have we been talking 
yut itP Can you and Pete break away 
October?” 

‘That’s barely a month from now,” 


Book Fair. When he’s finished there 
can join us in Paris. Then we take 
' Mistral to Lyons, rent a car and 


lize how many starred restaurants 
on that route?” 

‘Okay, it’s a deal,” said Pete. “And 

aking of eating—” He signaled John 

lato for the menus. 

They decided to split a large, cold 

a, and follow with half portions 
green fettucine with a tomato and ri- 

ta sauce, They finished with osso 

cco—mammoth veal knuckles. 

'Pete ordered a third bottle of wine, 

' from then on their conversation was 
\'dded with references to the heavy- 

‘ters of French cuisine: Troisgros and 
‘icuse. 

MZ 

‘e was breathing hard, each gasp of 

') punctuated by a wheezing noise from 
‘Inewhere between his ribs. After his 
}t lap of the reservoir he checked his 


ai 


baa 


stopwatch. His time was off by a full 
minute. 

“T only drank two brandies,” he mut- 
tered. A stitch stabbed his left side. Boy, 
did he feel lousy! He was so distracted 
that he almost ran into Ben and Sylvia 
Goodman. 

“Ohy hi’ 

Ben clucked softly and shook his head. 
Pete didn’t understand until he saw the 
stopwatch lanyard snaking out of Ben’s 
pocket. Ben had timed him. 

“Celebrating last night?” 

“A little. Remember our friends Allan 
and Trish?” 

“Yes. The banker.” 

“That’s right. Well, they’re—I mean 
Trish is going to have a baby. Guess we 
celebrated a little too—” 

“Pete, youre a big boy, and I don't 
have to lecture you. But eating heavy 
Italian food is good for no one.” 

“But Ben—” 

“And I’m sure your celebrating in- 
cluded wine. And brandy. Not to men- 
tion—” 

Sylvia intervened. “Ben, Ben,” she 
said in a small girl’s voice. “I think Pete 
has gotten the point.” 

_ Pete silently blew her a kiss. Maybe 
it was growing up with no one caring 
that made him want Ben’s approval. 

“T understand, Ben. Apart from . 
this morning, I’ve never felt better in 
my life, and it’s all due to you. And the 
other Twelvers. Uh, Jackie and I and 
the Andersons are taking a trip through 
Burgundy soon, but we'll let the Ander- 
sons do most of the eating. And I'll be 
running every day.” 

“Trip? What trip? When?” Ben’s voice 
was suddenly tense. 

“Next month. Right after I finish at 
the Frankfort Book Fair.” 

It wasn’t until much later that Pete 
began to wonder how the hell Ben knew 
they'd gone to an Italian restaurant. 


g ackie, dressed for bed in a nightgown 
of pale gray silk and white lace, sat in 
her favorite chair, legs slung over one 
arm. Cushioned on her stomach was the 
red Guide Michelin. She was wrestling 
with the delightful problem of which 
restaurants they should visit in Lyons. 
Pete was stretched out on the couch 
reading a book manuscript. 

It was after midnight when they got 
the call. Pete answered the phone on 
the first ring. His tone made Jackie look 
up at once. “Hold on,” he said. “We'll 
be right there.” 

He hung up and looked at Jackie, his 
face bleak. “That was Trish. Allan’s 
been mugged. It’s not good. He’s at 
Lenox Hill Hospital.” 


On the fifth floor they walked through 
a set of double doors and there, in a 
small waiting room, looking scared, was 
Trish. She fell against Jackie’s shoulder, 
crying softly. After a few moments she 


regained her composure and explained 
what had happened. 

A little after eleven o’clock Allan had 
taken their dachshund out for a walk. 
Half an hour later a policeman phoned 
from the emergency room of Lenox Hill. 
He had found Allan lying unconscious 


on Seventy-second near Lexington. Trish 


had better hurry. They might have to 
operate. 

While she spoke, Trish was keeping an 
eye on the glass in the door to Allan’s 
room. A nurse tapped lightly on it and 
beckoned. Pete went in first with Trish. 

Allan’s face was framed by bandages 
that encased his entire head. A catheter 
snaked down his arm. The skin beneath 
his eyes was deeply discolored, and the 
lids were swollen. 

“Hey, man,” said Pete, “good to see 
you.” 

“Thanks,” said Allan. 

“You gave Trish a real scare.” Pete 
lowered his voice. “What happened?” 

“Guy jumped me. I heard this voice 
say, ‘Hey, Allan, you got change for a 
five?’ Hearing my name like that really 
took me off guard. It was pretty dark. 
Then he came at me with some kind of 
metal pipe.” 

“What did he look like?” 

“Black. Not too old. A big wild Afro.” 

“Was the Afro copper-colored?” 

“That’s it. Why?” 

“No reason, no reason.” Pete squeezed 
Allan’s hand. “I'll send Jackie in for a 
minute. We'll see you in the morning.” 

As he followed Jackie to the hospital 
lobby, Pete said, “You remember that 
bastard who stole my wallet? In the 
Park? Well, this guy who went after 
Allan sounds like the same cat. And Al- 
lan told me the guy called him by his 
name. Just before he went for him.” 

“How could he possibly know Allan’s 
name?” : 

“I don’t know. But one thing’s cer- 
tain. It wasn’t your average mugging.” 


Checking the cart, Jackie made sure 
she hadn’t forgotten anything. Three 
steaks, each big enough for a linebacker 
in training; a jar of pickled green beans; 
five pounds of potatoes; two heads of 
Bibb lettuce and a bottle of tarragon 
vinegar. She could see Pete waiting out- 
side in Allan’s car. Allan would be all 
right, but it would take time. Poor Trish! 
With a baby coming! Naturally, the trip 
through France was off—Pete had can- 
celled the Frankfurt part as well. 

“That meat is pumped full of destruc- 
tive steroids and coloring agents.” 

Jackie turned to see Eileen Cole, their 
nutritionist neighbor, staring balefully 
at her shopping cart. 

“Oh, hi, Eileen. I didn’t know you 
shopped here.” 

“Those greens are acceptable,” said 
Eileen, peering into the cart, “but those 
beans, or whatever they are, probably 
have at least five chemical additives.” 
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“But they taste great,” Jackie said. 

“You are much better off not eating 
all that terribly cholesterol-laden food 
that they serve in France.” 

“Who told you we weren’t going to 
France?” Jackie asked sharply. 

“T think it was Ben. He said Pete told 
him this morning.” 

When she got into the car with Pete, 
Jackie was white-hot with anger. “Don’t 
we have a semblance of a private life 
anymore?” she asked. “Or have we 
traded it in for a swimming pool?” 

“What are you talking about?” 

“I just saw Eileen in the store, and 
she said something about our not going 
to France. She said Ben told her, and 
you told Ben.” 

“I did no such thing.” 

“Then why would she have said it?” 

“T don’t know.” 

“And what business is it of theirs 
whether we're going or not?” 

“You should be happy you live near 
people who care about us.” 

Daman Pete’s reasonableness! 

“And while we're at it, I’m sick of 
Phoebe’s teas and her cute little organic 
casseroles. And our cozy evenings chez 
Number Twelve. The whole bit. They’re 
just a bunch of damn snoops.” 

“Honey, you know they're just being 
kind,” Pete said. “They're just good 
neighbors.” 

“Maybe.” 


OCTOBER 


“Jackie? It’s Doctor Nash.” 

“How are you, doctor?” 

“I have good news for you, and bad 
news for a particular rabbit family.” 

“You mean—” 

“Yes, Jackie. You're pregnant.” 

“When?” 

“Using the date you gave me, we're 
going to see an early summer baby. 
Probably a Gemini.” 

“Oh, Doctor Nash!” Jackie was un- 
able to hold back her tears. “Wait until 
I tell Pete! He'll love it.” 

The following Saturday, Pete and 
Jackie decided to poke around Soho, 
that small slice of lower Manhattan 
whose vast lofts and derelict factories 
had been taken over by artists. They 
headed first for the patriarch of Soho 
galleries. The room was dense with peo- 
ple. A man called, “Pete!”—and there, a 
few feet away, was Frank Donovan. 

Pete grabbed Jackie’s hand and tried 
to edge past a couple solemnly contem- 
plating a slab of copper with a scar run- 
ning diagonally from top to bottom. 

Donovan and Pete had been lab part- 
ners in a biology course required of 
freshmen at Columbia, and together had 
crammed and joked their way through 
it. Suddenly they were shaking hands 
and making introductions all around— 
Donovan, his wife Sue, a short, thin girl, 
and Donovan’s father-in-law, Dr. Bums, 
a stocky, balding man. 


98 


Out of politeness Pete asked him what 
kind of doctor he was. 

“Doctor of Philosophy,” Burns said. 
“I teach American history at Brandeis.” 

“Did you know Ben Goodman?” Pete 
asked. “He used to be athletic director 
there.” 

“Of course. He was a legend.” 

“He’s a good friend of ours.” 

“He’s still alive?” 

“Tran with him this morning.” 

‘“Pm not disputing you,” said Dr. 
Burns, “but I’m amazed. Ben retired in 
1956, which would make him, by my 
reckoning, eighty-nine years old.” 

“Are you sure youre not mixing him 
up with another Ben Goodman? The 
Ben Goodman I know isn’t even sixty 
yet. I'd bet on it.” 

“Well, you'd lose your bet, my boy.” 
Dr. Burns chuckled. “Give Ben my re- 
gards. He got me back on my feet after 
I had a heart attack back when I was 
forty-one.” 


Z ackie dropped the new Electric Light 
Orchestra disc on the turntable, put on 
a stereo headset and sat back to listen. 
She had been obsessed all day with what 
she had read that morning. 

E.L.O. were on their fourth cut when 
Pete walked into the bedroom. Jackie 
took off the earphones and gave him a 
quick kiss. Then, stalling for time, she 
asked how his day had been. He was 
sorting papers in his briefcase. 

“IT had lunch with Thornton Lieber- 
man. Remember? He’s the agent for 
those two Steloff novels I edited. He’s 
not the only agent who'd double-deal a 
publisher, but he’s the only one who'd 
do it for a lifetime supply of Gucci loaf- 
ers.” He peered into his briefcase, scowl- 
ing at a particularly large manuscript. 

“We were having lunch to settle the 
terms for Steloff’s third novel. You re- 
member the first two flopped miserably. 
Now Steloff hands in half of his next 
book. It’s good, it’s sexy and potentially 
very commercial. And what does Lieber- 
man want for an advance?” Pete paused 
for effect, and Jackie gave him an appro- 
priately engaged look. 

“He blithely asked me for seventy- 
five thousand dollars. Can you believe 
it? I thought about drowning him in the 
pool right there at the Four Seasons. 
How was your day?” 

Jackie began slowly. “I stopped by 
the library on the way to work and 
looked up a couple of things. That little 
shocker we heard about Ben Goodman 
on Saturday sparked my curiosity.” 

Pete grunted. He had plucked the 
new issue of Variety from his briefcase 
and was thumbing through it. 

“The Donnell branch has volumes of 
Who’s Who going back to the turn of 
the century.” 

“Come on,” said Pete, “what are you 
getting at?” 

Surprise! He was listening. 


“I didn’t think our friend Ben G 
man would be listed. A gym tea c 
But it did occur to me that Arnold 
sen, our anthropologist, might be,]} 
that jazz about the tribe he disco 
in South America. Anyway, there he 
A nice big listing.” 

“Jackie 477 

“Okay, okay. I also found an e 
for Victor Macrae of pharmaceu 
fame. Now listen to this.” 

She picked up a call slip from 
library and began reading: “Amold 
sen, graduate of Williams College, C 
of 1912. Phoebe Jensen, Mount Hol 
1914. Victor Macrae, again 1912... 

“What are you talking about?” 
put down Variety. 

“Don’t you see? Look when they g) 
uated. They’re all in their late eigh| 
If not older. Just like your friend’s fa 
in-law said Ben Goodman was.” 

“That’s wild.” 

“Wild? It’s . .: weird. Arnold, Vic 
Phoebe—not one of them looks sixty. 
all of them must be twenty-five or th 
years older than that.” 

“It just proves they're right about 
whole diet and exercise thing.” 

“You're too much!” 

“Come on, Jackie. Assuming that 
and Arnold and probably the rest 
really that old, then we have a gi 
opportunity. By following their adj 
we could live to be a hundred.” 





” 

a arly one morning the follo 
week, after they had run three 
around the reservoir, Pete, Ben and 
Jensens stopped at a health food st 
on Madison Avenue. While waiting 
their glasses of papaya and tiger’s m 
Ben turned to Pete. 

“I haven't seen Jackie for the last t 
days. She okay, Pete?” 

“She feels a bit punk.” 

“Not serious, I hdpe.” 

“No, no. Her stomach’s bothering 
just a bit, that’s all.” 

“In the mornings?” 

Pete felt his cheeks flush. He had be 
caught off guard. , 

“Hey,” Ben continued, “you’ve be 
holding out on us. She’s expecting, is 
she?” i 

“Well, I promised I wouldn’t menti 
it to anyone. Don’t let on you kno 


st s the sun began to dip behind t 
Palisades, Jackie felt a strong intimati 
of winter’s approach. Leaving her off 
at Bendel’s, she pedaled her bicyé 
east on Fifty-seventh, then ducked in 
Central Park at Fifty-ninth and Fif 
She had come to favor a route that to 
her through the zoo, around the bo 
pond and out at Seventy-ninth Street. 
As she approached the zoo Jackie 4 
cided another cyclist was followit} 
her. In the increasing darkness § 
couldn’t see what he looked like, @ 
(continued on page 1 | 











/ 
SR RE SI LT OEM NEE EIT A ae Pa) a ear PI ata se ne Tae pr em A PRAT SS GS IE RENO & 





Norge packs 
oftness, static control, and freshness 
inside every new dryer. 






















Norge dryers feature Eee static Bounce 
an Energy Sentry” system B so synthetics leaves things 
for most economical ee h don cling * smelling clean | 
operation and come uaa ses crothes For 2 and fresh. | 








with a box of Bounce 


really soft. 
packed inside. be 


; 


Bounce has agreed with dryer 
makers to supply Bounce | 
samples packed by them and | 
to feature their dryers in 

Bounce advertising | 





nnn 


The Surgeon General Has Determined 
rete Smoking Is Dangerous to Your Health. 





ag s: 10 mg. “tar”, 0.8 Tmo al aaah Ms J 
Cae eee Pm MAY, 78, A 


te - he 















rs. Billy Carter 


continued from page 61 


















































‘am not responsible for what Billy 
ix thinks, or says.” 

r 24 years “of just waiting on 
“ecause I wanted to, as his mother 
nited on him before me because 
inted to,” Sybil knows now she 
ea life of her own. 

m not saying that I would leave 
ven if he took up drinking again. 
not saying that at all, because I 
e him, and I would hope that 
> together could continue. 

jat I am saying,” and her voice is 
“is that I now know I 


l is a comfortable woman to be 
Straightforward, honest, always 
ng for an excuse to laugh—what 
or her husband—even when there 
“In recent years,” she admits, 
ome to like TV soap operas. It’s 
ing to see people with problems 
lot worse than your own.” 

feels that her husband is misun- 
od by almost everyone, including 
'sometimes. When she reads the 
Zossip, she is sure of it. 


ormed sources in Washington say 
Billy Carter, the President’s con- 
rsial brother, voluntarily admitted 
elf for treatment of alcoholism 
after his wife, Sybil, threatened to 
-ce him. Intimates in Plains, Ga., 
Sybil is the glue that holds Billy 
her. He just went to pieces, and 
Meonvinced him he was destroying 
lf and the family .. . 


1 tosses the paper on the bed. 
Haloney!” she says, exhibiting the 
of her slang vocabulary. “Any- 
vho knows Billy at all realizes 
du cannot push him or lead him 
ything. I found out shortly after 


as going to change him.” She 
easily, without sarcasm. 
Carters, you realize, are very 


hit—very big on that. It’s a matter 
ily principle, being an individual 


ex, eccentric Carter of all. He is 
gentle, compassionate person, 
‘most people don’t see, but he is 
)very strong, serious person who 
his own decisions. 

lon't sway ae eo oe 


“Bad news—all the kids have athlete’s foot.” 





ting that he was an alcoholic and goi ¢ 
for treatment. He discussed it wth m 
‘Should I go?’ And I agreed to go along 
with whatever he wanted to do. That 
was the extent of my influence, agreeing 
with him. I didn’t even know till we 
went to California that alcoholism is a 
disease. Captain [Joseph] Pursch at the 
Alcohol Rehabilitation Service says you 
are alcoholic the day you are born. You 
don't become one. Either you are or you 
aren't. Billy knew he was an alcoholic 
long before I did.” 

As far back as the early sixties, Billy 
attended Alcoholics Anonymous meet- 
ings in Albany, Ga., and Sybil didn’t 
understand why. “In those days, he 
wouldn’t drink during the week, but 
only on weekends and, as far as I could 
see, moderately. Everybody who worked 
hard did that, and I didn’t see it as be- 
ing a traumatic thing. But Billy knew, 
and after AA, he gave up beer for eight 
or nine months. Admitting he was an 
alcoholic was the hardest thing he ever 
did. He said that.” 

As for the gossip that Sybil had 
threatened to divorce him—“Oh, no!” 
she protests. “I would never use divorce 
as a threat.” 

The idea of divorce, she admits, has 
entered her mind in the turbulent years 
following Jimmy Carter’s election—as 
Billy began traveling extensively, drink- 
ing excessively and finally becoming en- 
snarled in media controversy. Sybil had 
elected to stay home, trying to main- 
tain family stability and shield the chil- 
dren from painful publicity about their 
father. 

“But if divorce entered my mind, it 
was only from the standpoint that he 
might be better off. I was trying to find 
reasons for his drinking. I thought a 
family as big as ours, with six children, 
might be an awful lot of responsibility 
adding to the pressures. I asked him 
about it, “Are we part of the problem?’ 
But Billy said, “No, that’s not it, Sybil.’ ” 
That was the extent of the discussion. 
Billy was withdrawn at home. I don’t 
press him on any subject.” 

Authorities on alcoholism believe that 
most alcoholics are unusually sensitive. 
“He is,” she nods. Billy was a stutterer 
as a child, often a sign of insecurity. 
“Billy still stutters sometimes when he 
gets excited. Sometimes, he will say 
‘You don’t ever tell me you love me,’ as 
though he needed reassurance with 
words. Never a day goes by that he 
doesn’t say ‘I love you.’ He (continued) 
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Mrs. Billy Carter 


continued 





says it a lot more than I do. I’m of the 
opinion that when you love somebody 
they know it, and the everyday things 
you do for them shows your love.” 
Sybil pulls out a cigarette—the only 
sign she gives of possible tension. “I 
don’t always know how he feels about 
himself,” she says. “He is such a deep, 
complex person. And so bright. He reads 
constantly—$40 or $50 worth of books 
every time he sees a book store. Even 
the encyclopedia, for goodness sake.” 
She resents it deeply when the media 
denigrates and, in her view, capriciously 
misquotes him. After Jimmy’s election, 
the press built up Billys candor, his 
“what you see is what you get” out- 


spokenness into the image of a latter day 
Will Rogers. No topic escaped Billy’s 
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and none of his comments 
“Everybody loved 


attention, 
escaped the press. 
him,” she remarks. 

Then, last year, the media did an 
about-face. “They degraded Billy and I 
don’t know why.” She believes that her 
husband’s words, his alleged anti- 
semitic remarks during his controversial 
association with Libyan businessmen, 
were ‘totally distorted.” 

“The papers said that he was asked 
what he thought of the Jews, and re- 
ported that Billy said, “They can—kiss 
my ass now—as far as I’m concerned.’ ” 
Her voice whispers the offensive words. 
“That’s not what happened at all.” The 
comment, she explains, was actually di- 
rected at one reporter who had been 
asked to leave three times and had final- 
ly managed to approach Billy with the 
question: “I'm Jewish, what do you 
think of that?” Thats when Billy said, 
“You can...” You know, those words,” 
Sybil recalls. Sybil insists that Billy was 
not being anti-semitic but was merely 
angry at a particular reporter. 

About Billy’s association with the 
Libyans, which embarrassed the White 
House, Sybil says, “The whole thing in 
a nutshell is that Billy met those men 
when they were visiting as businessmen, 
not government representatives, and he 
liked them.” She never for a moment be- 
lieved Jack Anderson’s column reporting 
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that her husband had discussed ay) 
deal with the Libyan government 
God. Evidently Anderson thinks 
absolutely stupid. Billy is never s 
“However much he dri 


she says. 
is never stupid.” 


People carry a basic miscone 
about Billy, Sybil believes. 
a funny man. Not at home so mue 
all of his life, he has had this se 
humor that is built around not 
the expected reaction to thing; 
other people have. Some peop 
at offt 
things he says. He has fun testi 
other person’s gullibility” 
another’s pretentiousness. 
like people who have a condescé 

If they try to put him dow 


down in convulsions 


put them on. 


“T resent that the media took t 
and put him in a mold, made 
clown or a card, whatever. 
began blowing everything he sai 
of proportion. And when they had 
that, they turned around and s 
him, “Do you really think you § 
have said that? Its bad for Jimm 

“Well, there is something very } 
with that. Billy didn’t run for the 
dency. You couldn’t give us the 
House! God knows he loves Jim 
is proud of him—and Jimmy love 
and would never criticize him. 
the people in the White House 
thoughts about telling Billy what 
but they have. never tried becausé 
know Billy would tell them to go st 
to hell. And he would be right.” 

Her voice remains placid, if hé 
“What Billy is fight} 
just to hold on to his own individ 
He’s saying, ‘I’m me. Let me be m| 


fense is not. 


the President’s brother!’ 


“Think how really sad that is, 
man who has been funny and outs} 
and himself for forty-two years, a 
been well-loved for that, 
position where he must change his 
personality because it might “emb 


somebody. 


“Well I guess,’ 


Not that she, 
tried. - 


Conflicting emotions 


Rarely in a woman’s life, except é 
climax of natural childbirth perha 
the conflicting emotions of joy, prid 
pain surge together in a single mo 
For Sybil, the moment occurred in 
March at the Alcohol Rehabilit 


Service in Long Beach. 


“T hadn’t expected to stay more 

a day or two when I flew to Calif 
(March 7) she says, si 

black coffee, Already she felt sh 
been away from the children too | 
The ten days she had spent in the ht 
tal for a recurring phlebitis in her 


with Billy,” 


leg were all too quickly 


“Billy ( 


“He 


> she sighs, “yo 
can’t please ev erybody all the tim 
herself, hasn’t a 
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»wed by Billy’s hospitalization in 
ericus, Ga., for severe bronchitis. It 
there that he had decided to vol- 
eer for alcohol addiction therapy. 
[t was a traumatic decision for him,” 
recalls. He was concerned about the 
licity and its effect on the children, 
-they would be hurt. 
had never thought their fa- 
was an alcoholic. I imagine it 
bked them a bit, but every one of 
i said to do what’s best for Daddy. 
y said nothing could be written 
jut him by the media that hadn't al- 
i been written—and ‘it’s not going 
urt us anymore. 
)Billy knew that everything he ever 
or did affected them. Children 
ald read about him and make com- 
hts to our kids in school. Sometimes 
y would come home crying.” All the 
dren have suffered since their Uncle 
my became President. In their first 
yetown, “the kids would pick up the 
ne and hear people say, ‘I’m going to 
your father!’ or “We're going to 
ab your house.’ We finally had to 
ye away.” 
‘hen when Billy began to drink and 
ome more remote, there were new 
fimas. “They missed their Daddy. 
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blamed him. They would 
get upset, and ask me what was the 
matter, but I think they loved him even 
more because they felt sorry for him. I 
guess I was, too. We were very protec- 
tive of Billy.” 

Sybil accompanied her husband _ to 
Long Beach, as she had felt he needed 
her for the trip. But as she was about to 
return home, she was urged to stay for 
therapy. “They told me,” she remem- 
bers, “ ‘you are a very sick person.’ ” 

That stunned her. “I had no idea I 
was sick. That’s because I didn’t know 
that alcoholism is a disease, and anyone 
who continues to live with an alcoholic 
has got to be sick. Your every action, 
every thought, whole personality, re- 
volves around that person. You're always 
making excuses, apologizing, blaming 
or taking the blame—and you don’t even 
realize it.” 


They never 


Addiction in itself 


It was hard to believe, she 
bers, but apparently co-alcoholism—liv- 
ing with and tolerating an alcoholic—is 
an addiction in itself. “They told me 
about one woman who had married, di- 
vorced and remarried six different alco- 
holic husbands. That convinced me.” 
The four weeks that followed consisted 
of grueling, daily therapy sessions, fol- 
lowed by Al-Anon meetings, lectures or 
instructive films at night. 


remem- ’ 


“It was hard, so hard. I never had ex- 
amined my own feelings before, and 
that’s what they demanded. They want- 
ed you to spill out your feelings. Not 
your thoughts, you know, but gut feel- 
ings, about everything. I experienced 
everything from great anger to happi- 
ness, and in-between. Frustration, deep 
sadness, guilt, resentment. It was a soul- 
searching experience.” It was the 
way, they explained, that she would be 
prepared for the new Billy when he 
came home. 

Billy and Sybil saw little of each other 
at the Center. Billy was on his own pain- 
ful regimen of self-examination, physical 
therapy, jogging, handball. For Sybil 
the hardest part was “trying to get it 
through my head that the things I'd 
done in the past, like taking responsibil- 
ity for my husband’s actions, 
wrong.” Sybil, after all, had 
brought up “to look after a man and 
raise children—that’s the Southern way.” 
} “I just didn’t seem to know myself at 
all. It was impossible to think ‘the kind 
of wife I am is not what he needs.’ I 
cried a lot. I thought I was hopeless.” 

Then, unexpectedly, Sybil’s moment 
“We were in Couples Therapy. 


only 


were 
been 


Came. 


That’s where various spouses get togeth- 
er and try to communicate how they feel 
about themselves and their partners. On 
this particular day Billy was there. 
denly 


Sud- 


I found myself (continued) 
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Mrs. Billy Carter 


continued 


making the statement: ‘I feel, as a result of this progra 
that I can now make a life of my own without Billy,’ ” 

After she said it, she looked at her husband. “He just } 
silent. I think the statement must have hurt him, because 
didn’t question it. He didn’t ask me why I had said it. In ( 
past, he would have questioned me, or reacted in some wé 
I learned more from his silence than anything. 

“Tt was a moment of sadness for me, because I’m afraid 
hurt him. But there was also a sense of happiness, and 
release. At last I knew who I was. And it felt comfortah 
saying I could make a life for myself.” 

Recognition that Sybil can be independent could not 
easy for a man of Billy’s authoritarian nature to understay 
“When he talks out against women’s liberation, he makes 
sound like he’s joking,” she says. “But I always knew he ¢ 
pected me to put him and the family first, to keep the meé 
on the table. He demanded it but, being an old-fashion 
girl, I certainly understood that.” 

Billy reminds Jimmy Carter, who is 13 years his senior, 
their father, James Earl Carter—a farmer-businessman 
strong, conservative opinions, intelligent and a strict dist 
plinarian who nevertheless adored children. Sybil confirr 
the similarities. “Billy is very stern with our children,” s 
says, “and they never question him. But deep down, his heg 
is a marshmallow about them and the kids love him.” 

If he was a brash boy of excesses who grew into a man 
excesses, it may be because he was born Jate in his paren 
lives and given an excess of dotage. After Billy’s father gr 
ill with cancer and died in 1953, Billy was permitted ol 
almost anything he wanted to do. “One of the things he d 
was read at the table,” says Sybil. “He and Miss Lillian bo 
love books, and they'd each read through supper—the wi 
some people watch TV.” an 

The habit spawned Sybil and Billy’s first marital fel 
“Billy was in the Marines, and we lived in a tiny apartme 
on the base at Great Lakes, Illinois. Iwas just seventee 
homesick and lonely. He’d come home at seven P.M., sit do 
at the table and read through dinner. I thought that was ru 
and one night I cried, ‘I didn’t marry a book, I married yo 
and I would very much like to talk to you!—and I walké 
out.” Billy followed her, apologized and promised to st¢ 
reading at the table. But two or three nights later, he resumé 
the habit. “As I said, you don’t change Billy,” says Sybil. 

If stubbornness is a trait, so is loyalty. (continued 
























In the Carter family, household chores such 
as cleaning the car are shared by everyone. 
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continued 


After Billy’s stint in the Marines (w 
he learned how to drink beer and 
like a good ole boy, Sybil says), he 
rolled at Emory University. “He thot 
he might become a lawyer, but 
two years he decided he didn’t like 
that much.” 

In 1964 Billy joined the family | 
nut business. When Jimmy went 
politics and became governor of G 
gia, Billy became manager of the fat 
warehouse. It was Billy’s “willingne 
operate our farms and warehouse tl 
has made it possible for me to hold 
lic office,” says Jimmy in his book, 
Not the Best?. Sybil helped by kee 
the books. “Those were the hap 
times, working together,” she says. 

After Jimmy became President, 
expanded the plant, bought new eq 
ment—and the business fell compaml 
into debt. Jimmy appointed Atlanta 
torney Charles Kirbo to establish a bl 
trust overseeing his assets. “Billy dig 
like it,” Sybil recalls. “He made an 0 
to buy the business and it was tun 
down. It hurt him a lot, I think, beca) 
it was his father’s business and 
thought it should stay in the family 
was in our blood. But Billy woul 
plead to anybody. For anything. Instl 
he decided to quit. We talked it oy 
and I always went along with anyth) 
he wanted to do.” 

That was the turing point. In 
mand as a public-speaker, Billy beg 
making personal appearances and 
dorsing products such as the ill-faj 
“Billy Beer,” which recently stop 
production when the brewery 
bought by a larger (continu 











ne i 
At 16, Sybil Spires married her 
hometown sweetheart Billy Carter, 
then 17 years old and a Marine. The} 
couple celebrates their 24th wedding 
anniversary this month. 
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“As long as I’m paying 
your dental bills, 
ou’re using a fluoride toothpaste?’ 








bed 
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“But, Mom, this gel will really “Ladies. Why not try new double 
freshen my breath’ protection Aqua-fresh? It has 
fluoride. And it freshens breath. 


i = BL Bn a 
HERE'S HOW IT WORKS: And all the breath freshener Concentrated in one tooth- 
Aqua-fresh gives you all the of the leading gel... paste. Thats double protection. 


cavity-fighting fluoride of the 
leading paste... 


New double-protection Aqua-fresh 
fights cavities and freshens breath. 





COUNCIL ow DENTAL 





THERAPLUTICS 


tNTat. | ‘Aqua-fresh has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a conscientiously applied program of oral 
Association hygiene and regular professional care.’ Council on Dental Therapeutics-American Dental Association. ©1979, Beecham Inc. 








Mrs. Billy Carter 


continued 

company. Between 1977 
trance into the Long Beach Center Billy 
was on the road regularly, exposing him- 
self to pressures he’d » ~ver experienced, 
smoking up to six packs of cigarettes a 
day and drinking increasing quantities 
of alcohol. People accused him of capi- 
talizing on the Caiter presidency. “It 
that at all,” defends Sybil. 
“He did these things «o make a living.” 
Because his decision to change pro- 
fessions proved to be disastrous to his 
health and the family’s stability, Sybil 
considers the decision to leave the Carter 
business was a mistake. The farm had 


Was never 


given Billy “a sense of purpose in life.” 
But Billy has never acknowledged 
that it a mistake to quit. “I have 


never heard my husband express regret 


for anything he has ever done or said,” 
ys Sybil 

Sybil doesn’t anticipate Billy’s per- 
onality changing drastically—although, 


feels. he could become restless. 


Billy is easily bored,” she admits, and 


1 ld have been a factor in his 
People do seem more amus- 
1other when they drink.” 

‘rs all the nights when she 

ent out, she rarely drank. 
mind just watching Billy 


and his en- 


and his friends. It was really comical 
sometimes.” 

Sybil remembers a night five months 
before he entered the hospital. “He’d 
been coming home later and later, and 
I resented it. So I called him in town 
and said: “We are going to eat dinner 
in twenty minutes and if you're not 
here, we won't save any. Billy said, 
‘Tm on my way.’ 

“At eleven-thirty he came into the 
bedroom, grinning, with that little-boy 
look on his face. I was mad, but I 
wouldn’t show it. “Honey, you won't be- 
lieve this,’ he explained, ‘but I was driv- 

home, and a herd of elephants ran 
across the road. I bet there were fifty 
or sixty of those things and you know 
how slow they are, and I had to just sit 
there till that last elephant crossed.’ 

“It was so absurd I wanted to laugh,’ 
says Sybil, “but I just lay there. Then 
he said, “And now the truth is I got to 
talkin’ and didn’t realize how late it was. 
So would you please get up and fix me 
some supper? 

Sybil snapped: “Fergit it, kid—fix 
your own.” She’s proud of that moment. 

At the time of this interview, Sybil 
and Billy had not discussed the future. 
I feel that’s Billy’s prerogative. To talk 
about it whenever he’s ready.” Al- 
though the Carters’ financial situation 
appears stable—they own a successful 
filling station and real estate in Plains— 






















Sybil assumes Billy will go back to pul 
lic appearances. “I feel he can make hj 
own way. He doesn’t have to depend @ 
Jimmy or anyone else.” 
Billy’s future depends on his respon 
to therapy. “Now it all goes back 
that,” says Sybil. “He is definite 
strong enough to keep his promise n 
to drink. If he wants to do that. Whe 
er he drinks or not is his responsibility 
Her own therapy taught her that. 


Let people go with love 


“I have learned you must let peopl 
go with love. You release your childre 
with love at a certain age, becaus 
youve done what you can for them 
There comes a point when you mus 
realize you can’t be responsible for thei 





actions, and they have to make thei 
own mistakes. There is an age of r 
sponsibility. 


don’t know what will happen tof 
I kvow this sounds corny,” shi 
apologizes. “but I’ve always loved Billy] 
and I alwavs will. I can’t imagine m)\ 
life without him. Yet I now know I an 
an individual and that, whatever hap| 
pens, I want what’s good for him ané 
what’s good for me, too.” 

When she stands to leave, Sybil Car} 
ter’s confidence makes her appear taller 
“It’s almost like a new beginning, yot 
know. I’m really looking forward tj 
what will happen.” 


mMOrrow, 








a fee Nails So 
‘The 10 minute nail mender. 
Looks natural. 

Stays put. 





, LENGTHENS # MENDS  PREVENTS NAIL Bil NG $$ a 
| Your nails never get 


long enough to break? 
With Lee Nails you do 
magic. |It'sagreatmender, | 


_ Next time you chip or tear 
-anail, try the 10 minute nail 
mender. And toss out fiber 
papers and messy glues. 

' One fix-up with brush- 
_ applied Lee Nails can last 





yes—but a great length- 
ener too. Lengthen one 








-until your own nail grows . | eee = ail—or lengthen all ten. 
out, to the length you want. Lee Nails. Make sure 
Fabulous. The way it looks is, too—so natural you have some at your fingertips. 
you don't have to add color. At cosmetic counters everywhere. 
NOW * 


Lee NailCharms © ga 
Spectacular 24-carat gold- \ 7 ™ 
plated charmers. Easy on ; 
(use Lee Nail Glaze). Easy off “(aa 
with polish remover—use again "jis 
and again. Charming. 


is no tragedy. 
Brush-on Lee 
Nails to the rescue. 
And ten minutes 
later, he can't tell 
which nail you 
fixed. 


| A chipped nail : ) > | 
= . / a 
| | 
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Forget 2 
eNot Heart Rose Sign of Life Star 


(Other designs available) 
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©1978 Lee pharmaceuticals 


Lee Na ils by Lee pharmaceuticals 


South El Monte, oe "91733) toll free (800) 423-4173/ Calif: collect (213) 442-3141 








when you blend roasted ct 
th fine coffees. Because 
chicory does for coffee what 








E CLEANING BOOK 


How to keep everything 
in the house spotless 


Sea A lovely English antique reproduction 
an out the fireplace hearth with suffi- that is just perfect for your home a 


t frequency to limit fly ash in the 
. Use the broom part of the fire- 
e set to brush dead ash into piles, 
lifting the grate out of the way. 
»vel the ashes into large grocery bags, 
se them tightly and discard properly 
he bags are not torn. 

With the vacuum cleaner, pick up re- 
ining fine ash, reaching the vacuum 
e into the chimney rather than brush- 
down the ash. That stirs up dust. 
Some areas are troubled by birds com- 
down the chimney and stirring up a 
mm of soot and noise. If a bird is Our classic and 
pped above the draft or behind the : authentic wine table 
een or glass doors of the fireplace, is a beautiful repro- 
=n a couple of windows and shut the © duction of a fine old 
m door, then open the draft and/or English (circa 1784) English 
ve the screen aside, providing a antique, handcrafted 
ans for the bird to escape. Placing a Wi lab of mahogany with a 
avy metal mesh over the chimney top We a detailed leather-like 
| prevent birds coming down. top. An elegant and 
Fireplace stones. After the cold sea- traditional favorite. 
, when you're not likely to use the 20” high, 13” 
»place for months, the hearth interior diameter top. Priced 
be washed if you don’t like its sooty at an astonishing 
k. Soot-darkened fieldstone is cleaned : 
) scrubbing with a strong solution of 
sodium phosphate (TSP). If this 
fesn't work, use muriatic acid in a 1- 
#3 solution with water. Apply with a 
fer-bristle brush and allow to remain 
) the surface for several minutes or un- 
) the bubbling of the acid stops, then 
se with plenty of clear water. Cau- 
n: Wear water goggles and gloves— 
riatic acid is a hazardous chemical. 
Brick fireplace. A heavy-duty floor de- 
gent, applied vigorously with a fiber 
b brush, usually suffices to remove 
ot and other soil from a brick hearth. 
2ep discoloration of the brick may re- 
ond to a paste of coarse pumice and 
mceentrated ammonia; allow to become 
oroughly dry, then soak with a strong 
juid cleaner and scrub. Some house- 
oiders find that coating the front brick 
ith a liquid wax—the kind used on 
nyl floors—makes cleanup easier. 

A handful of coarse salt thrown into 
blazing fire is an easy and inexpensive 
ethod of burning soot off the fireplace 
alls. Some old fireplaces are built of 
dinary wall brick that deteriorates, 
ile the mortar crumbles under the in- 
mse heat. A fireplace that has such 
enings in the hearth wall is a fire haz- 
d. The hearth should be rebuilt with 
rebrick laid in special clay mortar. 
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Please send me___(item ## 8107) English Wine Table(s) @ $19 plus 
$3 each to cover postage and handling (Sorry, no foreign orders.) 


I enclose $ _______——“ total amount. 
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pyright © 1979 by Ralph Treves. From “The All- 
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round, Upstairs-Downstairs, Indoors-Outdoors, SIGNATURE 
arage-to-Living Room, Spie-and-Span, Shiny- ee ee ES SE SE A NS CE SY SY SA YN 
right, Car-to-Couch, Diamond-to-Doorknob, Su- 


r-Hygienic, All-Inclusive and Universal Book of 
leaning,’’ published by E. P. Dutton. 








Maybelline creates Cream-On Shadow 
with contrasting highlights built in! 


It's Iwo Ione Cream-On Shadow from Maybelline. 
Inside each luscious color is the reflection of a 
highlight color. So, with every stroke you smooth on 
both color and contrasting highlights. 7 
You can’t make a mistake, you can only make 
it prettier. And not just pretty—it stays fresh all day 
because it’s creaseproof, smearproof, smudgeproof. 
Maybelline Two Tone Automatic Cream-On | 
Shadow. Six radiant combinations. Plus frostyand =| 


matte shades, too. Beautiful! : D | 
~ Meybelline’) 


© 1979, Maybelline Co. Fine make-up sensibly priced 
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continued from page 98 


ppt that he wore a bright deerstalker hat. She had first 
botted the hat as she turned onto Fifty-ninth. 

Now she swung out behind a couple riding expensive ten- 
peed bikes. They were serious riders: leather racing helmets, 
loves, European-style shorts—the works. And they were fast; 
ackie could stay with them only a moment before they 
ulled away. 

She looked back. There he was, the man in the hat. A wave 
if panic hit her. She put her head down and pedaled as hard 
s she could. Ahead was the pedestrian tunnel leading to the 
hildren’s zoo. If she could get through it, there would be 
eople on the other side. 

She could hear the man now, his breath coming in raspy 

orts. As she entered the tunnel she felt a stinging flash 
gainst her neck. And then she was flying off the bike. 


“Take it easy, lady. You were knocked out.” 

Jackie looked up. Two policemen, two joggers and a wom- 
n with a poodle were looking down at her. Jackie rose un- 
teadily to her feet. Her first thought was of the baby. She 
new with terrible certainty that something awful had 
appened. 

One of the policemen held her arm securely. “Think we 
hould take her to Lenox Hill, Billy?” 

Dr. Nash was able to see her immediately; he was in the 
ospital delivering twins. At the words she dreaded—and ex- 
ected to hear—Jackie felt tears welling in her eyes. 

Dr. Nash assured her that bed rest and a light, liquid diet 
yould quickly set her right. There was no permanent dam- 
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age, and within a few months she and Pete would be able to 
try again. 


and healthy. You'll be able to have another baby without 
difficulty.” 


that wherever she went she spotted mothers-to-be. It would 
be a long time before she would stop thinking of the lost 
baby, but Dr. Nash was right; she and Pete could try again. 
She began to run and work out regularly again. But she 
avoided the Twelvers. It gave her an odd feeling to know 
how old they really were. 


showroom, looking over a new line of Italian ready-to-wear, 
Jackie returned to her office to find that a Lieutenant Rogers 
had phoned. Lieutenant Rogers? 


called his field-hand smile. “It’s a she. A lady-type person. 
You're to call her at the Worthington Hotel, room eight-four- 
seven. Here’s the phone number.” 


me. 


wrong. “Uh, I’m sorry, Mrs. Lawrence, I should have identi- 
fied myself. I’m a Navy lieutenant, j.g. But never mind that, 
the point is that I'm Dave Barnett’s sister.” 


... All at once the woman was crying. “Dave and Kim have 
disappeared.” 


lished in next month’s Journal. 
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“Naturally,” he said, “you feel depressed. But you're young 


In the first few days after the accident, it seemed to Jackie 


One morning, after an exhausting session at an importer’s 
“Yes, dearie, ‘Lieutenant’,” said Tyrone, flashing what he 


Jackie dialed. A clerk put her through. 
“Hello?” 
“Lieutenant Rogers? This is Jackie Lawrence. You rang 


”» 


“Oh, thank God! Where can we meet?” Her voice was 


“How is Dave?” Jackie asked politely. 
“That’s just it, Mrs. Lawrence, Dave and Kim . . . Dave 
End of Part I 


The concluding installment of “The Glow” will be pub- 


AS 20 12 {t. away! 


Raid Wasp & Hornet Killer has a long- 
distance spray-nozzle to keep you at 
a good distance. You spray it 
directly on the nest. It kills on 

contact and saturates the nest 

to kill late-coming or returning 
insects. Use it once and the 

job is done 
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© 1978S.C. Johnson & Son Ine 


Delicate Smooth 
The Cosmetic Shave 


Smooth look. Smooth feel. 
The Cosmetic Shave. 
Only from Personal Touch™ 
by Schick. 
The razor that looks cosmetic. 
And shaves cosmetically close. 
Designed for women only. , 
Special rounded shaving | Personal | 
head. Curved handle. Tou 
n blades for the 
vutifully smooth, =e 
Cosmetic Shave. 
hing refills, too. 
Th oth 1S 
ysmetic Shave. 














25 WAYS 


continued from page 36 


and allow him to expand on his thoughts. He'll say a 





you only let him. Ask questions, too. They'll help him 
even deeper. 
Help him to tell you where it hurts. Like being a g¢ 
listener, this tip requires patience but is well worth 
effort. The next time you have an argument, and he g 
something that’s completely irrational and infuriating, inst¢ 
of blowing up or storming off, take a moment to figure 
what he’s really trying to say. Is he feeling hurt, jealou 
insecure and just can’t admit it? Help coax it out ot 
Taking the time to understand someone is the best wa 
show you care. 
Send a mailgram to his office with a warm or fu 
message. Let him know you can’t wait to see him at 
end of the day. (Count on next-day delivery. ) 
Buy him a present he'll love. The next time you sl] 
for his birthday present—or just a treat—do not } 
socks, a tie, a shirt or underwear. Instead, give him a toy 
adults: an electric golf-putt return, an ice cream makej 
ham radio set, a stamp or coin for his collection, a jigs 
puzzle, a pedometer to measure the miles he jogs. Seled 
gift that says you know the secret to his heart. 
Ask him to sing you a song. Most of us would lové 
belt out a tune now and then. But, discouraged over 
years by those who don’t appreciate our talent—raw thoy 
it may be—we only hum or mutter. So encourage him to 0 
up with that song hiding in his heart. You can even buy] 
soap that’s shaped like a microphone. It’s guaranteed to h 
him booming out a song every morning. 
Make him smile. Mail a cartoon to his office. Mak 
face in his mashed potatoes with peas and carrot sti 
If you're going to be out for the evening, and he has to f 
for himself, leave a note in the freezer that says, “I’m ou 
the cold without you.” (continu 











“I’m not a deficit spender. You’re a deficit earner, 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


©1979 B&W T Co. 





With Ayds” Droplets, turning down a piece of pie is practically a _ - 
piece of cake. 

What makes it so easy? 
| Ayds Droplets have a special active ingredient that helps control even 
the most uncontrollabe appetite. With just 12 little drops in a drink before meals, 
you can stick to a sensible diet plan. And really lose weight. 

In fact, you could lose as much as 10 pounds with your very first bottle. 


And isn't that tempting? 
Ayds Droplets. 
Because it$ easy to diet when youre not dying to eat. 








Individuals with high blood pressure, heart disease, diabetes or thyroid disease should use only as directed by a physician. Keep out of the reach of children /© Purex Corporation 1979 












































_ AUGUST RECIPE INDEX 


ere is a listing of recipes appearing in this issue 
cluding those from the Journal kitchens and 
ivertisements. All have been tested by our home 
onomists. 


ESSERTS 


ttermilk Pie p. 88 

herry Pie p 84 

orget-Me-Not Carrot Cake p. 86 
omemade Strawberry Ice Cream p. 84 
yemon Dream Pie p. 41 

Melon In Wine with Custard Sauce p. 74 
range-Brandy Soufflé p. 74 

ainbow Gelatin p. 74 

aspberry Yogurt Pie p. 77 





ve-Bean Casserole p. 85 

)lacé Turkey Breast p. 76 

lazed Baked Ham p. 80 

Jalmon Mousse p. 78 

edded Beef Aspic Mold p. 78 
outhern Fried Chicken p. 80 


[ISCELLANEOUS 


orn Relish p. 86 
yumpkin Nut Bread p. 82 
Jropical Storm p. 81 


ALADS 


Jucumber Lime Delight p. 82 
oppy Seed Coleslaw p. 85 
pinach Salad p. 48 
ppy Aspic with Horseradish Sauce p. 77 


EGETABLES 


st-For-John Scalloped Potatoes p. 82 
ue’s Fried Okra p. 86 5 
mmer’s Bounty Casserole p. 85 


25 WAYS 


continued 





Humor one of his whims. Does he 
sometimes get crazy ideas in his 
d—the proverbial bee buzzing in his 
mnet? When you've loved someone 
a while, it’s easy to get impatient 
h his flights of fancy. But those occa- 
nal whims keep us from getting bored 
th life. So, bear with him. If he’s 
<en with a silly straw hat, let him wear 
-even in public. If he wants to can 
natoes or cook beef stew like mother 
ed to make, give up the kitchen for 
2 afternoon. 
DP Do him a favor without broadcast- 
» ing it. If he’s having a busy week, 
*k up his shirts at the laundry or have 
| gas tank filled. He'll notice without 
uur having to say a word. 
| Remind him why you love him. 
Even the most self-confident among 
'wonder if we've still got what the 
ler person originally saw in us. So tell 
m: “You know, you're the most aftec- 
pate person I’ve ever known.” “Have 
told you lately what gorgeous eyes 
i have?” “No one ever made me feel 
good about myself as you do.” 
DP Pay him a compliment in front of 
* other people. Though you won't 
mt to comment on his gorgeous eyes 
vile others are around, there’s no rea- 
1 you can’t praise other virtues. If he’s 
> chef one night, be the first to say 
Ww scrumptious the meal is. If he sug- 
sted the concert, comment on how 





much you enjoyed it. But don’t gush—it 
may embarrass him. Make it the kind of 
compliment you would pay a friend. 

Flirt with him. How long has it 

been since you were charming with 
him at a party? Tell him he’s the best 
looking man there. Give him a long, 
lingering look across the room. Say that 
you can't wait to get him home. 

Bring him something wonderfully 

wicked to eat—a goody he adores 
but considers sinful—malted milk balls, 
a cake with fudge frosting, an ice cream 
sundae. 

Give him some private space and 

private time. Research shows that 
even a husband and wife who are very 
used to each other's company need to 
have some time and space alone. He'll 


_ my gray hairs prove it! But ao prou 
ee That's why I show my gray. 
with Silk & Silver® from Clair 

_ It’s the haircoloring i. 

Without peroxide, I 
shampoo it in and for a wh 


my gray full of oe 
silver highlights. An 
conditioners make } 
hair soft, too! — 
I like the way I lool 
Love the way I fee 


And you know whaij, 


I wouldn't be 29 agai 
F for the world. 


appreciate a little breathing room—and 
the idea that you didn’t mind him hav- 
ing it, 

Turn a complaint into a compli- 

ment. The next time he puts on the 
old, baggy sports jacket or the horrible, 
plaid pants that are so short his ankles 
show, don’t tell him he looks ridiculous. 
When you feel criticism would be help- 
ful, start by saying something positive 
that reinforces his ego: “You look so 
terrific since you've lost weight. Don’t 
hide under that baggy jacket.” 

Go ahead and say it—“I love you.” 

And tell him when it’s hardest to 
say. Not when youre all cuddled up, 
but when he’s just home from a bad day 
and looks wilted and vulnerable. That’s 
when he needs it the most. End 
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Spending Your Money 
continued from page 18 


where you can benefit from the fact 
that rents and other overhead costs may 
be 30 to 50 percent lower than in “mid- 
town.” 


SHELTER 


e@ Look into “zero lot-line homes,” a 
concept in home building which enables 
home builders to provide you with the 
kind of detached, single-family house 
you want at prices you can afford, The 
builder does it by reducing the size of 
the lot by from 25 to 43 feet and placing 
the house on or close to one of the side 


These hands belong in the paper. 


They’re a scandal. 


3 Dishwashing Liquid 
___ It softens hands while you 
do dishes. But it’s more than * 


~ dish and greasy pot's done 





just mild. Palmolive’s suds = 
- last like crazytillevery ¢ 


boundary lines, permitting five to 1° 
houses per acre, as against the traditio 
al four to five. 

e Try to buy off-season—during these 
hot months of summer when most peo- 
ple are on vacation or the very cold 
months of January or February when 
demand usually drops. 

e If you wonder “how much house 
you can afford,” one long-standing rule 
of thumb for the average U.S. family is: 
A house should cost roughly two and 
one half times your gross (before tax) 
yearly income. If you are in a high-in- 
come bracket, you may spend relatively 
less than this. If you are in the lower 
brackets, you should spend less than two 
and one half times your gross if you are 
carrying a heavy debt load, have a large 
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ive softens hands while you do dishes. 


©1976, Colgate-Palmolive Company 






























family, if your income is irregular 
your job may force you to move fi 
pectedly. 

e Don't overinsure your house; 
realistic about the coverage you né 
Save as much as 20 percent on pré 
ums by raising the deductibles 1 
available on your homeowner's in} 
ance policies. 

e When buying furniture, draw u 
two-, three- or five-year furniture-h 
ing plan to meet your own partici 
needs. Begin with the basic, esser 
pieces youll need right away. Fill | 
the basics for now with good-qua 
secondhand furniture. Another good 
vestment might be unfinished furnit 
that you can finish yourself to blend 
whatever else you want. Avoid “f. 
furniture; select sturdy but inexpeng 
canvas fold-up chairs that you can 
for the dining area now and transi 
the porch later. Shop during furnit) 
and rug sales—usually held right now 
August, and after Christmas. 

e If you have a small child or you 
children, restrict yourself to solid, s 
ple, inexpensive furniture that can A 
abuse now and be replaced later. 

e If youre buying furniture on tin 
don’t accept the terms offered by a 
tail store until you have shopped ame 
the various available sources of cre 
for your most advantageous deal. 

e If youre buying expensive ap} 
ances, resist impulse buying. Start w 
lower-priced models that are the sa 
equipment and look for clearance a 


where old models are a 


DOLPHIN ~ | 
By Carol Zahn | 


Editor's Note: Carol Zahn was one of t 
co-winners of the first prize in Scholas 
Magazines’ Junior Poetry Contest. She 
fifteen years old. 








Streamlined, 
He 
slips , 
Through the azure water, a grin 
Pasted to his doglike snout. 


His sonar echoes 

From wooden corpses 

Of galleons and ocean liners. 

He glides past 

With a flip of his silver-grey tail. 


And when night comes, 
And blurred stars shine through the sea, 
He sinks, deep 
Into his liquid world 
With the ease 
Of a leaf 

floating 
From a tree. 


Used by permission of Scholastic Magazines, Inc. 
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For better intimacy... 
new Ortho Personal Lubricant. 


ntil now, when additional lubrication was 
2eded, many married couples relied on an 
|-purpose petroleum jelly. But it has its 
“sadvantages. It's greasy and it can stain. 

New Ortho Personal Lubricant overcomes 
ese disadvantages. It’s a greaseless, stainless, 
entle formula that provides additional 
ibrication safely. But, more important, it was 
decifically designed for intimate use. 

Ortho Personal Lubricant has been 
ioroughly researched, tested and medically 
nown to be safe, nonirritating, and compatible 
“ith delicate tissues. Whenever you need extra 
ibrication to make intimacy better for both of 
du, this is the ideal answer: Greaseless, 
dothing, safe—Ortho Personal Lubricant. 


ORTHO PHARMACEUTICAL CORPORATION 
Consumer Products Division 
Raritan, New Jersey 08869 


ORTHO 





25 ee one 


ORTHO" PERSONAL LUBRICANT 
Any Size 


ORTHO 
PERSONAL LUBRICANT 


Pra 2 
‘A ORTHO 
Le : PERSONAL LUBRICANT 


@ greasotess, nor-staimng. edso ety tested tubricating oot 
veater-sotunte 





To the dealer: We will pay face value plus $.05 handling for each coupon you 
redeem provided you and the consumer have complied with the terms of this 
offer. Any other application constitutes fraud. Invoices showing purchase of 
sufficient stock of ORTHO PERSONAL LUBRICANT to cover coupons 
presented for payment must be shown upon request. Coupons are redeemable 
only when presented by retail distributors of ORTHO PERSONAL LUBRICANT 
and will be void if presented by any outside agency. Any sales tax must be paid 
by the consumer. Coupon void if taxed, prohibited, or restricted by law. Cash 
value 1/20 of one cent. For redemption, mail to: ORTHO PERSONAL 
LUBRICANT, P.O. Box 1369, Clinton, lowa 52734. Offer expires June 30, 1980. 


Good only in'the U.S.A. 
Soe ca STORE COUPON 


LHJ879PL 





“Trademark © 1979 Ortho Pharmaceutical Corporation 
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Booklets to Send For 


If your schedule requires fast and 


easy meals, the “Working People’s 
Cookbook” is for you. This 96-page 
booklet from Pillsbury has terrific, 
timesaving recipes, emergency sub- 
stitutions, tips on what staples to 
keep on hand and how to use a micro- 
wave oven. Color photographs. Send 
$1.25 (make check or money order 
payable to Pillsbury) to The Pillsbury 
Company, Box 1532, Dept. 421, 
Minneapolis, Minnesota 55460. 


“Your Feet Were Made for Walking” 
says the Footwear Council in their 
cleverly illustrated booklet. It ex- 
plains how much you should walk, 
what shoes to wear, why walking is 
important to your health. Available 
for $1 from The Footwear Council, 
720 Fifth Ave., New York, N.Y. 
10019. 


In these inflationary times it’s impor- 
tant to know how to handle your food 
budget. “Your Money’s Worth in 
Foods,” prepared by the U.S.D.A., 
contains 28 pages of tips on budget- 
ing, nutrition, meal-planning, shop- 
ping. Free from the Consumer Infor- 
mation Center, Dept. 554-G, Pueblo, 
Colorado 81009. 


“A Mother’s Guide to Infant Skin 
Care” discusses several aspects of 
this important topic. Available free 
from Glenbrook Laboratories, Dia- 
parene Baby Wash Cloths, 90 Park 
Ave., New York, N.Y. 10016. 


“Tips on Drycleaning” gives useful 
information on caring for clothes and 
draperies, getting out stains and the 
extent of a drycleaner’s liability. Part 
of the Better Business Bureau’s Con- 
sumer Information Series. Send a 
large, stamped, self-addressed enve- 
lope to Mr. Charles Riggott, Interna- 
tional Fabricare Institute, 12251 
Tech Road, Silver Spring, Maryland 
20904. 


Sour cream can be used in many 
dishes besides spreads and desserts. 
The United Dairy Association’s 26- 
page, full-color booklet has 30 reci- 
pes, from soups and entrees to coffee 
cakes and salads. Send 25¢ to “The 
Wonderful World of Sour Cream,” 
P.O. Box 721, Rosemont, Illinois 
60018. 


“Consumer Handbook to Credit Pro- 
tection Laws,” 46-page book- 
Federal Reserve Board, 
mntains vital information on credit. 
da posteard with name and ad- 
to Consumer Information Cen- 
Dept. 659G, Colorado 


a free, 


Pueblo, 





Spending Your Money 


continued 


being cleared out. Buy only from a deal- 
er whose reputation is good for service 
as well as sales. 

e Slash your telephone bills by learn- 
ing the rules on long-distance dialing; 
cutting down on collect calls and those 
charged to a credit card; organizing 
your thoughts to keep your conversa- 
tion to a minimum; phoning in off-hours. 

e If you are remodeling, do as much 
as you are qualified to do yourself and 
recruit any qualified members of your 
family to help. Buy the most economical 
sizes of lumber, tiles, floor coverings, etc. 
Shop for remnants and discontinued 
patterns; don’t buy sophisticated, costly 
tools unless you will use them extensive- 
ly in the future. Rent them instead. 


TRANSPORTATION 


e Buy a smaller, less expensive auto- 
mobile than you have been buying in 
the past. And, if you trade it in once 
every decade instead of every year, you 
can realize a per-mile saving of as much 
as 60 percent. Assuming you maintain it 
properly and you are not in an accident, 
during the first ten years or 100,000 
miles of a car’s life, it is never cheaper 
to trade in a car than to repair it and 
keep it. 

e If you expect to drive the car into 
the ground, a good time to buy is in the 
current season: July-August-September. 
At any time of year, if you are an alert 
car buyer, you can average 10 to 15 
percent off list price, but in the last 
quarter of the model car year, this can 
be as high as 20 to 25 percent. However, 
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“Tell your people that management will consider setting up 
a day care nursery but not a pet care center.” 


if you plan to keep your car only a i 
years, buy early in the model year: 
snowy Monday in January of a slow Cc 
year is probably the best time of all 
buy a new auto. 

e All other things being equal, J 
a car that a dealer has in stock, for th 
dealer will want to unload it. 

e Shop for a dealer in your ow 
neighborhood who you can reach fa 
and who can’t duck easily. Stick | 
members of the National Automobi 
Dealers Association and dealers frat 
chised by major auto manufacturers. 

e Be sure you understand what th 
warranty pledges and what it does no 
Maintenance costs can average almo: 
15 percent of your total expendit 
over the life of the car—although the 
are lower in the early years, higher i 
the later ones. 4 

¢ In shopping for an auto loan, con 
pare the dealer’s total financing chargé 
with terms you can get elsewhere. i 
sure all charges are included and com 
parisons are accurate. 

¢ Save on gas by not carrying unneq 
essary luggage. Every additional 10 
pounds you carry may reduce your mil 
age two tenths of a mile per gallon. 
sure your brakes are adjusted properl 
improperly adjusted brakes actually p 
a drag on the car wheels. 

e Save on parking charges by form 
ing a car pool and arranging a monthh 
contract with a downtown garage | 
whom it won’t matter whose car | 
parked each day. Or, shop for a garag 
a short distance from the central bus} 
ness district and save as much as 20 per 
cent on your parking charges. Considé 
parking your car at a low-cost facilit) 
at the edge of the city and then takin 
public transportation to the office. E 
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reamy Stay-Put Color with Fine-Line Control 
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Eye Coloring Sticks’ 
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Nene range of colors and effects. 
Shadow * contour * shape * do what-you-will. Luxuriously soft. 


Dusky KohlSticks. PVM Reco le el I eee eles 
Waterproof and irritant-free. oe 


Ra Aco 


_ Used by the world's leading makeup artists 














ARMSTRONG DESIGNER © SOLARIAN’ 
THE ONLY NO-WAX FLOOR WITH THE RIC 
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INLAID COLOR: 


INLAID COLOR: 
BEAUTIFUL DIFFERENCE 
YOU CAN'T MISS. 
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po-wax floors have their colors and 
I j just printed on. Designer Solarian is 
if ent. And that difference is Inlaid 
rf our exclusive process that builds up 
*sign with thousands of varicolored 
i janules, creating a richness of color 
[j uniquely ' ‘crafted’’ look no printed 
} floor can begin to match. 


4 





gradually building up the 
design—color by color. 
shade by shade 









begins with the 
ement of 
granules onto 








De tlern is And when the Mirabona" 
tense pressure wear Surface is applied, the 
i applied— Inlaid Color is sealed with a 


| a solid inlaid vinyl lasting protection and shine 
4 





‘THER BEAUTIFUL DIFFERENCE: 
THE NO-WAX SHINE THAT 
LASTS LONGER. 


no-wax floors have ordinary vinyl 
es which soon dull from scuffs and 
ches. The extra-durable Mirabond 
> On Solarian keeps its lustrous ‘‘like- 
look without waxing far longer than 
Wy vinyls. And with no waxing, Solarian 
easiest of all our floors to care for. 
soonge-mop with detergent, and rinse 
|. Or use our new Once ’n Done™ 
mse Cleaner, developed especially for 
fan floor care. (If a reduction in gloss 
Ould occur in heavy-traffic areas, 
jong Suncoat™ can be applied to help 
maintain the shine.) 


| 
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) FOR OUR NEW FREE BOOKLET, 
“HOW TO BUY RESILIENT 
FLOORING.”’ 





pages of valuable information for the 
g shopper. For free copy and names 
arby retailers, write Armstrong, Dept. 

99FLH, Lancaster, PA 1/7604. 


ign copyrighted by Armstrong 


Armstrong 


TORS OF THE INDOOR WORLD® 





Lenore Hershey 


Editors Diary 


LOOKING BACK, 
LOOKING FORWARD 


Norman Rockwell’s teen-agers on 
top of the world (right) appeared 
on the April, 1928 cover of Ladies’ 
Home Journal. Though this painting 
is not part of his portfolio of chil- 
dren (see page 104) it seemed ap- 
propriate to add it to the mix. We 
skipped through the pages of that 
1928 issue, finding that Journal was 
doing some modern things even a 
half-century ago. There was a finan- 
cial piece on how women should 
handle their tax payments and an 
individualistic approach to fashion: “We Needn’t Be Robots 

in Our Dress.” There were even two car ads showing women in 

the driver's seat. Only the prices were startling. Four house plans for 
homes that would be in the $75,000 class today were priced at from 
11- to 12,000 dollars. The Journal itself was ten cents, a jar of 
mayonnaise was shown at a quarter. Now, in 1979, inflation haunts 
us all, which is why we worked long and hard on our “more-for- 
less” food section this month (page 119). In months ahead, we 

will continue to help you through times that may be economically 
and psychologically trying. 
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THE SUSAN B. ANTHONY DOLLAR 
By now, it’s getting familiar, this first U.S. coin to honor a woman. 
With more and more of them in circulation, we hope this rather 
skimpy (and somewhat confusing ) mintage can prove that the power 
of women will restore meaning again to the phrase, “Sound as a 
dollar.” What can women do to help our economy? Shop wisely, save 
energy, keep a level head and an up-angled chin. We've been 
through bad periods before, as individuals and as a nation... and 

we ll come through this one, too! 













CATCH-UP 
Remember Terry Moore (“My Baby Was Born in Prison,” July )? 
Her parole was granted, and she and her baby, Precious Agnes, are 
both free in Fort Lauderdale, Florida, where she has taken a job as an 
office worker. A nice ending to a troubling story. 
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Believe it or not...as incredible as it seems ... Bausch & Lomb soft lenses ide wi 
water, and they're almost as soft. Which means they're cool, comfortable, safe and easy t 
time. They're so soft they actually curve to the surface of the natural moisture in your eye 
without irritation. And with our specially designed care products, keeping your lenses cle 
only a few minutes a day. Which drop is the Bausch & Lomb soft lens? The one nearest our t ame 
lenses by Bausch & Lomb. We've been helping to correct people's vision for over one hundred year: 


Try this easy demonstration: Now we don't 
claim to be as soft as water itself, but just gently 
fouch the surface of a drop of water. Until you visit 
your eye care professional and feel the incredible 
softness of the real thing, that’s as close as you can 
get to soft lenses by Bausch & Lomb. 

For free contact lens information, write Bausch & Lee 
Lomb, SOFLENS Division, Rm 101, Rochester, NY 14602. | Pied: Contact Lenses 


EXPERIENCE THE NATURAL FREED 


Protect your eyes with regular examinations. And if you ever have any eye problems, consult your eye doctor immediately. Contact lenses s 
be worn while swimming, sleeping or in the presence of irritating vapors. Avoid exposing lenses to cosmetics, lotions, soaps, creams and 
Your eye doctor will decide, based on the health of your eyes, the vision correction they need and the way you work and relax, whether you c 
Bausch & Lomb SOFLENS Contact Lenses. He will also see that you enjoy their full benefit by giving you easy directions for lens wear and 

“A registered trademark of Bausch & Lomb Incorporated for polymacon contact lenses made of 61.4% poly (2-hydroxyethyl methacrylate) 
water when immersed in a sterile solution of 0.9% sodium chloride, U.S.P. ; 
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To eliminate odors in the air, | use 
sol Spray every day... Odors used to be an everyday 


problem in my house until | started using 
Lysol Disinfectant Spray every day. In the 
bathroom, Lysol doesn’t just cover up odors, 
it eliminates them fast! 99 





Lysol gets rid of cooking odors. And has a fresh, 
clean scent that never lingers. 


Se a 
Gets rid of stale odors. Lysol freshens 
drapes, slipcovers and fabrics. 


Kills household germs on 
surfaces. When you destroy the 
germs at their source, you 

don’t get their odors in the air. 


DISINFECTANT 


Kills 
Household Germs 


AND 
MOLD AND MILDEW 





lave you used your Lyso Spray today? 











What will Cover Girls be 
wearing this season’? 
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se’ Lipstick — ‘Ripe Strawberry’ Lipstick — ‘Fresh Peach ' Lipstick- Wood Rose’ Lipstick— 
ainbow of bangles. and color-zapped beads. and polka dots! and jackets over brightT's. 


Vivid color. Clean and clear. That’s the fashion message now. 
And Cover Girl® Lipsticks say it best— with colors that work with 
all today’s clothes. 

From high-impact reds to low-key plums and browns, 

Cover Girl Lipsticks are loaded with moisturizers. To soften. 

To shine. To give you that great Cover Girl look. 


So color your lips like cover girls do— with Cover Girl Lipsticks. 


























COVER 
GIRL 
LIPSTICKS 











If youre over 25, 
youre the right age 
or MoistureWear. 


The makeup that helps skin over 25 look younger. 





“My skin has sure changed now that I’m over 25. It’s drier and 
needs more attention. MoistureWear makeup gives my skin just 
what | want. It’s moisturizer and makeup in one. 
So it softens my skin and smooths out tiny 
dry lines. Warms my face with glowing color. 

My skin looks fresher, prettier — younger, even. 
If you’re over 25 yourself, find out what the right 
makeup can do for you-" 

The MoistureWear Makeup Collection: Liquid and Cream Makeup, Moisture 


Cream Blush and Moisture Encapsulated Powder. Not shown, Moisturizing Under 
Eye Cover Stick: Its moisture-rich color evens out skin tones and conceals circles 
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One 1-36 oz. envelope enchilada 
sauce mix 
One 15-0z. can tomato sauce 
14 cup water 
6 to 8 flour or comm tortillas, 
sautéed in butter 
Grated Cheddar cheese 
One 12-0z. can SPAM® Luncheon 
Meat, diced 


Combine sauce mix, tomato sauce, 
and water until smooth; 
add SPAM. Place a generous 
spoonful of SPAM mixture 
in center of each tortilla. 

Roll tortilla and place, seam side 
down, in shallow baking dish. Top 
with remaining SPAM mixture, 
then grated cheese. 

Bake in preheated 350° oven for 
20-25 minutes. Garnish with 
sliced green onions. Serve with 
rice. Makes 3-4 servings. 
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lourna 
highlights 


58 The Ladies’ Home 
Journal Togetherness 
Diet for Women 
By Morton B. Glenn, M.D. 

A diet that includes ice cream! 
Join forces with your friends for 
a slimmed-down new you 


104 Norman Rockwell’s 
Children 


The joys, sorrows and poignancy 
of childhood, as portrayed by 
America’s most beloved artist 





119 LHJ’s Month of 
Money-Saving Menus: 
Eat Better for Less 
By Sue B. Huffman 


Dinners for four for $30 a week, 
without sacrificing quantity or quality 
oe 
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16 It’s Not Easy to Be a 


Woman Today! 

“Will 1 Ever F. a. a Liberated 
Man?” 

By Irene B. Simmons 


28 Can This Marriage Be 


Saved? 

““My Husband Wouldn’t 
Leave His Mistress” 
By Betty Hannah Hoffman 


82 Contraceptives: What 
Women Want, What 
Women Feel, What 


Doctors Say 
By Sally Koslow 
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96 The Journal’s Teen 
Survey 
By Mary Susan Miller 
How do America’s teen-agers fee 
about their parents? 


99 Sharing: How to Give to 
Others Without Losing 


Yourself 

By Shirley Streshinsky 

How do you choose between 
those you love when there's just 
not enough of you 
to go around? \: 
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118 The Stages of Divorce: 
How Families Learn to 
Love Again 

By Sally Wendkos Olds 

After a marriage breaks up—a | 
step-by-step account of the road 
back to happiness 
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42 The Future King 
By Anthony Holden 


Britain’s Prince Charles: daring, 
often lonely, 
always 
human 





$4 Shelley 
Hack: 
Charlie’s 
Newest 
Angel 


69 Burt Reynolds: A Sex 
Symbol Comes of Age 
By Cliff Jahr 
America’s tough guy talks about 
his life and Sally Field 


Cover photograph of Shelley Hack by Charles William Bush; hairstyle and makeup by Bjorn. 
Page 88: Reynolds by UPI, Ladd by Harry Langdon, Smith by John Lawlor, Redford by Ken Regan. 
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| have an eye for color, so | love the rich, natural-looking color of 
Miss Clairol, the way it catches the light, the discreet way it covers gray. 


Color-Hold Shampoo 


its own little bottle of e#*9 Color-Hold® Conditioning Shampoo. (No other 
haircolor has it.) Used after coloring, it leaves my hair beautifully shiny, so 
silky and easy to handle, doing my hair has actually become an experience 
| look forward to. Like my painting, it’s something special | do just for me! 








MISS CLAIROL... THE NATURAL-LOOKING HAIRCOLOR. 
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THE SINUS MEDICINES 
iN THE BRIGHT RED BOX. 


Read labels and follow directions. 
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Journal experts 


3 Editor’s Diary 
By Lenore Hershey 


24 What’s Happening 
By Gene Shalit 
Best sellers that never make 
the list, plus Gene's movie reviews 


38 Spending Your Money 
What You Should Know 
About Health Insurance 
By Sylvia Porter 
Coping with today’s fastest-rising 
personal expense 


52 Mothering 
Is Cookie Monster Real? 
By Geraldine Carro 
Children and the make-believe 
world of TV 


77 Psychiatrist’s Notebook 
Can You Learn to Be Popular? 
By Theodore Isaac Rubin, M.D. 


160 Pet Journal 

How to Be a Good Parent to 
Your Pet 

By Roger Caras 


162 Your Family’s Health 
Major Breakthrough in 
Childhood Cancer 
By David R. Zimmerman 
Good news on the war against 
childhood cancer, the dangers of 
Dalmane sleeping pills 


Journal fiction 


91 New World for Katie : 
By Gertrude Schweitzer 
A story about a woman who 
had _ the courage to let go of her 
husband and make it on her own 





141 Book Bonus, Part Il 
By Brooks Stanwood. 
THE Stunning 
conclusion to 
the year's 
top thriller 
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154 Mealtime Express 


156 Mustard 


138 Recipe Index 
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oural food 





Vine-ripe tomatoes, franks on# 
fire, plus other quickie tips 


A pungent guide to the tangies 
of spices 


Journal 
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800d looks § 
36 Beauty Journal 
Dressing for the job hunt, ho Hl 
save a fading tan, an exercise} 
shapelier calves 


| 

100 Traffic Stoppers! | | 
By Trudy Owett | 

Siop, look and listen to fall’s | 
fashion message from Ameri 
leading designers 


114 Sexy &. 
Sweet 
By Maureen 
Lynch 
Soft, glamorous’ 
hairstyles that 
you can 
re-create at 
home 


Home Jour 


81 The Pleasure of Their 


Company 
By Ann B. Bradley 


110 “Our House Is Us” 
By Elizabeth Gaynor 
How one couple turned their 
house into a very special homé 


151 Plants for Children 
By Virginie & George Elbert 
Start your children on a lifelo 
love of plants with these 
easy- care favorites 
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ut the feeling is Alive Support. — 


Ser, sexy good looks in a support But Alive doesn’t stop there. Because 
hose. That’s Hanes Alive \live has the sheer good looks yo 
nes Alive Support pantyhose has a come to expect from Hanes 

le system of ankle-to-thigh support Hanes Alive Support pantyhose. The 

seeps your legs light, springy and look is sheer Hanes. But the feeling is 

for action after hours on your feet definitely Alive! 


Me ee seciching: Gentlemen Prefer Hanes 


sale at participating stores 


Cover Girl’ Penetrating 
_ Nail Conditioner. 
Moisturizes to help prevent 
brittleness and hangnails. 














FIFTH IN A SERIES OF PERSONAL STORIES 


Will | Ever 
ine 
Liberated Man?” 


By Irene B. Simmons 










Liberated men. They're as mythical as unicorns and as elusive as the 
Loch Ness monster—at least that’s how it seems to me. And I, like many 
other women who reached puberty around the same time the women’s 
movement did, once believed in them. Somewhere out there, I was sure, 
lived a tribe of loving, giving, non-threatened, self-assured, non-sexist 
males. I'm not so sure anymore. 

Searching for a liberated man must be something like hunting for 
Big Foot: Sightings are reported on a fairly regular basis but by the 
time I get there eyewitnesses tell me he just disappeared into the brush. 
But I refuse to give up. I still go crashing into the brush in hot pursuit, 
scrutinizing every man unlucky enough to cross my path, and chanting, 
~ Are you now or have you ever been a liberated man?” 

Not too long ago I met a man who, after our initial conversation, had 
me convinced that he was liberated. I was interested ii him; and he was 
obviously interested in me—quite interested. The following weekend, w 
found ourselves sharing a ride on the way to visit mutual friends. We 
stopped for dimner and I passed him a ten-dollar bill for my share of the | 
meal. By the time we reached our destination, I couldn’t help noticing 7 
his ardor had cooled somewhat. 2 

A week later, throwing inhibitions to the wind, I called him. He was 
flattered but confused. “I didn’t think you were interested in going out 
with me,’ he said. “I mean, you paid for your own dinner!” 

I’m confused, too. What, after all, constitutes a liberated male? Ishe 7 
someone who opens the door for you, opens the door for himself, or 


waits for you to open the door for him? ’ | 
My friend Kitty, for example, tells me that she’s married to a totally | 
liberated man. Don helps her with the cooking, the laundry, the | 


cleaning, he’s always helping her. But why, I wonder, does she 
feel that he’s helping her? Why not say, instead, that they’re both 
performing their duties? She doesn’t get my point. 

Kitty maintains that Don is helping her because the house is obviously 
the woman's domain and, therefore, he’s doing her a favor. “Look, let’s 
not argue semantics,” she says. “When I get home from work exhausted, 
I'm grateful for whatever I can get. Why screw up a good thing?” 

Perhaps we're having such a rough time defining a liberated man 
because we still haven't gotten it straight in our heads what 
makes a liberated woman. Nancy, another friend, considers herself 
liberated and says her husband, David, is liberated “just enough.” 

“He’s willing to do his fair share,” says Nancy. “David is always 
ready to do whatever needs to be done but, at the same time, he 
never tries to gain control of the situation—if it’s a domestic matter, 
then I give the orders.” 

Like many women, Nancy loathes to relinquish her domestic su- 
premacy and the power that goes along with it. It is a form (continued) 
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WEIGHT WATCHERS' 
Frozen Dessert is a dieter’s 
dream. It has a rich, 
satisfying, naturally sweet 
taste yet has 90% less fat 
and 38% fewer calories 
than ice cream. Pick upa 
package today and send for 
our free 1979 recipe folder: 
Slimsational Recipes 
Box 32029, Cincinnati, 
Ohio 45232 





Weight Watchers’ 


Frozen Dessert 


Available in many delicious flavors. 








Its Not Easy 


continued 


of power to be the only one capable of 
doing some task, even if that task is 
making a pie or sorting the laundry. 
How many times have you seen a man 
make a fumbling attempt at some chore, 
only to have the woman push him away 
with, “Oh, let me do it, you'll never 
get it right!” And, of course, he never 
will as long as she keeps that up. 

As one woman puts it: “Men aren't 
the only ones scared of change; women 
are petrified, too.” Men may rule the 
world but we're queens in the home— 
without us the place would collapse—so 
at least we're on top half the time. It’s 
difficult to completely abandon the fa- 
miliar and embrace a previously foreign 
ideology. The unknown is always fright- 
ening. When the old social values and 
roles were taken for granted we all knew 
where we stood—but not anymore. 

Jennifer, a woman helping to put her 
husband through law school, admits to 
not liking her new role: “Right now, I’m 
the main source of support, and I don’t 
mind because there’s a good reason for 
it. But I’m glad this is Rick’s last year. I 
don’t want to go through life like this. It 
goes against the grain: I wasn’t brought 
up to expect it—or want it—this way. 
And neither was Rick.” 

My college roommate, Susan, was a 
working woman, an equal partner in her 
marriage, until she and Jay had their 
first child. After three months, Sue de- 
cided to return to work—she wanted to 
and she had Jay’s support. Now she has 
taken on a new role: Superwoman. 
Although their jobs are equal in respon- 
sibility, salary and hours, Sue is carrying 
the brunt of child care. She’s responsible 
for the housekeeper who cares for her 
daughter, Kari. If a sitter is needed for 
the evening, Sue finds one. When Kari 
is ill, it's Sue who tries to take a day off 
or come home early. 

“Maybe it’s that primal urge known 
as the maternal instinct, or maybe I’m 
trying to compensate for being away 
from home so much of the time—I do 
feel guilty,” says Sue. “I guess I have 
the same problems all working mothers 
have. But sometimes it makes me mad 
that no one ever talks about the prob- 
lems of working fathers.” 

[ asked my friend Peter, whose wife 
is pregnant, what the division of labor 
would be in their home once the baby is 
born. “All this talk of equality is fine 
while it’s just the two of you,” he said. 
“But in life, women are mothers and 
men are protectors and providers.” And 
what, pray tell, has happened to the 
idea of men as fathers? He smiles sheep- 
ishly: “Most men and women don't ask 
much from fathers; much more is ex- 
pected from the mother.” 
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After this encounter, Ken 
reen seem like a breath o 
Maureen has a PhD and tea 
university level and Kent is 
tor. When their baby was } 
ago they decided it would 
vantageous for Maureen to 
ing. Besides, they reasoned 
home most of the day anyy 
he’s done an admirable jok 
husband/surrogate mother. 
the baby 80 percent of the ti 
Kent if he feels liberated. He 
fore replying: “No, just weirt 

This whole question of lik 
perilous one, fraught with 1 
and uncharted territory at 
There’s a blurring of sexua 
identities, masculinity and | 
There are no rules, no scrip 
and women always have to | 
way to a reasonable balance 

I decide to call my friend 
therapist, who’s always will 
pense with an opinion oj 
twenty). More men today | 
threatened by women, are | 
to feel inadequate, he tells m 

“It’s a no-win situation w 
women,” he complains. “Eitl 
isn’t masculine enough for 
he’s a male chauvinist.” The} 
ultimate warning: If women | 
emasculate the male ego, mot 
men will resist intimacy ar 
ment, leading us forward it 
rather than passion. | 

“You don’t know the num 
I get in my office saying, “ 
willing to-change, I’m willi 
her what she wants, but I « 
where to start. ’ And that’s the 
my friend-says. “Nobody kn¢ 
is that’ women eee includi 
Is it equality, dominance, schi 
Tell me, what is it that you 4 

I have to think about this, 
But for now, I’m off on my 
quest for a liberated man, | 
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We'd like to know how } 
woman, are facing your ow 
problems» We'll pay $250) 
manuscript accepted for pt 
in our “It’s Not Easy to Be | 
Today” column. Tell us hoy 
resolving a specific situation 
small, that represents the 

times in which women liy 
Manuscripts should be aba 
words, typed if possible, ar 
be accompanied by a stam) 
addressed envelope. Please’ 
entries to: Box INE, Ladi¢ 
Journal, 641 Lexington A) 
York, N.Y. 10022. Be sure 4 
copy of your manuscript. W 
be responsible for lost or 

manuscripts, but we will mé 
effort to see that your man| 
returned to you. 
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half the job, because it doesnt 
have Tareyton'’s activated 
charcoal filtration. 
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The body solution: No 
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in Oneida Community Stainless 


Last chance to fill out your set before these patterns are discontinued. 


Over the years, many Betty Crocker 
coupon savers have selected our 
handsome Isabella and Vinland 
patterns to grace their tables. How- 
ever, to keep abreast of changing 
preferences we must provide new 


Sys 3 er 


patterns for our coupon savers. 
As a final toast to Isabella and 
Vinland, we make this special 
close-out offer which gives you an 
opportunity to complete your set 
or to add those pieces you've al- 
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ways wanted — at special savings! 
No coupons are required — but 
there is a definite time limit, so bet- 
ter order soon. 


Batty Crocker’ 


aoe = -- 45 


General Mills, Inc. 
Box 152, Mpls., MN 55460 


NAME 


ADDRESS 


/ enclose $ (check, money 
order or charge) to cover purchase of 
stainless items as indicated below: 


My Charge: 
“ 
Credit Card No. 2 
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Signatures eS eae Se eS 
(Charge not valid unless signed) 


Expiration Date 
Month/Year 


Master Charge 
Interbank No. 


Pattern Chojce: 
Olsabella OO Vinland 
7 2 
(No. of units desired) 
1 5-p. place setting(s) 
(with hollow-handle 
knife as illustrated) 
Unit(s) of 4 dinner forks 
Unit(s) of 4 salad forks 
Unit(s) of 4 teaspoons 
Unit(s) of 4 dessert /soup 
spoons 
Unit(s) of 4 hollow-handle 
knives 
Unit(s) of 4 solid-handle 
knives 
Unit(s) of 4 iced drink 
spoons 
9 Unit(s) of 4 fruit spoons 


Only 
$4.95 


$3.50 
$3.50 
$3.00 
$3.50 


$6.50 


$5.50 


$3.75 


$3.75 


10 _____ Serving unit(s) #1 $2.25 
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f Large serving spoon 

I 11 ____ Serving unit(s) #2 $3.25 

I Cold meat fork, pierced 

I serving spoon 

ies yee Serving unit(s) #3 

I Sugar spoon, jelly spoon, 

I butter knife 

} 13 __ THE WHOLE WORKS 

] All 3 serving units p/us 

I bonus dessert server 

| No /imit of quantities on this offer, Be sure 

i to give zip code. Offer good only in U.S. 

I Satisfaction guaranteed—or for full refund 
return order within 10 days, Offer expires 

I November 15, 1979. Please allow up to 

| 6 weeks for shipment. 


$4.25 


$9.75 
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WHAT’S IN A NAME? Has it occurred to you that movie titles, like 
girls’ names, come in batches? Remember when everybody seemed to 
be named Something Jean? Betty Jean, Mary Jean, Ethel Jean, Penelope 
Jean—everyone thought that Jean was keen. Now it’s happening on the 
screen. Last year we had Heaven Can Wait, Days of Heaven and Gates 
of Heaven. Coming up are Heaven's Gate and Seven From Heaven. 


MOVIES YOU MAY 
NEVER SEE 





The world is filled with filmmakers trying to pick pictures that will 
pack people into theaters. All that’s missing is talent. I'm reminded of] 
George Bernard Shaw’s response to a book that was sent to him for 
comment: “Your work is good and original. Unfortunately, the parts 
that are good are not original, and the parts that are original are not 
good.” Here are some movies that sound like the thirdspicture on a triple 


feature at a drive-in in Saskatoon, Saskatchewan. Read these titles and 
giggle (they are all for real—reely). ; 
e Let Me Die a Woman. (When I first heard this and didn’t see the 
spelling, I thought it was the plea of a haircolorist.) 
e Manbeast: Myth or Monster? 
© Gas Pump Girls (You'll Love the Service They Give). The way things | 
are, probably only people with odd-numbered license plates will be 
allowed into the theater. Thankfully, I have even-numbered plates. 
e Rust Never Sleeps. (We're all familiar with wide-awake rust.) 
@ The Monkeys Are Coming to Get You. (That one should terrify 
research scientists. ) - 
e Planet of Dinosaurs. (A mammoth production. ) 
e Cannibal Holocaust. (If this is a hit Pl eat my heart 
out. ) 
.° Killer Nun. (1 confess, I don’t intend to 
see this. ) : 
e And néw, my very fa- 
vorite title, one with in- | 
ternational appeal: | 
Arrivederci Space | 
Cruiser Yamato. | 
BEST SELLERS | 
THAT NEVER. 
MAKE THE 
BEST-SELLER > 
LISTS 
America has | 
sometimes been | 
described as an_ 
obsessed nation. | 
Wanting to be. 
“number one” is 
an obsession. De- 
mand for “new” 
is an (continued) | 





“But Reginald, 
are you sure that 
‘Gas Pump Girls’ 

is based on that new 
Louisa May Alcott 
book I've been 
reading?” 
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ppening- 
continued 


session. We even greet each other by 
ing, “What’s new?” Americans clam- 
or new books, even though the “best 
ers’ of next week will be forgotien 
t year. But here’s the fact: The best- 
er lists don’t even mention many of 
books that are really the best sellers. 
eyre not listed because they're not 
, even though they are selling best. 
ese are called “backlist” books that 
re issued five, ten, even a half cen- 
ago, but they’re still available and 
v often provide more than 50 percent 
a publisher's profits. Appropriately, 
bh of the most profitable is called The 
»yhet, written a'most 60 years ago by 
iddle Eastern mystic, Kahlil Gibran. 
as sold some seven million copies in 
erica, and sophomores of all ages 
tinue to buy several hundred thou- 
nd copies every year. 

Shel Silverstein’s The Giving Tree, a 
Id’s tale published 15 vears ago, is 
a juvenile’s jewel. Adults adore it 
1d often give it as a gift to those they 
e. I re-read The Giving Trze every 
wr. 
nd at this back-to-school season, 
dly anything sells better than Web- 
rs New Collegiate Dictionary. It was 
published in 1898 and sold 20,000 
pies. Not bad. But who knew what lay 
store (or in the stores) during the 
suing years? Its most recent revised 
ition (1973) has sold seven million 
Dies, and total sales since it first ap- 
ared have passed 30 million! 
Sookbooks are the stalwarts of the 
cklist bonanza. The Joy of Cooking 
1 sells 300,000 copies in hardcover 
y year (and when was the last time 
saw that title on the best-seller list?). 
tter Homes and Gardens New Cook- 
ok—now 49 years old—has sold 20 mil- 
copies, and the new cookbook-kid- 
the-block is the Weight Watchers 
ogram Cookbook, which has dished 
more than three million copies since 
2. 

The Guinness Book of World Records 
a backlist perennial—indeed, it is the 
ord-holder among record books. 
lave you forgotten that Rex Barker of 
khorn, Nebraska, held the record for 
eet-pickle-eating? Shame on you.) 
Other big back-sellers: The Joy of 
still sells some 300,000 copies a year, 
s making Dr. Comfort comfortable 
. What Color Is Your Parachute? . . . 
t Bodies, Ourselves, still one of the 
Ist popular books among women . . . 
d the Rand-McNally Road Atlas, 
ich may show you some gas-saving 
tes. A word about What Color Is 
mur Parachute?: It is not about jump- 
Z out of planes. It is about getting a 
9. And with more and more women 
dking for outside-the-home occupa- 


























tions, this book, first published in 1972, 
is still just about the best there is. 
£o don't stick to the best-seller lists; 


don’t insist on what’s new. Sometimes 
the old reliables are the most reliable. ’ 


ONE OF THE HAPPIEST 


A Little Romance has more romance 
than a lot of romances that think th 
are big romances. The romantics iny 
Little Romance are 13 year olds, anv, 
sweet, intelligent couple they are. Si~ 
the daughter of an American couple » 
ing in France. He’s the French son o1* 
Parisian cab driver. The boy is a fo 
fan who has memorized the manner: 
of his Hollywood heroes  especi. 
Humphrey Bogart. The boy and 3% 
meet on a Paris movie set: He 
sneaked in to watch. She’s been take 
there by her mother, who’s having a fli 
tation with the director. The extreme} 
intelligent youngsters like each oth 
and revel in their cerebral cheerfulnes 
The youngsters plot to run away for a 


innocent spree in Venice, but they nee: ie % 
an adult to cross the border. They luck “= 


out with an old charming man—Lau- 
rence Olivier—who agrees to run off 
with them. So this winsome threesome 
takes off—with wildly unexpected re- 
sults. The whole thing has been whipped 
into a delight by director George Roy 
Hill, who has made A Little Romance 
truly romantic and a celebration of in- 
telligent youth. It’s one of the year’s 
happiest films. 


FANCIFUL PLEASURE 


A French movie with a most unusual 
premise has arrived on these premises. 
It’s called The Toy, and the toy is a man. 
I mean a real man. Specifically Pierre 
Richard, who was such a hit in America 
a few years ago as The Tall Blond Man 
with One Black Shoe. Remember him? 
Here’s his new situation: A French ty- 
coon of incalculable wealth owns a news- 
paper and all sorts of other businesses, 
including a fashionable toy store. He 
dotes on his only child, an 11-year-old 
boy who gets whatever he wants. En- 
glish translation: “spoiled rotten.” Our 
hero, a journalist out of work for two 
years, is hired by the tycoon’s paper, and 
will do anything to keep his job. One 
day, while Richard is researching a fea- 
ture story in the tycoon’s toy store, the 
little boy arrives with his semi-circle of 
sycophants. He’s been promised any- 
thing he wants. He points to Richard 
and says I want him. To keep his job, 
Richard agrees to play along. He is gift- 
wrapped and shipped to the mansion. 
He expects this to last a couple of hours 
but the tycoon insists that he remain. 
Although he resents being toyed with, 
he stays for days until an unusual rela- 
tionship grows between the reporter and 
the boy. It is an ingenious comedy with 
admirable performances, especially by 
the father, the boy and the reporter 





© 2. vig reter Seilers Play twou-rutes 
only makes The Prisoner of Zenda 
doubly disappointing. It is a dismal 
failure. ¢e Three hundred years from now 
they'll still be making movies that specu- 
late on the real killers of President Ken- 
nedy. But none is likely to be wackier, 
more far-fetched or in many ways fun- 
nier than is Winter Kills. e Hanover 
Street is a romantic drama set during 
London’s 1943 Nazi air siege, an old- 
fashioned love story with action, heroics 
and love’s savor lost—a romantic pot- 
boiler to be relished by fans of true-blue- 
goo. ®@ Firepower could just as easily 
have been called Last One Alive When 
the Picture’s Over, Wins. End 





An Almost Perfect Affair stars Keith Carra- 
dine in a stumbling story set at the Cannes 
Film Festival. 

The Champ, a knockout of an old-fashioned 
movie, stars Jon Voight as an ex-boxer and 
irresistible Ricky Schroder as his young 
son. 

The China Syndrome, starring Jane Fonda, 
Jack Lemmon and Michael Douglas, is a 
timely and suspenseful thriller about a nu- 
clear plant accident. 

The Deer Hunter, set in a steel mill town 
in Pennsylvania and also in Vietnam, is an 
emotional, savage film, marked by superb 
performances about courage, fear, grace. 
Fedora, about a producer (William Holden) 
trying to make a comeback, is hilarious— 
unintentionally. 

Love at First Bite stars George Hamilton 
as Count Dracula in a cheerful spoof. 
Love on the Run, Francois Truffaut’s newest 
film, brings back the character Antoine in a 
tender and robust romance. 

Manhattan: Woody Allen has triumphed 
again, with a splendid cast, an inspired 
script and wonderful Gershwin music. 
Norma Rae, brilliantly portrayed by Sally 
Field, is the story of a young woman who 
works in a textile mill in a Southern town. 
Saint Jack, directed by Peter Bogdanovich, 
features a compelling performance by Ben 
Gazzara and an exotic Singapore setting. 
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ization with a tat of 70 counselors. 
It is the oldest and largest counsel- 
ing center in the world. The true 
story reported here is drawn 
from counselors’ reports of in- 
terviews. Names and other 
details have been altered to 
conceal identities. The coun-_ ; 
selor in this month’s case was 5 
Mary Jane Hungerford, Director 
of the Institutes Santa Barbara branch. 











BARBARA’S TURN 

“My husband’s bewitched by a 
tramp,” began Barbara, 37, a former model who has 
almond-shaped, green eyes and shiny, chestnut-colored 
hair. She had been married seven years to her second 
husband, Rod, a highly successful architect. 

“Sometimes I blame myself for his affair,” Barbara 
continued. “Maybe I’m not as seductive as I should be. 
Maybe I should be more attentive. But the more I 
think about it, the more I realize that there’s something 
wrong with Rod. I don’t think he’s capable of being 
faithful. He wasn’t faithful to his first wife, why should 
I expect him to be faithful to me? 

“Rod’s a charmer, and women find him very 
attractive. I know I did, when I met him ten years ago. 
We were at a crowded party, and he made me feel like 
I was the only woman in the room. I'd heard rumors 
that he was a playboy, but that didn’t bother me. At 
the time I was in the middle of a divorce—my first 
husband was a hopeless alcoholic—and I needed 
attention from a man. Rod’s own marriage was in 
trouble, so he was very sympathetic to my problems. 

“It wasn't long before Rod and I became lovers. And 
three years later, when his divorce became final, we 
were married. 

“Thad great hopes for our marriage, and for the first 
five years I wasn’t disappointed. But then Rod changed. 
He'd always been a little distant emotionally. He said 
it was because his parents, who were very poor, did 
not believe in being affectionate and their attitude 

ubbed off on him. But Rod wanted to spend all his 





Can This Marriage 
Be Saved? 


| wife, Kati a wonderful lover. What happens when a 
tween the wife he adores and the woman he desires? 


@ By Betty Hannah Hoffman 


band Wouldnt 
His Mistress. 























































time with me; so in spite of his\coldness, I felt 
sure that Rod loved me. Gradually, 
however, he began spending 
more time at the office—or so 
he said. Then he started 
complaining about the kids, 
the house, how I was 
spending money. 

“T really didn’t 
understand why Rod 
was acting that way. 
He loves my three 
kids from my first 
marriage. He’s more 

of a parent to them than 
their own father ever 
was. The children are 
” wholesome, well- 
behaved; they've never 





given us any trouble with drugs, drinking or wild 


parties. Rod’s two children, who live with their 

mother most of the year, are also nice youngsters. They 
visit us in the summer and on holidays, and I truly 
enjoy having them here. Rod used to enjoy-the children, 
too, but he has started to act like a dictator. 

He snaps at Peter, my thirteen year old, who worships 
him. Peter can’t bear Rod’s disapproval and lately he’s 
been wetting his bed, which Rod blames on me, saying 
I baby him. He also accuses me of spoiling the older 
two boys and says we're going to go broke’ if I don’t 

quit throwing money away. - 

“T don’t throw money away. My father was a- 
successful businessman, and I learned the value of a 
dollar from him. Rod’s money obsession is just plain 
irrational. He hit the roof, for example, when I bought 
thirty dollars worth of houseplants. But he thought 
nothing of buying a fifteen-thousand-dollar camper. 
The way he gripes about the cost of the kids’ shoes, 
you d think we were paupers. But Rod’s business nets 
ninety-five thousand dollars a year. 

“Rod’s also dissatisfied with our love-making, I can 
tell. He seems completely disinterested. I wanted us to 
have a child together. I don’t even know if I 
can hold our marriage together. 

“My husband’s affair with his former receptionist 
has me baffled. Kati is a strong, husky girl with wide 
shoulders and thick calves—not Rod’s type of woman at 
all. At least, it never used to be his type, (continued) 
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eling fit, and all’s right with the world? Then how about spreading that sunshine 
a faraway friend? You can bet your leotards a simple phone call will really brighten 

t day. So get in touch. That phone call can keep a faraway friend close. Bell System 
ach out and touch someone who's waiting to share your day. 


= 


dancing, 

romancing, 

snuggling, 
sleeping... 


24 hours later... 
your mascara still 
looks fresh! 


Maybelline’s Fresh Lash’ 
24-hour mascara 
darele conditions, too! 





Can This Marriage 
Be Saved? 


continued 


but he’s obviously infatuated with some- 
thing about her. From what I hear, she’s 
had a bad reputation since high school, 
and some people say she’s crazy. This, of 
course, is all hearsay. I’ve only met Kati 
once, and the circumstances weren't 
ideal for getting to know her. 

“When I found out Rod was having 
an aftair, I followed him one morning to 
his little love nest. I waited, out of sight, 
then knocked on the door. Kati yelled, 
‘Who is it?’ “A friend,’ I answered. Then 
Rod called out, “Barbara, go home. [ll 
be there in a few minutes.’ 

“T refused to leave, and finally I got 
up my courage and walked in. Rod 
looked flustered and annoyed, but Kati 
was cool and as hard as steel. ‘I’m not 
going to let Rod go,’ she said. ‘I love him 
and I’m going to fight for him.’ ‘So am I, 
I replied. 

“Rod escorted me to the door, and we 
drove home in separate cars. That after- 
noon, we spent five hours talking. He 
cried, and I cried. I kept saying, “Can’t 
we do something? Can’t we work it out?” 
and he'd say, ‘Maybe.’ The next day we 
talked some more, and he promised he 
was going to say good-bye to Kati, 
which he did. He came home promptly 
after work, put his arms around me and 
said everything was going to be fine. 

“I thought that would be the end of 
it, and we could start fresh. Within a 
month, however, he was seeing Kati 
again. My friends said to hang in there. 
They said his affair wouldn’t last more 
than six months. But it’s still going on. 

“Kati told Rod he had to choose be- 
tween us, and by the middle of Decem- 
ber he was ready to join her. The night 
he left, we clustered about him in the 
front hall. Everyone was sobbing, in- 
cluding my strapping, six-foot son who 
never sheds a tear. 

“ “What will we do about Christmas?’ 
I wailed. ‘Oh, Rod casually replied, 
‘don’t worry. I'll be back.’ And so he 
was. We had a wonderful time together. 
But the minute the holidays were over, 
he returned to Kati. 

“Since then, he shuttles between his 
family and his mistress like a commuter 
train. When he’s with us, he’s dear and 
sweet and loving, but he mopes around 
with a glum, nothing-to-live-for expres- 
sion. When he’s with Kati, he phones 
every day, saying how much he loves 
and misses me and the kids. 

“T can’t sleep. I can’t eat. I’ve lost 
eighteen pounds in the past six months 
and I don’t know how I’ve kept my 
sanity. 

“lve told Rod that I'll never file for 
a divorce. If he wants one, he'll have to 
initiate it. So far, he hasn’t. There was 


30 


enough talk when his first wife, 
was from a prominent family, div 
him. I know he doesn’t want to jeq 
dize his career with more scandal. 

“T really think Kati is wrong for 
and someday he'll realize he do 
want to spend the rest of his life 
her. Despite the pain he’s caused 
know Rod’s a good man and I kno 
can be happy together. I love him 
I want him back.” 


ROD’S TURN 


“Tm in torment,” said Rod, a h 
some, sandy-haired, forty-two-yeai 
architect, who seemed nervous an 
at ease. “I can’t decide between my 
and my mistress. 

“Barbara is gorgeous. She’s a won 
ful mother and a loving, dedicated \ 
Kati, my mistress, doesn’t hold a caj 
to Barbara in the looks department’ 
she’s certainly not as genteel. But} 
infatuated with Kati. She has a hold 
me that I just can’t escape. 

“Kati’s what you might call a : 








animal. If she likes a guy, she'll 

bed with him on the first date. She’ 
ashamed of her sexual feelings, whié 
a refreshing contrast to other wome 

“Barbara, for example, sees sei 
some kind of grim duty. She’s very | 
ventional, and I suspect that the | 
reason she puts up with love-makin 
all is because she wants us to hay 
baby. I don’t want another child:) 
already financialJy responsible for 
children—Barbara’s three sons and 
two daughters who live with my) 
wife. And, quite frankly, I’m afraid) 
if we had a baby Barbara would tu 
into a spoiled brat. 

“Barbara loves the kids, as I do, 
she’s much too indulgent. As a re| 
they're often irresponsible and caré 
with their belongings. The two o 
boys go through expensive tennis sl] 
like water. And Peter, my youngest s 
child, still wets the bed at age thirt 
Depriving him of his allowance, I th 
would stop this silliness. But Barl 
insists that we shouldn't criticize hin 
hurt his feelings. He'll outgrow it, 
says. I think she’s ‘too soft. 

“My parents certainly wouldn't I 
tolerated such nonsense. A good kid 
what I’d have gotten. And as for tl 
shoes, the boys should be grateful 
they have parents who can buy th 
When I earned my athletic letters 
high school, I couldn’t afford the jac 
to sew them on, When I played foot! 
I had to borrow a pair of shoes, if 
can imagine that. 

“T don’t want the kids to think Im 
easy touch. They have to learn to Ww 
for things, like I did, or they'll né 
make it in the real world. I try to exp| 
this to Barbara, but she doesn’t un¢ 
stand. She’s just like my first w 
They're both from well-to-do famil 
and they think money just (continu 








Sobers 


Shaye ear 


ii 











COFFEE, 
TEA 


OR 
VIVARIN? 


There are times when 
nothing beats sitting down 
and having a cup of hot coffee 
or tea. Particularly first thing 
in the morning. It tastes good 
and gives you a lift. 

But if, as the day wears on, 
you sometimes find yourself 
having a cup of coffee or tea 
just for the lift, you should 
_know about Vivarin. 


Vivarinisa gentle pick-me-up. 


The active ingredient that 
makes Vivarin so effective is 
the caffeine of two cups of 
coffee squeezed into one easy 
to take tablet. And a Vivarin 
tablet is more economical than 
two cups of coffee, and requires 
no preparation. 

So when you want a lift, 
take Vivarin. It’s convenient, 
inexpensive, easy to take, and 
it really works. 








Read label for directions 








Can This Marriage 


Be Saved? 


continued 


magically appears when you need it. 
If I suggest reasonable restraint, Bar- 
bara says I’m irrational, obsessed. Ha! 

“Kati, at least, understands money. 
Her family background is a lot like 
mine. We're both from the wrong side 
of the tracks, you might say. 

“Which brings me back to my real 
problem. I don’t know what to do, or 
who I want to live with. I’ve tried to 
break off with Kati a number of times. 
When we aren't making love, I find her 
a shallow person, not nearly as bright as 
Barbara, and I’m sure she’s two-timing 
me. I haven't caught her yet, but it’s just 
a matter of time. The other thing is that 
her cramped, little apartment depresses 
me. I start to miss my big, spacious 
home, my beautiful wife, my kids and 
the life we lead. But as soon as ’m away 
from Kati, life seems dull and boring. 
Kati, for all her faults, is exciting and 
dramatic—maybe too dramatic. 

“Kati has attempted suicide twice. 
The last time she made a scene, I had 
to wrestle a gun away from her, and be- 
lieve me it wasn’t easy. Kati’s not your 
fragile type. After I calmed her down, 
we made love, and it was wonderful. 
But then she started nagging me to 
marry her, which spoiled everything. 

“T don’t want a third wife, because I 
know Id soon have a fourth and a fifth 
and sixth. I'm getting too old for such 
goings-on. It’s too costly, it’s not very 
satisfying and, if I don’t watch myself, 
I'm going to lose my standing in the 
community. I’ve worked too hard to Jet 
my career go down the drain. Basically, 
I’m a square, conservative guy—a family 
man who, deep down, loves his wife and 
wants to be settled. Its just this sex 
thing that’s got me. I need help.” 


THE COUNSELOR’S TURN 


“Rod was emotionally blocked in 
many ways, a problem resulting from a 
childhood that was as deprived of affec- 
tion and love as it was of money. Rod 
felt he wasn’t worthy of anyone’s love or 
respect and that made him wary of close 
relationships. Though he yearned to be 
loved and pampered, he didn’t feel 
comfortable with intimacy. Love, he be- 
lieved, meant giving up control of him- 
self, which frightened him and set up a 
conflict. His intense need for mothering 
was at odds with his equally strong 
need to appear always in command. 

“Rod’s first wife, like Barbara, was 
the product of a privileged background. 
Rod described her as a ‘trophy, but he 
was unable to develop any real close- 
ness with her. The same was true of his 
relationship with Barbara. He placed 
her on a pedestal and idealized her as a 


saintly mother figure. But men 
make love to their mothers. 

“Kati, on the other hand, was 
ton temptress in Rod’s eyes. Beca 
was the kind who would give 
sexually on the first date, Rod 
her as warm and giving. He felt t 
would be able to crash his wall o 
liness and worthlessness. And, b 
he didn’t idealize her, he wasn’t 
ly inhibited with her. 

“Kati attended two counselin 
sions with Rod, and as she talked 
her feelings, Rod realized that sh 
as incapable of emotional closen 
he was. Though she could form 
tionships quickly and easily, they 
superficial, and she didn’t believ 
delity. Kati soon lost some of her a 

“A large part of Barbara’s thera 
volved assertiveness training. Sh 
put up with her first husband’s dri 
problem for years and she was 
vinced that she had to put up with 
infidelity. Finally, she learned to 
up to Rod. When she handed hi 
ultimatum, he gave up Kati for go 

“Barbara also needed sexual th 
Her ideas about sex, borrowed fro 
parents, were too conservative for 
who required a great deal of stil 
tion. When Barbara became 
responsive, more experimental, 
dropped his idealistic—and harmf 
tion of her as a saint. For the first 
both began to enjoy their love-m 

“Once Barbata and Rod unco 
their inner feelings, their domestic 
lems were easy- to solve. As Ba 
suspected, Rod did have a mone 
session. He was, alternately, gene 
and miserly. Together they worked 
a sensible budget, and Rod event 
accepted the realistic costs of spol 
five children. Planning the budget 
other benefits. Rod acknowledged 
he used money to-control Barbara, 
was overly acquiescent to begin \ 
When they shared the money decis 
the power in their marriage was 
tributed more equitably. 

“Rod’s increased sensitivity, to hin 
and to others, extended to his step 
dren. He became ess critical, moré 
tentive, and young Peter’s bed-wet 
problem ceased. Barbara, in turn, 
mhitted that she was a little indulg 
She now turns over some of the ho 
hold duties to the children, which g 
her more time to be with Rod. | 

“Kati, who never returned to cour 
ing, has taken up with a new boyfrie 
Rod said he knew his infatuation y 
her was over when he realized he dij 
have the slightest curiosity about | 
whereabouts or activities. | 

“When I talked to Barbara a 
months ago, she said their marriag 
better than ever and theyve tal 
about having another child, “At last,” 
said, ‘some of my dreams are com 
true.” 









































Refreshing light ae 


Low tar. : 
Satisfying taste. 
The best selling low tar eS) 
Salem Lights. 


ey Van on 


ining: The Surgeon General Has Determined 


at Cigarette Smoking Is Dangerous to Your Health. 
LT Te Can RT mC A MAY ‘78. 








Succulent ham that’s been gently 
seasoned with natural spices and 
Jround (oO. Make ie €asyoeo 
spread...that’s what you get when 
you open a can of Underwood* 
Deviled Ham. Growing kids (and 
grown-ups, too) love the taste of all 
our Underwood sandwich fixin’s 
including Chunky Chicken, Roast 
Beef, Corned Beef and Liverwurst 
spreads—each one made real good 
with real meat. 














So for tom 
lunch, make a platter of Und 
sandwiches. The kids will m 
disappear... fast! 








Pe 






IVILED) [HAI 


~. 





| 


ee], 






















4 Choose from 163 Shillcraft designs 
4 and make your own beautiful rugs, 


wall hangings, pillow covers 


Your Shillcraft latchet hook kit is available by mail-order 
only. If contains the design you choose stencilled on 
canvas in color. Fine quality yarn to match is pre-cut 

for you. Just knot the yarn to the canvas with a 
handy latchet hook to make a luxurious deep-pile 
rug, wall hanging or pillow cover. It’s fun...relaxing 

...and you'll be proud of the result. You must be. 
If not, we'll refund your money. 


e See modern, contemporary, traditional motifs 

e Designs from all over the world @e Authentic Walt Disney characters 
e Patriotic designs e Nursery designs 

e Wall hangings that look like arf mastemieces 

e Stunning pillow cover designs ® Young rugmakers’ kifs 





The pioneer in design, 
quality, service. 
















These kits are not sold 
in stores. They're available LZ 
only by mail direct 
from SHILLCRAFT, So 
500 N. Calvert St., 
Baltimore, Md. 24202. L 
SHILLCRAFT, 
Dept. L-38 
500 N. Calvert St. 
/ Baltimore, Md. 21202 


Please send me free and 
without any obligation, 
your new 48-page full-color 
Shillcraft catalog showing easy, 
do-it-yourself latchet hook kits for 
making rugs. wall hangings and 
pillow covers. Include with this book of 
exclusive Shillcraft designs your free 
100% Wool samples of all 54 colors 


Name 





(print) 


Address. 








ST Git cen is a 


ATTENTION CANADIANS: Send to above address for your free catalog. L-38 
Orders will be shipped direct from our office in Canada 
COPYRIGHT © 1978 by A. & H. Shillman Co., Inc. 








THE JOB HUNT 
Case history is familiar. Age 42 (could 
be 38 or 45) and you haven't held a pay- 
ing job in years. Before re-entering the 
job market, you'll need to freshen your 
thinking. A recent survey shows that 
personnel managers tend to give 8-20% higher salaries to 
women who “look good.” Since most job openings have 
many equally qualified applicants, here are tips to help you 
stack your deck . . . For Openers. @ Ask a successful work- 
ing friend for an objective analysis. ¢ Check latest issues 
of women’s magazines for current looks, upcoming trends. 
e Evaluate the field you're trying to enter. For instance, 
banks don’t like famboyancy; fashion industry does. ¢ Go 
on a crash diet if ten pounds “over.” Hair. @ If you haven't 
changed your hairstyle since college, wake up. Wedge 


September sweeps in with 
hints on getting hired, 
how to fade gracefully 
—and new fall guises. 


i 
\' 


Lan 





cuts and Farrah Fawcett-look-alikes < 
out. Get to a salon for evaluation, n 
styling. @ Consider a perm. It ¢ 
give you freedom from setting routin 
Makeup. @ Beauty counters at depa 
ment stores are a good source for ide 
Sometimes, free makeup lessons. @ Mature faces often ne 
a different approach. For instance, no iridescent shado 
no slippery lipsticks, no high-shine foundations. Coversti¢ 
(see below) are a boon to lessen lines. Investigate a co 
wash for a subtle blush. Experiment at home, but check o 
under fluorescent lights (in most offices). ¢ Update: ye 
eyebrows. Personal. @ Stand tall and hold your stomach 
To keep fit, join an exercise class. ¢ Be enthusiastic. Ch 
and vitality always work. Attitude. ¢ Walk confident 
Believe that life experience counts. 























CREASE-PROOF 


Q. I'm in my forties and think I look fine for my age—with 
one exception. Deep “smile lines” run from the side of my 
_ nose to the corners of my 
mouth. Is there anything 
short of a facelift that can 
help me?—B.H., Lafayette, 
Indiana 





A. Try using a light cover- 
stick (the kind that camou- 
flages under-eye circles). Apply 
directly on the crease (as shown). 
Blend well with fingertips; follow 
with foundation. This technique 
works on other problems—frown lines, furrows on the fore- 
head—to bring forward a receding chin, heighten cheekbones 
or slim down a broad nose (make a line down center). 















FADING FAST 


All summer long, the sun cast its glow upon your face. y 
looked radiant. But now that Labor Day is here, your gold} 
“glow” is on the wane. Telltale sign of fall: a fading t 
Here are a few simple tricks to deal with a case of the “ira 
e Carry that outdoorsy look with you longer by peaking 1 
your natural color with a bronzing gel,,cream or liquid, su 
as Helena Rubinstein All-Over Face Color. ¢ Suddenly t 
makeup base you're using seems too dark, yet your pi 
tanning one looks too pale. Compromise. Mix the two in t 
palm of your hand; gradually easing into the lighter shac 
¢ Summer blushers, lipsticks and eye colors may look hay 
as your face pales. Switch to earth fones, neutrals (ev 
better with fall fashions). ¢ Bright and/or porcelain cre 
nail colors also were enhanced by a tan. Move over to t 
coral, mauve or plum families. ¢ Time for an extra lift. 

for a professional facial to slough off dry skin, deep-cle 
pores. Or give yourself an at-home treatment, mask and a 











NEW FOR FALL 


September morn . . . there’s a change in the weather, a 
change in you. Here, some new beauties for these crisper 
days . . . @ Cleopatra may have hooked Caesar with a 
simple makeup trick: smoldering, smudgy eyes. That same 
mystery can be yours with the brand new Crayon Chanel/ 
Smudge Eye Liner. In navy blue or black, $7.50. ¢ For 
your precious little baby-face—a non-irritating liquid cleans- 
er to tenderly clean, take off eye makeup, too. Johnson’s Baby 
Bath, 4 fl. oz., $1.29. e A cream first developed for race 
horses has been refined for two-legged runners—or anyone 
who gets callouses. Conditions your feet in record time. Bari- 
elle Total Foot Care Cream, 2 0z., $8.50. @ If youre nervous 
about getting your hands slippery with lotion, then letting 
the lotion bottle slip, fear no more. That good soother, Keri 
Lotion, now comes in a plastic bottle; 6% fl. oz., $3. e Oleg 
Cassini, noted fashion designer for both men and women, 
has created his very own signature fragrance. In a word: ele- 
p Gift set of Aftershave Cologne for Men, Cologne Con- 
entrate for Women; from Jovan, 1 oz. each, $9. 








EXERCISE OF THE MONTH 


Q. Most peon 
exercise to help sla 
down—but my pro 
lem is just the opp 
- site. My calves a 
extra skinny and I 
like them to lo 
shapelier. Is the 
any special exerci 
that you can recon 
mend? — A.W., We 
lesley, Mass. | 






















| 
A. To shape up and give more definition to your calve 
try this. Rise up on your toes and walk forward around th 
room, above left. Then, still on your toes, walk in revers‘ 
Finally, walk sideways, above right, crossing one leg i 
front of the other. Repeat each routine 5 times, a few timé 
a day if possible. | 
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HE PERFUME 
IO TWO WOMEN 





Cachet is different on 
every woman who wears 
it. You see, the moment 

it touches your boay, 
Cachet blends with your 
own special chemistry. 
And suddenly, it's you 
Other women may wear 
Cachet, but you make it 
yours alone. 





AS INDIVIDUAL AS YOU ARE. 








The high cost of personal health in the United States 
had become a dominant political as well as economic 
factor in the lives of most American families by the 
late 1970s. 

e Our spending on health care goods and services 
ranging from Band-Aids to open-heart surgery and 
cancer research had soared past $200 billion a year. 
For each of us, this represented an average health bill 
of close to $930 or nearly $3,720 for a family of four. 

e The cost of health care services has increased 
since the late 1960s faster than any other type of 
personal expense—one and one half times the rate of 
rise in our overall cost of living. Hospital charges alone 
jumped four times as fast as the federal government's 
Consumer Price Index. Physician fees were three 
times higher. 

¢ Hospital bills accounted for the lion’s share of our 
total national health spending. It now costs an average 
of more than $200 to spend a day in a community 
hospital and at a growing number of hospitals the cost 
was from $250 to $300 per day. Some luxury private 


EL room costs went higher. 
/ }, * e Physicians’ and dentists’ bills, 
noes nursing home costs and drug costs— 















all were soaring. 


Health insurance: 
Can you afford not to have it? 


A widow in Missouri is 
hospitalized with pneumonia. She 
needs round-the-clock nursing 
care for four days. There are no 
complications and no surgery 
is required. She remains in the 
hospital for three weeks. Total 

- cost: $4,100. 

A New York executive has a 
moderately severe heart attack. 
The result is three weeks in 
the hospital, including one 
week in the intensive care 
unit. Total cost: $7,000. 

A premature infant in 
Virginia receives intensive 
care over a nine-month period, 
including oxygen, drug, cardiac 
and respiratory therapy. The 
bill tops $163,000, among the 

largest ever paid by Blue 





What You Should Know 


About Health Insurance 





About 35 percent of the claims for catastrophic 
medical expenses exceeded $50,000 as the 1980s 
neared, the president of the Blue Cross plan in Virginia 
noted, adding that in addition to the impact of inflation, 
“medical science only recently has become equipped 
for the ‘heroic measures’ necessary to sustain life under 
extremely adverse conditions, and involving unusual 
and prolonged life-saving techniques.” 

How many, even in affluent America, can afford 
medical bills as astronomical as these? 

Just because medical care today is so overpoweringly 
expensive and because we do not as yet have a system 
of national health insurance, you must regard some 
form of health insurance as absolutely imperative. 
What form you choose will depend on the organization 
from which you buy, the size and age of, your family, 
where you live, where you work and a variety of 
other factors. 

As a general rule, the simplest way to plan the best 
insurance package for your family is to decide which 
hazards are the greatest threat to you and to cover these 
with insurance. Then, to the extent you €an afford it, 
begin to cover the less likely risks. - 


Five key types of coverage 


Here is a rundown on five key types of coverage 
available today, whether you are coverecLunder 
a group plan where you work or by an individual or 
single-family policy: 

1) Hospital Expense Insurance. This is the best- 
known and most widely held form. It provides benefits 
for varying periods of time, usually ranging from 21 
days to 365 days or longer. It is offered by Blue Cross 
plans and by commercial insurance companies. 

Benefits under these policies are used to pay-for 
in-hospital services such as room and board, routine 
nursing care and minor medical supplies. In recent 
years, many Blue Cross plans have been offering 
coverage for such outpatient and out-of-hospital 
services as home care, preadmission testing, nursing 
home care, dental and vision care, prescription drugs, 
and a variety of diagnostic and preventive services. 

2) Surgical Expense Insurance. This coverage, 
offered by Blue Shield plans and commercial policies, 
is used to defray the cost of operations. Policies contain 
listings of surgical operations and the maximum 
benefit they will pay for each. 

3) Physicians’ Expense Insurance. This coverage is 
almost always combined with hospital and surgical 





SS . Cross of Virginia. expense insurance, and the three form what (continued) 
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Copyright © 1975, 1979 by Sylvia Porter. From SYLVIA PORTER'S NEW MONEY BOOK FOR THE 80’S, to be published by Doubleday & Company, Inc. 





in-home 
early 
pregnancy 
fest 








POSITIVE 


NEGATIVE 








Eten 


‘I’m here to tell you, it was very gratifying 
to discover that | was not pregnant since 
my husband and | do not want children 
yet. Thank you for coming up with E.PT.”’ 
Barbara Creger 
Tennessee 


“After 7 years of hoping for a child, E.PT. 
told me | was pregnant. With the early 
testing, | was able to watch my pregnancy 
carefully from the very early stages and 
on December 4th gave birth to a 6 Ib. baby 
girl, happy and healthy." 

Anne M. Florence 
Georgia 





of. is the only 
ome pregnancy 
proven accurate 
nore than a 
ion women. 


s accurate. Ihe high accuracy 
FE.PT. has been clinically 
med by doctors. All you 
‘todo is follow the simple 
‘ons. Wnen you do, E.PT. is as 
te as similar hospital and 
nfory tests. In fact, E.PT. is the 
type of test used in millions 
\oratory fests and in thou- 

‘of hospitals in the United 
and all over the world. 
“mber that no other in-home 


ancy test is more accurate 
AR 


's easy, fast, safe and private. 
 asimple test using morning 
“As early as nine days after 


youve missed an expected 
period, E.P.T. can detect the preg- 
nancy hormone, HGG, in your 
morning urine. If E.P.T. says youre 
not pregnant, your period should 
begin. 

If a week goes by and it hasn't 
begun, you should take a second 
E.PT. If, once again, E.P.T. indicates 


1. Put three drops of 
urine in test tube 


O 


2. Add contents of 
plastic vial. Shake 10 
seconds, place tube in 
holder. Leave undis 
turbed for two hours 


3. If, after two hours, a 
dark brown donut 
shaped ring |s visible, 
your test is positive. If 
no ring appears, your 


test is negative 


©1979 Warner-Lambert Co 





that you are not pregnant, consult 
your physician. 

e.p.t. is the original in-home early 
pregnancy test. It is the only test 
that has been used, accurately 
and safely, by more than a million 
American women. 


: ivhome eorty 
, pregnancy fest 
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Isa satisfying 


Like many people you may recently 
have switched to a lower tar cigarette, with 
milder flavor. 

But as your tastes have changed, you _ 
may have found yourself reaching for a 
cigarette even lower in tar. An ultra-low tar 
alternative that satisfies your new tastes 
in smoking. 

Then the decision is Now. 

Now has only 2 mg. tar. And bear this 
in mind: today’s Now has the most satisfying 
taste in any cigarette 
so low in tar: 
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Only 2 mg tar. Significantly lower than 98% of all cigarettes sold. 





Warning: The Surgeon General Has Determined 


at Cigarette Smoking !s Dangerous to Your Health. 
ad a is FILTER, MENTHOL: 2 mg. “tar”, .2 mg. nicotine av. per cigarette by FTC m 





‘Sylvia Porter 
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lled the “basic” coverage. Physici- 
»xpense benefits usually cover a spe- 
number of doctor in-hospital visits 
yu. Some policies provide benefits 
ome and office visits as well. 

Major Medical Insurance. This 

picks up where basic coverage 
s off. It pays for most types of care 
out of hospital, with benefit maxi- 
is ranging to $250,000 and up. Blue 
s and Blue Shield plans offer this 
rage too. These policies use a de- 
ible, which is the amount you must 
»efore benefits start, and a co-insur- 
factor, which is a percentage of the 
bill you also must pay. 

Disability Insurance. This type is 
to replace earnings lost because of 
lity. Maximum benefits during dis- 
y can go up to $1,000, $2,000, or 
-a month, although the maximum is 
ly about 60 percent of your gross 
ngs up to a stated maximum dollar. 


to shop for health insurance 


much coverage do you need? The 
economical way to buy health in- 
ice is to insure yourself and your 
y against the most serious and fi- 
ially disastrous losses that can result 
an illness or an accident. Your mi- 
nedical expenses should be met as 
of a family’s overall financial plan. 
general rule of thumb is that your 
benefit package should cover at 
75 percent of your anticipated ex- 
*s from any illness or injury. 
her guidelines when you're shop- 
for health insurance are: 
you are buying health insurance for 
rst time, look into the possibility of 
ig the coverage through a group— 
on, an employer-employee plan, a 
nal organization. Group insurance 
15 to 40 percent less than the same 
age bought on an individual basis. 
r advantages of group coverage: 
coverage can't be canceled—unless 
intil you leave the group. You don’t 


have to take a physical examination to 
qualify for coverage. And a preexisting 
illness does not disqualify you, although 
it may mean a waiting period to qualify. 
¢ Find out how many days in the hospi- 
tal each policy you are considering buy- 
ing will cover. This is one of the most 
frequent selling points used by insurers 
and prepayment plans—and one of the 
most misleading. All basic hospital pol- 
icies, whether issued by Blue Cross plans 
or commercial insurers, express benefits 
in terms of days, with benefit periods of 
from 21 days to 365 days or more. But 
is it really necessary to buy 365 days of 
basic coverage? Government statistics 
show that the average length of stay in 
a hospital is just over seven days, and 
that only 3 percent of all hospital con- 
finements last beyond 31 days. 
e Also find out how much each policy 
pays per day and how the benefits are 
paid. Basic benefits are paid in two 
ways: Blue Cross makes payments di- 
rectly to the hospital for services ren- 
dered to you; commercial insurers pay a 
specified dollar amount either to you or 
to the hospital. The Blue Cross arrange- 
ment is generally regarded as preferable 
to you as a policyholder because Blue 
Cross plans have direct contractual ar- 
rangements with hospitals that grant 
them (as bulk purchasers) discounts, 
which are passed along to you. The ser- 
vice benefits offered by Blue Cross cover 
virtually all costs, whereas the specified 
dollar amount in the indemnity policies 
generally represents only a fraction of in- 
curred costs. There are many exceptions, 
in which both plans offer comparable 
benefits at comparable costs. 
e If you already are covered by health 
insurance, be sure to keep this coverage 
updated. If your basic benefits are paid 
on an indemnity basis (i.e., the com- 
mercial insurers’ approach), check fre- 
quently on the current medical and hos- 
pital costs in your own area. The rates 
for a hospital in, say, Mississippi, will be 
substantially less than for one in New 
York. Also: In recent years hospital 
charges have been increasing sharply. 
Thus, if you had an indemnity plan that 
(continued on page 170) 
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THE 
FUTURE 
KING 


On his birthday flags 
fly, guns sound and 
judges don their scarlet 
robes. He never handles 
money, but with his 
unearned income of 
$250,000 a year, he will 
never have to worry 
about it. He is landlord 
of a 130,000-acre prop- 
erty company, and heir 
to one of the greatest 
fortunes in the world. 
His ancestors include 
George Washington 
and Genghis Khan, 
Shakespeare and Count 
Dracula. A thousand 
years of history merge 
in the man who is 
Charles, Prince of 
Wales, and heir to the 
British throne—the 
loftiest position on 
earth. But behind the 
legacy is a man who 
will brag about his con- 
quests to impress a 
date, and has written a primer on wooing women. At 
nearly 31, what is the man behind the nobility really like? 


\W: are in a tiny, twin-engined plane with Prince 
Charles at the controls. Due to icy runways, the 
captain asks His Royal Highness to leave the takeoff and 
landing to the plane’s regular pilot. This suggestion pro- 
duces a curl of the royal lip, a look of annoyance and a 
few sharp words. As Wing Commander, the Prince of 
Wales has just pulled rank. 

For 30 minutes the fragile aircraft is buffeted by strong 
winds. The prince’s assistant private secretary turns a 
color similar to that of the blizzard-swept landscape be- 
low. Descending, we pass over a squad of Army person- 
nel who snap to a salute. Two minor bumps and we land 

-only to take off again. Charles grins as the expectant 
crowd radiates astonishment. He repeats his gag twice 


| over—each time causing the waiting parade to snap to 


ittention—taking six icy risks instead of two. The prince 
has just extracted revenge on protocol for attempting to 
eat him of his day’s best moment. 
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He’s flirtatious, but says: “I don’t want my 
head to be ruled by my heart.” Daring, 
sometimes arrogant, often lonely, Britain’s 


Prince Charles is as human as he is royal. 
By Anthony Holden 


Prince Charles q 
simple description, 
future King of En 
is a notorious daa 
popular ladies’ may 
complished amb; 
dor, talented s 
man. Yet he is 
a diffident, 
scious, deeply vu 
able man, a bachel 
his: thirties, still li 
with his parents, 
barrassed about hi 
ears and weak ( 
vain enough to tr 
hide an incipient 
patch. 

He is the first P 
of Wales to have 
university degree, 
first to have capta 
his own ship, to fly 
copters and up 
jets, the first to m 
parachute jump. 
hates, yet shares 
media's obsession a 
whom he will marry. He has a quick wit and a s 
tongue. He paints watercolors, listens to opera, 
foxes, loves babies, dances with as much rhythm as a 
don, skis with more recklessness than skill. He w 
rather have been an actor. He is proud, ambitious 
mantic and anxious to carve a place in history. | 

Unless you're a member of his family, you call. 
PSiLsOr “Your Royal Highness.” If you call him * 
Maje sty,” he will giggle and correct you. If you call 
“Wales” to his face, he will probably never speak to 
again. He is not a pompous man, but he expects the) 
erence due his office and takes its pomp and circumst! 
very seriously. He is more intelligent than most o| 
predecessors, which only makes him more confused a 
his destiny. He is often bored and more often lonely 
has few friends, and can arrive nowhere unannour 
“Were it not for my ability to see the funny side of ] 
says the prince, “I would have been committed t 
institution long ago.’ 

It is his complexion that first strikes you on meé 
him: The ruddy, weathered face of the (contin) 








1979 by Anthony Holden. From CHARLES, PRINCE OF WALES, by Anthony Holden, to be published by Atheneum Publishers. 
Photographs. above left: by Carole Cutner/Sygma: 


right: Gamma/Liaison. | 





aL a ae 
educe painful inflammation a and 
ret stomach upset 0) Coe 


nstead of these... use Bufferin: 


_ Tylenol® and Extra Strength Tylenol cannot 
| reduce painful swelling and inflammation 
which may occur with arthritis. 
§ Bufferin and Arthritis Strength Bufferin can. 





eda eas 
Pi 


Bayer® and Anacin® don’t have special 


geen protect the stomach from : BUFFE AMN | f 


Bufferin and Arthritis Strength Bufferin do. | ™*48rasras as" 


For hours of effective relief from arthritis minor pain. 


Read and follow 
label directions 


ecause arthritis can be serious, if pain persists more than ten days 


redness is present, consult your doctor immediately. If under More complete medications. 


edical care, do not take without consulting a physician. 











THE 
FUTURE KING 


continued 





countryman, its rosy cheeks offset by 
tired and deeply bagged blue eyes. You 
can tell he once broke his nose playing 
rugby. At five-foot ten, he is slightly 
shorter than you expect. His 154-pound 
frame wears its fitness lightly. His move- 
ments are sudden, even awkward. 

In private, automatic public gestures 
remain: the constant twisting of his sig- 
net ring around his finger; the nervous 
smile; the apprehensive frown when the 
conversation takes an unexpected or un- 
desired turn. His guard is rarely down. 
At times, however, he gets so wrapped 
up in his own thoughts that he can ap- 
pear unduly solemn. He forgets to laugh 
at people’s jokes, lets glowing compli- 
ments pass by without his practiced, 
graceful smile. 

The prince begins and ends most of 
his days in Buckingham Palace, his Lon- 
don home. One of his two valets—the 
only people allowed to see him in bed— 
enters the bedroom each morning at 
7:30 a.mM.—as often as not, to find him 
already up. He takes a cold shower first 
thing every day. At Buckingham Palace 
he will have a swim in the pool before 
breakfast; at Windsor he will jog around 
the castle estate. He returns to find 
clothes laid out for him, fresh from the 
pressing room across the corridor. Only 
rarely will the prince reject the valet’s 
choice, his own taste being quite con- 
servative. “If people think I’m square,” 
he says, “then I am happy to be thought 
square. I was asked whether I concen- 
trated on improving my image, as if I 
was some kind of detergent, presumably 
with a special blue whitener. I dare say 
1 could improve it by growing my hair 
to a more fashionable length, being seen 
at the Playboy Club, or squeezing my- 
self into excruciatingly tight clothes. But 
I intend to go on being myself.” 

His daily schedule may include any- 
thing from opening hospitals to making 
speeches to embarking on worldwide 
tours. Wherever he is in the world, he is 
the focal point of the tightest of sched- 
ules. In his company the pace is ex- 
hausting for everyone including himself; 
the prince has an unfortunate tendency 
to nod off during the daytime: in the 
middle of a portrait sitting, even a com- 
mittee meeting. His first words to many 
who visit him at the palace are: “Now 
do wake me if I doze off.” An unnerving 
introduction to the royal presence. 

By a curious tradition that comes with 
the title, the Prince of Wales dines alone 
when in London. Television is often his 

mly evening companion. If he goes out, 
two detectives will follow him every- 
vhere—even hunched in the back of his 
vo-seater sports car when he dates. 
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Indeed, the demands of Charles’s role 
as prince and future king dictate his 
every move. “If you have a sense of 
duty,” he explains, “and I like to think 
I have, service means that you give your- 
self to people, particularly if they want 
you, and sometimes if they don’t.” 

Because of the unique pressures and 
demands on Charles, his most intimate 
friendships remain within the family. He 
is closest to his mother, Queen Elizabeth 
II. But even he has to make an appoint- 
ment to see her. Mother and son have a 
great deal in common. Neither wholly 
enjoy their public role; the polite con- 
versations, the strain of eternally correct 
and decorous behavior. Both like to 
slump in a chair in the evening, kick off 
their shoes and swap stories about the 
absurdities of their day. There is a bond 
between them unlike that between any 
other members of the family. 


Combustible 


Throughout his childhood, Prince 
Charles’s relationship with his sister, 
Princess Anne, was combustible. Anne 
was his complete opposite: stubborn 
and strong-willed where Charles was 
meek and defensive, petulant and 
haughty where he was bashful and with- 
drawn. As they grew older, they pursued 
separate lives, and when Anne married 
Mark Phillips in 1973, they grew even 
farther apart. The Prince found little in 
common with his brother-in-law whose 
brainpower he feels does not always 
match his horsemanship, and whom the 
family nicknamed “Fog,” because “he is 
thick and wet.” 

With his younger brothers, Andrew 
and Edward, he is playful, if occasion- 
ally patronizing. As Charles approached 
30, Andrew was growing to manhood. 
He was 12 years younger, and free from 
the restraints of heirdom. His dashing 
good looks began to steal some of 
Charles’s thunder, wounding his vanity 
and causing a few acid remarks. “Ah, 
the one with the Robert Redford looks?” 
he would say when asked about Andrew. 
In 1978, when the brothers teamed up 
for parachute training, Andrew teased 
him gently about his age—“You’re get- 
ting on a bit for this sort of thing, aren’t 
you?”—and Charles lost his temper and 
put Andrew firmly in his place for being 
too familiar in front of outsiders. Prince 
Edward, 16 years Charles’s junior, is still 
the wide-eyed brother in whose com- 
pany Charles delights. 

During his early childhood, Charles 
was unaware that his life was unusual; 
his parents wanted him to enjoy child- 
hood despite his position. He collected 
plastic gifts given away in cereal packets 
and was spanked for sticking out his 
tongue at the crowds watching him drive 
up to the palace. He didn’t know that 
places around the world were named 
after him but did become fascinated by 
the postage stamps that bore his name. 


“Change for the sake of change” wi 


Twenty years later, Prince 
cannot pinpoint any particular 
when he realized that he had be 
to be king. “I didn’t suddenly w. 
in my pram [baby carriage] one d 
say Yippee!’ I think it just dawns 
slowly that people are intereste 
and gradually you get the idea t 
have a certain duty and responsi 

Elementary school was uneven 
the then shy and plump little pri 
was a plodder in the classroom, 
school reports didn’t faze his fat 
really don’t take them seriously,” 
Philip told his son at the time. “IP 
going to bother if you are et 










bottom. Just stay in the middle, t 
I ask.” 

Surrounded by incomparable ¢ 
at home, Charles’s two prep shoal 
exceedingly spartan: unpainted 
tories with bare floorboards, nake 
bulbs, spare wooden cots and aml 
horsehair mattresses. Not surpri 
the prince remembers the first fe 
at boarding school as the most “ 
ble” of his life. His classmates kep 
distance, making the solitary chi 
lonelier. “How can you treat a 
ordinary when his mother’s port 
on the coins you spend in the 
canteen, and on the stamps you 
your letters home?” a fellow stud 
ter explained. “Most boys tended tq 
shy of friendship with Charles. As 
sult he was very lonely.” 





A few years of freedom 


In 1966, Charles enrolled at T 
College, part of Cambridge Univei 
the first heir to the British thr 
study for a degree. Majoring in asl 
ogy, he hoped ‘to enjoy a few ye 
relative freedom before his royal ¢ 
beckoned. 

It was at Cambridge that the 
donned a disguise—to avoid publi 
ognition—for the -first and only ti 
his life: He wanted to attend a sti 
demonstration “to see what they 
like.” He came away unimpressé 
do try to understand what they’ré 
ting at, but I car’t help feeling ei 
of it is purely for the sake of ch 
which from my point of view is | 
less,” he said. The prince also ¢ 
proved of less fundamental revolu’ 





verdict when the college extende 
curfew from 11 P.M. to one A.M. “T 
a great challenge to climb ove 
walls,” says the prince. “Half the 
of university life is breaking the ru 

Easily said perhaps, if, like Chi 
you have a college official willing to 
you break such rules; when no |i 
personage than the Master of Tri 
Lord Butler, volunteers to slip a k 
the college to your girlfriend. Sucl 
expected assistance came when 
prince was in the throes of his firs 
rious romance. Lord Butler (contin 
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was writing his memoirs and had hired 
as his research assistant a young history 
graduate, Lucia Santa Cruz, the daugh- 
ter of the then Chilean ambassador to 
London. At 23, Lucia was three years 
older than Charles and considerably 
more experienced in the ways of the 
world. Lord Butler felt it was his duty to 
help the prince enjoy the dwindling days 
of as private a life as Charles would ever 
koow. -t was then that the Master of 
‘ininiy slipped Lucia the key. 

Charles's feelings for Lucia appear to 
have been the kind of puppy love that 
most men would have experienced in 
the.r teens. Until he met her, his cir- 
cumstances had prevented the adoles- 
cent adventures all too familiar to lesser 
mortals. But Prince Charles, on the 
threshold of his twenties, was wholly in- 
nocent, wholly inexperienced. It was at 
Ca abridge, contemporaries testify, that 
he “discovered” girls. Lucia is now mar- 
ried and living in South America (Prince 
Charles is godfather to her first child) ; 
she remained a good friend to the prince 
for several years after their Cambridge 
days; her occasional weekend visits to 
the royal family’s castle at Balmoral in- 
var ably renewed rumors of romance, 
long after their respective affections had 
moved on. Since his relationship with 
Lucia, Prince Charles has never been 
without at least one steady date. 

During his tour in the military, Charles 
is reputed to have made up for previous 
time lost. He considered himself a pro- 
ficient enough romancer to compile a 
German-English phrase book entitled A 
Guide to the Chatting Up of Girls for 
the men of the Royal Regiment of Wales, 
of which he is the Colonel-in-Chief. He 
had received complaints from the sol- 
diers stationed in Germany that lan- 
guage difficulties were inhibiting their 
progress with local women. Charles 
obligingly drew up the bilingual list of 
useful gambits. 


Why the delay? 


Charles’s own departure from military 
service found him still single, but it 
sparked intense speculation on whom the 
future king would marry. At the age of 
27, Prince Charles had told an inter- 
viewer that he thought 30 was “about 
the right age for a chap like me to get 
married,” a remark he regretted on his 
30th birthday when it was thrown back 
in his face with a vengeance. Charles, 

his own confession, has fallen in love 
and has at 
least once come close to a proposal. Why 
hen has he delayed? 


on countless occasions,” 


lhe reasons are many and varied. For 
no other man in the world, perhaps, is 
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the choice of a bride so complex, so 
fraught with pitfalls, so hedged with 
restrictions. “Its awfully difficult be- 
cause when you marry, in my position, 
youre going to marry somebody who 
will one day be queen,” he explains. “So 
you've got to choose carefully. The one 
advantage of marrying a princess, for 
instance, is that she knows what will 
happen. The trouble is—I often feel I 
would like to marry somebody British.” 

By British law, the heir to the throne 
is forbidden to marry a Catholic—which 
rules out half the princesses of Europe. 
He is barred from marrying without the 
consent of the Queen and both houses of 
Parliament. And he cannot, of course, 
marry a divorcée or ever be divorced 
himself, unless, like the Duke of Wind- 
sor, he renounces his right to the throne. 

As these checks and balances began 
to assert themselves on his early public 
romances, another equally striking rea- 
son for delay emerged. By Charles’s 
30th birthday, he had developed an ex- 
traordinary ex-officio power over wom- 
en. It took him by surprise at first, but 
he soon began to enjoy it. 

In fact, the Prince of Wales has be- 
come a besieged sex symbol wherever 
he goes. At his approach, girls giggle 
and scream as if he is a pop singer, lunge 
at him with kisses as if he is a movie star. 

His newfound power, alas, is not 
without responsibility. He must exercise 
self-denying caution in his choice of all 
friends, but immeasurably more so in his 
selection of female intimates. All his 
public consorts are well connected so- 
cially, most with aristocratic back- 
grounds, and are willing to swallow their 
feminine pride in Charles's company. 
They call him “Sir,” even when alone 
with him. They walk a pace or two be- 
hind him when protocol requires it. 
They know, with very few exceptions, 
that it is he who issues the invitations, 
he who makes the phone calls. 

The prince, for his part, is an other- 
wise chivalrous suitor. He is concerned 
lest his girlfriends suffer from being seen 
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with him. He knows that a we 
spent with him can be followed 
week of reporters camped on thei 
steps. “It’s very hard on them,” 
Charles says. “I have layers to 
me, but they are not used to it. It 
sometimes to put the really nic 
off.” He takes pains to warn the 
in his life of the strains of appear 
public with him, and urges them 
on his staff for assistance in em 
cies. In return, his girlfriends kno 
the slightest word to the media 
signal the end of the affair. 

Some who remain close friends 
passion has cooled, are prepared 
company him on outings, to be p 
photographed and gossiped about 
privately, he woos another. The 
has become an expert at laying 
trails, and his male friends are willl 
“lend” him girlfriends occasionally 
whom to be seen in public. 

Today, Charles is confident, 
vain enough, to enjoy mild public 
tions with the famous and the faj 
able, as long as they are unatt 
Since he should not be photogr 
in the arms of a married woma 
since some of the world’s most d 
woman are intent on being 
graphed in his arms, the prince 
had to develop politely tactful skil 
had to disentangle himself, for ins 
from the headlong embrace of 
Fawcett-Majors, whom he met in 
wood in 1977; 4nd who flew to L 
soon after for a charity show in his 
ence, confiding h-r admiration in 
ous newspaper. interviews. Then | 
height of her fame as one of televi 
Charlie’s- Angels; she. was equally 
known as the wife of Lee Majors. 
larly, the revelations earlier this y‘ 
Margaret Trudeau, estranged w 
the former Canadian prime oa 
that Charles had once “looked lon 
hard down my cleavage” was ty 
with royal disdain. 

The unattached, however, hé 
been known to telephone (conti 
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late at night, after a casual meeting at a 
party or a film premiere. He can enter- 
tain in complete privacy, at his own 
home or that of a friend. His two regular 
detectives, who have to accompany him 
even on such private sorties, would 
scarcely breathe a word of them even to 
each other; but their occasional reliefs, 
who take over their duties in holiday 
periods, have been known to complain 
of long, boring waits outside private 
houses in assorted London suburbs. 
These excursions are kept to a minimum, 
as the prince is well aware of the risks 
involved. Besides, his quarters at Buck- 
ingham Palace are completely self-con- 
tained, and an invitation there from the 
prince is scarcely likely to be refused. 

Such invitations can, however, lead to 
surprises. For at least one girl, an eve- 
ning alone with the prince meant listen- 
ing to a catalog of his conquests. Like 
any other hot-blooded male, he can 
make the mistake of trying to boast his 
way into a lady’s affections. He has also 
been known to behave in a somewhat 

" cavalier fashion: Months can go by with- 
out a word, just when his date is begin- 
ning to think that she has won a place 
in the prince’s heart. 

Although many women have won the 
prince’s heart at one time or another, 
three women have enjoyed genuinely 
close and lasting relationships with 
Charles. A regular companion is Lady 
Sarah Spencer, a goddaughter of the 
Queen Mother. Red-haired, vivacious, 
an ideal public escort, Sarah was suffer- 
ing from anorexia nervosa when she 
first met Charles. His companionship ap- 
peared to speed her full recovery and 
soon the young couple was indulging 
their mutual love of outdoor sports. 

A skiing holiday with the Duke and 
Duchess of Gloucester in 1978 led to 
press innuendoes about the number of 
bedrooms in their Swiss villa. It was 
after this that Lady Sarah insisted her 
friendship with Charles was platonic. 

Before Sarah, there was Davina Shef- 
field, a blond ex-debutante, his love for 
whom Prince Charles could not disguise 
even in public. After their first few meet- 
ings she took herself off, somewhat dra- 
matically, to Vietnam, where she worked 
in an orphanage during the last stages of 
the war. Forced by the Viet Cong ad- 
vance to flee, she returned home to 
more tragedy—the brutal murder of her 
mother by raiders in their home. Davina 


turned to the prince for solace, and by 
he end of that year (1976) was public- 
arm in arm with him again. But she 


to fall prey to the artificial standards 
hich Charles must live. On a dis- 
urfing expedition to a quiet seaside 


resort frequented by the prince and his 
friends, Davina was reportedly discoy- 
ered naked in the men’s changing room, 
and word of the adventure reached the 
press. More seriously, her former fiancé 
chose to let it be known that they had 
once lived together—this was enough to 
preclude her being seen again with the 
heir to the throne, let alone remaining a 
candidate for queen. (A similar fate be- 
fell Fiona Watson, daughter of Lord 
Manton, whom the prince had been see- 
ing undetected for some time before 
noisy complaints from her boyfriend led 
to the discovery that she had once re- 
vealed her 38-23-35 statistics in full- 
color across 11 pages of Penthouse 
magazine. ) 


Lady Jane 


And then there is Lady Jane Welles- 
ley, daughter of the eighth Duke of 
Wellington, who, in a highly competi- 
tive field, has remained probably the 
closest and most enduring of Prince 
Charles’s female friends. They have 
known each other since childhood, but 
had never taken more than the usual 
notice of each other until 20 years later. 
She is the first of Charles’s serious ro- 
mances who is also an eminently suit- 
able candidate for queen. Daughter of 
one of Britain’s proudest noble families, 
she is quite at ease at court; she shared 
the mischievous nature of his youth but 
is prepared to behave with due decorum 
when necessary. One of the prettiest of 
all the women who have passed through 
Prince Charles’s life, she is undoubtedly 
the brightest. 

Friends of the prince are surprised 
that he did not marry Lady Jane years 
ago, and they place the blame on him 
for vacillating. It has been suggested 
that she turned him down, not wishing 
to surrender her freedom, or that in- 
sufferable press attention destroyed their 
relationship. The truth lies elsewhere. 
Prince Charles had most nearly contem- 
plated marriage at a time when his mili- 
tary career kept him away too much. By 
the time he left the Navy, he had ac- 
quired a taste for seeing more of life 
before settling down. But Lady Jane re- 
mains a better friend than most, despite 
the prince’s penchant for teasing her. 

At one time, British bookies quoted 
Lady Jane as a firm favorite in the royal 
marriage stakes. Later her odds length- 
ened when a glossy blonde was among 
the dignitaries in the House of Lords to 
hear the Prince of Wales make his maid- 
en speech. She was Laura Jo Watkins, 
the daughter of an American admiral, 
whom the prince met during his visit to 
America. Throughout the week, she 
popped up at various smart functions, 
and newspapers were already waxing 
lyrical about an unmarried Wallis Simp- 
son (the American divorcée for whom 
Edward VIII gave up his throne) when 
she just as suddenly disappeared again. 


a 
Laura Jo was not the only Ame 
woman who shared Prince Ch 
company. On an official visit t 
White House in 1970, Charles susp 
that President Nixon was trying t 
him off with his daughter Tricia. 
wife and I will keep out of the 
Nixon told him, “so that you can 
feel at home.” Seating plans const 
had Charles and Tricia side by 
while the program had them spe 
all of each day together, even to 
left alone with each other in v. 
parts of the White House. The p 
: 
















his sense of his position not receivi 
accustomed deference, was dist 
annoyed. So much so that on his 
official visit to the United States, 
President Nixon’s resignation, he w 
describe Tricia Nixon with unchar 
istic cruelty as “artificial and past 
The diffident, awkward youth 
a late developer sexually as in 
ways, has at 30 all the self-confid 
of a man who knows he is the mos 
gible bachelor in the world. He sa 
has not yet met the right woman 
confesses, “I often look at someon 
think ‘I wonder if I could marry hi 
But his views on the institution of 
riage, uncluttered and _ chauvit 
though they are, severely limit his 
ers of decision: “Whatever your 
in life, when you marry you are or 
a partnership which you hope wil 
for fifty years. So Pd want to 
someone whose, interests I could s 
A woman not only marries a man 
marries into a way of life—a job. 
got to have some knowledge of it, } 
sense of it; otherwise she wouldn't 
a clue about whether she’s going td 
it. If I'm deciding om whom I wa 
live with for fifty years—well, that’ 
last decision on which I would wan 
head to be ruled by my heart. 


Wrong idea of marriage 


“I think an awful lot of people 
the wrong idea of what marriage 
about. It is rather more than just fa 
madly in love with somebody and 
ing a love affair for the rest of your | 
ried life. Much rhore than that. It 
sically a very strong friendship. . 
think you are very lucky if you fing 
person attractive in the physical 
mental sense. . . . In many cases, 
fall madly ‘in love’ with somebody 
whom you are really infatuated. Tt 
marriage is one of the biggest and 
responsible steps to be taken.” 

Until the prince takes his all-im 
tant step, his every date will make 
lines around the globe; the Queen| 
gently exert pressure on her son to 
ry, and Prince Philip will continu 
his jocular fashion, to remind Charl 
the hard facts: “You'd better get on 
it,” he says, “or there won't be an| 
left.” But the Prince of Wales will r 
his own decision, and soon. | 
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_ Your beitless pad 
has just gotten 
better. 


NEW FREEDOM introduces 
big pad protection without the bulk. 


The New Freedom “Moisture Discover the stain shield. The 
Trap” pad. It's anew development new New Freedom traps moisture 
in feminine protection. It absorbs 4m) securely inside with a 
so efficiently, we can make it more shield that wraps 
comfortable. You can't buy another around the sides and 















pad like the New Freedom == bottom of the 
“Moisture Trap: “Moisture Trap: Your clothes get 
Discover the absorbent layers. great protection. 


The new New =p Discover the secure, comfortable 
Freedom pad pulls : shape. The new New Freedom pad 
moisture in, traps has tapered ends that 
it deep inside, then are sealed to trap 
holds it in millions moisture inside. And 





of tiny pockets. That’s just the first the rounded corners 
reason we call it the “Moisture Trap: and tapered ends 
Discover the quilted stay-dry mean that the “Moisture Trap” bulges 


cover. The new New Freedom has less, twists less. It has a more 

By a one-way stay-dry comfortable, ‘no-show’ fit. 
cover that sur- 
rounds the whole 
pad. It’s designed 
to let wetness into 
the “Moisture Trap, but not let it 
back out. 





SeITESS 


_ It’s not just beltless. It’s better. 
| The new pad. 
Yoon? 
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Mini Pads 
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is Cookie Monster Real? 


Do children understand the 

difference between “‘real’’ and 
““make-believe’’ when they watch TV? 
Here’s what parents should know about 
young viewers and that exciting, but 
confusing electronic fantasy world. 


When you're a small child with limited information 
about life, you can’t always be sure what is real and what 
is make-believe. After all, it 
takes a certain amount of 
sophistication to realize that 
wolves only dress up like 
Grandma in fairy tales or that 
The Incredible Hulk on TV is 
just a man in a padded costume 
and scary makeup, or that Ses- 
ame Street's Bert and. Ernie, 
while they squabble like a 
couple of real-life kids, are only 
Muppets. 

Children only gradually be- 
gin to understand that these 
creatures aren’t real, says psy- 
chologist Howard Gardner. He 
and colleagues at Harvard 
University’s “Project Zero” are 
studying how youngsters of 
various ages draw the line be- 
tween fantasy and reality in 
their environment. They are 
especially concerned with what 
youngsters make of the jumbled world of TV where car- 
toon characters, puppets, Muppets and real people are 
mixed together. Given the vast amount of time so many 
children spend in front of the set, how well equipped are 
they to sort out what they see? 

The kind of confusion young children experience was 
illustrated by one young Sesame Street viewer: “I know 
that Big Bird isn’t real,” he boasted confidently to one of 
the Harvard team. “That’s only a costume. Inside there’s 
just a plain bird.” 

“make-believe,” “pretend” and “real” figure in 
a child’s vocabulary, adults are likely to assume that the 
child understands these words. But preschoolers and even 
yung elementary schoolers grasp their meaning only 

irtially, says Gardner. 
one “Project Zero” study, for example, 


Because 


roup of telelvision watchers were observed 
m eight months of age (yes, apparently 
th babies begin their viewing careers 





ington Ave., 






Above: The Muppet, 
Sam the 

Eagle. Right: Disney- 
land’s Donald Duck. 





Have you ideas to share with us? 
Write Mothering, LHJ, 641 Lex- 
N.Y., N.Y. 





at this age to make the study feasible) to age four. 
wasn’t until the children reached age three, says researc 
er Leona Jaglom, that they began to ask adults questior 
like, “Is Cookie Monster real?” And at age four, she say, 
the children thought that they were smarter about su¢ 
matters than they really were. One four year old explaine 
for example, that “nothing on TV is real.” To a child t 
age, says Dr. Gardner, nothing seems real on TV becau} 
he or she can’t touch it. 

By kindergarten age, children have a better but st 
imperfect sense of what’s real and what isn’t. When aske 
to sort a group of picture cards into two piles—“one pile ¢ 
things that are real and one pile of things that are preten¢ 
—the children in the study guessed correctly nearly tw 
thirds of the time. But it wasn’t until the researche 
reached the sixth grade in their testing that almost no ot 

made any mistakes. Dr. Gardner also discovered that 
youngsters aren’t pressed to make such distinctions, thé 
don’t readily think in these terms. 

Helping children to make distinctions isn’t as easy ; 
one might think. At one point, “Project Zero” researche 
tried to teach a group of four year olds a lesson abo 
what is real and what is not real on TV by videotaptl 
them and then_playing back the results, As they watche 
themselves, the children were still baffled, as wt 










































by one youngster who insisted, “When I’m on TV, I: 
make-believe, and when [I 
here, I’m real.” 

Though the blurry line b 
tween fantasy and reality | 
part of the fun of childhoos 
Dr. Gardner feels paren 
should be ‘aware of their chi 
dren’s naiveté. They should 4 
member that the youngster w 
sits glued to the TV set hoy 
after hour is being bombarde 
by ~make-believe character 
who may confuse and frighte 
him. 

Youngsters find it easier t 
recognize that fairy-tale figur 
like Cinderella are “pretelll 
than they do pop culture chai 
acters like Snoopy and Donal 
Duck. Dr. Gardner and hi 
colleague, Patricia Morisor 
suggest that this may be be 
cause Cinderella’s world ¢ 
footmen and carriages seems remote from children’s ow! 
experience. Donald Duck, on the other hand, is apt t 
turn up in a contemporary setting—for example, in a com 
mercial for Disneyland, a place that children can actuall} 
visit. As for the scary characters, Dr. Gardner finds tha 
children make a special effort to understand that they 
not real. “The frightening aspect of these fantasy figures, 
he says, “helps spur children on to figure out that they’ré 
make-believe and non-threatening.” 

If, however, a particular character seems especially 
frightening to a child, parents can gently explain, “Don” 
worry, he’s only make-believe.” A reassuring voice cat 
convey a lot to children, says Dr, Gardner, even if they 
don’t fully understand the words. 

Another way, of course, to lessen the fear factor an¢ 
eliminate confusion is to screen the program| 
a child is permitted to watch. Even moré 
effective is turning off the television se’ 
altogether. 





What do young 
viewers make of TV’s 
jumbled world 

of puppets, Muppets 
and real people? 
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Fisher-Price makes 
oys you can trust with a baby. 


No matter how much loving attention you give your 
baby, you know that infants need time by themselves to 
figure out the new world around them. 

That's why Fisher-Price makes Crib & Playpen Toys. 
They're toys that you can really trust with a baby. 

Toys that can safely stand up to a powerful young curiosity, 
and hold a babys attention 
day after day. 

Our Turn & Learn 
Activity Center has a mirror 
to make faces in and things 
that squeak, click, 
tick and spin 
— when a baby 
-es, prods a snches them. 

Animal Grabbers are soft and beguil- 
creatures made out of foam and terry- 
h that are particularly easy for even the 
est fingers to get a grip on. 

Then there are Teethers and Rattles, musical 

‘toys, bath toys, activity toys and more. 

| All are made to keep their 

& insides inside and their outsides 
} smooth and safe. So that \ 
when baby is pursuing majong 
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lose at hand, a mother can oS 
ally relax. 


© 1979 Fisher-Price Toys, East Aurora, New York 14052. Division of The Quaker Oats Company 


Photographs, left to right, by: Hugh 
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For the second time in four seasons, 
Charlie’s Angels has replaced one of 
its lead detectives. Stepping in for 
Kate Jackson is a face already recog- 
nizable from magazine covers and 
television commercials. Shelley Hack, 
Revlon’s “Charlie Girl,” has had a new 
role created for her in a series that 
makes media stars. 

Like Farrah, Jaclyn and Cheryl! be- 
fore her, she is well-bred, well-edu- 
cated and strikingly beautiful. Unlike 
them, she comes better prepared for 
the new role. Only Kate had more act- 
ing experience before joining the show. 
In 1978, Shelley starred in the movie, 
If Ever I See You Again. Last Decem- 
ber, she headed the cast of Death Car 
on the Freeway, a CBS-TV movie 
scheduled to be released this sea- 
son. She had a top role in CBS’s 
mini-series, Married, and a bit! 
part in the movie Annie Hall. 

“But I haven't really done any- | 
thing yet,” insists a very nervous 
Shelley. “I've done some films. = 
I’ve studied hard, but I just hope © 
I measure up to all the advance | 
Charlie's Angels publicity. It 
would be awful to be a flop. I) 
worry about that. What will I do § 
if I flop—if, after all this razzma- 
tazz, I'm terrible in this hit show? 






























She’s gone from “‘Charlie Girl’’ modei to the role of Charlie’s 
newest angel. Will she withstand the Hollywood wear-and-tear? 


Shelley Hack: 
Charlie's newest angel 


“It’s bizarre to find myself in the 
limelight, I’m still the same person I 
used to be—yet, yesterday I was a 
shnook and today I’m headlines. It 
can get so out of hand.” 

Blond, blue-eyed Shelley is the first 
to admit that she is guarded about her 
innermost thoughts and feelings. She 
is quick to respond to questions about 
her career and impersonal matters, but 
when confronted with queries about 
the special man in her life or past ro- 
mantic entanglements, Shelley be- 
comes vague. 

“Men?” she says. “Yes, I like them.” 

She admits staying with a “friend” 
while house-hunting in California 
when she reported for her Angels role. 


»mpson, Charles William Bush, O. Abolafia 






She visited the same friend on trips t 
California last year. But Shelley wil 
say no more about the man, much leg 
identify him. 

Even her age is nebulous, with est 
mates ranging from 26 to 30. 

“I'm a very private person and 
hope to keep it that way. I’m prepare 
for the gossip and rumors. I’ve haj 
some of it already and it really hurt 
But then I hope I never become so harl 
that it stops hurting. I guess this soy 
of thing goes with the territory. 

“Tm a simple person and lead 
simple life. And I believe in keepin 
my private life to myself. Gossips wi 
soon find I lead a dull life, go home, g 
to the market, go to sleep.” (continued 





Center: Well known as a model, 
Shelley’s recognition factor has 
jumped 100 percent since she 
joined Charlie’s Angels. 

Left: David Doyle, known to 
viewers as “Bosley,” can’t 

resist cuddling his newest 
cohort. Above: She takes time 
out from her hectic new 

acting schedule. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 








And as they get it, they need a complete credit card carrier 
like Rolfs Double Attache. The Double Attache protects 
your cards with Rolfs exclusive Credit Guard, and gives 
you plenty of room for photos, currency and coins. All 
wrapped in the warm look and feel of fine leather. So when 
you get the credit you deserve, get the credit card carrier 
you deserve too. 


ROLFS. . . it shows you care. 


West Bend, WI 53095. Available at fine stores throughout the USA and Canada. 





Ithelps mothers keep up 
with their children. 
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At-A-Glance Academic Planners 


Coordinate school days, work days and holidays 
without getting dazed. 


See your day, week or month At-A-Glance. 


SHEAFFER EATON 


Sheaffer Eaton Division of Textron Inc 
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Yet there are events in Shelle 
that could be spiced up for the 
trade . . . if one did not fill in the 
plete (and chaste) picture. She 
child in Thailand, was “sold” to t 
highest bidders in Bangkok c 
inhabited an infamous Manhatta 
dence for call girls. While a stud 
Smith College, Shelley spent he 
ior year studying archaeology in 
tralia. She financed her travel exp 
with the money she’d earned mo@¢ 
since age 15. 

On a side trip through Asia, sh 
turned to her hotel room in Ba 
one night and found two mel 
Chinese, the other German—fig 
over who would remain. Shelley 
screaming. She was alarmed to 
later that a night porter had sold 
man a copy of her hotel room ke 
blond girl in Asia can get into big 
ble,” says Shelley. “To this day, "I 
go to a hotel, I look-under eve 
and in every closet. ’m very cael 

It was on the same trip that S$ 
adopted a little girl in Thailand y 
she continues to support througl 
Save The Children Federation. 


Apartment living 


Because of her cautious nature, 
ley’s parents had few qualms whe 
decided, after graduation, to move 
the family home in Greenwich, Co} 
ticut, to New York City. In facet 
mother helped her find an apart 
She lived there for séveral weeks, 
dering why’so many men were all 
getting on and off the elevators, 
doors remained open. “I thought 
friendly place to live,” recalls Sh 
“The first times men banged on ny 
I thought they were old boyfrie 
the previous tenants.” Two months 
she had moved in she learned the 
“A man Id been dating came to 
for me at my apartment one eve 
she explains. “When I opened vad 
his jaw was hanging down to his ¢ 
‘You can’t live here!’~he yelled, 
place is full of hookers!’ ” 

Shelley promptly rented  an¢ 
apartment in the city, which she re 
ly gave up. She also bought a 224 
farm in upstate New York, wheré 
loves to garden and “just relax.” 

Because of her new career as an 
gel, Shelley will spend most of her’ 
in Hollywood. And despite her ex 
ment, she remains sober about th 
ture. “I know I can’t do what I’m d 
now when I’m 50,” she says. “I’m 
ing my options open. My down 
an education wasn’t a bad idea. V 
I’m old and baggy I can be an ard 
ologist .. . or a lawyer...” 





Look for this specially 
marked OSCAR MAYER® 
Bacon Breakfast Savings 
Pak where you can save 
up to $1.33 on the break- 
fast favorites below. Just 
clip the coupons on the 
back of each Pak and cash in 
on some delicious breakfast 
bargains. (Void in the State of 
Washington.) 





the Breakfast Special 


| 


SAVE 10¢ 


On MINUTE MAIDS® It’sa 
aCe rh mcn te tdm volt ty 
day, and it’s 100% pure. 





BA ee BLN allo Ces coc Bol ool Lt 


SAVE °1.00 


n either this NORDIC WARE® 9” or 11” Saute Skillet 
| . or our Crepe Maker by mailing 
proof of purchase. Details 


_on back of OSCAR MAYER. 


” 


co 


HELPFUL COOKING 
=, HINTS FROM PAM® 
f PAM Vegetable Spray is 

¥ 


the low calorie, low fat, no 


SPECIAL OFFER! SAVE $5.00! 


_ Save up to*1.33 on these favorites. 
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SAVE 13¢ 


On great tasting 
CHEX® cereals... 
SO oaurlamcr hy 

ome aah Vetter he 





oe 
SAVE 10¢ 

On Thick ’N Rich MRS. 
BUTTERWORTH’S® You'll be 


glad you invited 
her to breakfast. 
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GRIDDLE SAVINGS 


: P.O. Box CF-627, Dept. 352 
MAILTO 


Jenkintown, PA. 19046 


Please send — _— Griddle Queen(s) at $6.95 plus $1.00 
postage and handling. Make check payable ro 
“Griddle Savings.” 


+ . 
te cholesterol way to cook. Use _g Name 
a PAM in the regular spray Versatile Nordic Ware Griddle Queen from the BUNDT* 
(§ can or the new easy to use people. Heavy aluminum for tast, even cooking; deep sides Address ss 
pump bottle. 
yon’ bl der normal use. Stay-cool 8 : 
®PAM isa revistered trademark of won't chip, peel or blister under normal use. Stay-coc 
AHPC, Boyle-Midway Div., New York bakelite handle won’t loosen. Large 10” x 10” surtace. Sea : ae asa Fas se 
“Nordic Ware and BUNDT are registered trademarks of Northland Allow 4-6 weeks tor delivery. Void where prohibited 


Aluminum Products, Ine 





2 Offer expires Sepr. 30, 1980 
“SilverStone is DuPont's registered trademark for its premium non-stick surface 


for grilling or frying, indoors or out! SilverStone” surface | 
a 





The Ladies Home Journal 


Togetherness Diet 






Want to We re-) 
lose about ceived near- 
two pounds - Wi ly 3,000 
a week...at Or omen responses. 
a steady to our invi- 





tation,in the January 
issue, for group 
dieters. The two 
groups selected by 
our editorial board 
are shown (‘‘be- 
fore’'') on these 
pages. They are on 


rate...without hav- 
ing to change your 
lifestyle? Want a 
diet that offers a 
wide choice of foods 
...for an indefinite 
time...and never 
leaves you hungry? 
These are the main this diet now, and 
features of LH]J’s we will report their 
Togetherness Diet, designed for us by diet four-month progress in the February 1980 
expert Morton B. Glenn, M.D. Another impor- issue. Like the groups we heard from, yours 
tant aspect of the diet is that we are urging can beagroup of friends, relatives, neighbors, 
readers to get together with a group of friends club members, co-workers, or whatever. Ages) 
or co-workers to experience the gratifying and weights can vary; our diet is broad 
support of others in seeking successful weight enough to include any woman. The group's 
loss. “Togetherness” is more than socialization: role is to guide, assist, encourage and support, 
It is an interactive psychological bonding ina and so enable one to be honest with herself. 
common goal that allows you to share your You're not in a group to be competitive in los- 
successes and failures, as well as your proud ing weight, but to offer mutual support and 
moments and guilty ones. help on an informal basis. (continued) 





Here's a diet that's fully balanced, 
with no time limit, offering an amazing 
variety of foods—including ice cream! 
Join forces with a group of friends 
or co-workers and get started now for 


a sliimmed-down new you. 
By Morton B. Glenn, M.D. 
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Togethemess Dieters, East: ‘Please help!” A packet of letters came in from Middie- 
town, N.Y., describing the “dedicated group" of friends, below. “You'll have some 
pretty faces to photograph, but we've all let ourselves get way out of shape.” Left to 
right: Judy Henderson, age 34; height 5'8¥2"; weight 176; objective 140. Karen Birn- 
baum, 29; 5'5”; 140; 118. Alice Sack, 32; 5'2”; 118; 105. Janet English, 32; 5’7”; 146; 125. 
eo. peo. i ™q Helen Dana, 57, 5'6'' ; 
4 151; 130. Janet Weiss- ‘ 
, man, 34; 5'2”; 155; 120 : 
| “Wee looking at this 
«| as a team effort. The 
1 weight loss objective of § 
the group totals 128 
pounds.” Reasons vary. 
J “To look better at my 
BN Son's upcoming wea- 
Wl ding.” “To shed pounds 
| gained during preg- 
f nancy.’ “Vacation com- 
f ing.” And, “it would be 
m wondertul to enter my 
30's having my body 
a and soul in tip-top 
shape.” 
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‘he Green Giant mushroom test. 





Green Giant Brand 
Mushrooms are: 

CL] Plump. 

[| Firm. 

L] Juicy. 

L_] Delicious. 
 Allofthe above. 





GREEN GIANT and the Giant Figure are trademarks of Green Giant Company, 
Le Sueur, Minnesota 56058. © 1979 GGCo 
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The Ladies Home Jourmal 
Togetherness Diet 
For Women 


Togethemess Dieters, West: 
Seven enthusiastic members 
of the San Bernardino City 
Unified School! District (Calif) 
wrote: “We're all perennial 
dieters—albeit not too success- 
ful. Just like other working 
women with job demands (by 
no means physically active) 
as well as family needs, we 
would love to look as attrac- 
tive as possible.” Left to right: 
Linda Shattwell, age 45; height 5'3”; weight 148; objective 120. Kathy Stuart, 33; 5'7”, 150,135. 
Karen Sue O’Shields, 33; 5’3”; 125; 110. Claritza Parker, 25; 5'2"; 128; 105. Nelda Shofiner, 46; 5'2" 
225; 150. Myrtle Ruthenberg, 56; 5'4’; 148; 120-5. Gloria Justice, 26; 5’‘9”; 260; 150. “The idea of 





being ‘before and after’ people is a great incentive to us. We've taken a vow—to oer together — 
boost each other's confidence and lose, lose, lose!“ ' 


A group leader should be chosen. Rotate the 
leadership, alphabetically, every two weeks. 
The leader should schedule meetings at the 
same time each week, but meeting places can 
rotate as well, perhaps in her home. Another 
function of the leader is to make sure that all 
members know and understand the entire diet 
procedure and content. (Instructions should be 
reread at each meeting.) 

Togetherness Diet meetings should be a 
sharing of mutual experiences. Every mem- 
ber should keep a written record of her weight 
progress, plus a daily written record of food 
eaten...and transgressions committed. In the 
group meeting, members should be 
encouraged to talk about their progress, diffi- 
culties experienced, solutions found. An open 
discussion, in which all diet members make 
suggestions, comments, etc., is encouraged. If 
someone wants to photograph each member 
of the group as the diet progresses, that's a 
good idea, too. Other encouragement ideas: e 
Organize regular sports and physical exercise 
activities to support weight loss with fitness. e 
Make special awards to members who 
achieve weight loss goals in a particular 
week. e Plan a party for the end of the diet 
period to celebrate success. 

But whether you diet in a group or alone, 
you may stay on this diet for as long as it takes 





you to reach your correct weight. (If you havi 
any special health problems, be sure to chec] 
with your doctor before you begin.) What yor 
may not do is cut corners. The ‘minute you stam 
leaving out certain foods, substituting other’ 
and manipulating the diet, you take the 
chance that the diet will lose its effectiveness 
Remember, diets do not fail, diéters do! 

Basically, the plan calls for 1,200 calories ¢ 
day (no, it is not too much for you because it i 
carefully balanced), but you won't have t 
bother with calorie arithmetic if you concen 
trate on the food patterns suggested. 

Expect to lose around two pounds a week 
which most doctors consider safe. Most people 
lose the most weight during the first week 
You'll probably lose less the second week anc 
possibly none the third. Don't be discouraged 
this is perfectly normal! Also, you may not losé 
the week before or during your menstrud 
period. But if this is the case, you'll probably 
lose double during the following week. 

The non-loss or plateau weeks are callec 
quitters’ weeks” because these are the times 
when many people decide to give up. Do no 
stop dieting! Stick it out for another week anc 
your weight loss will continue. 

Another note of caution: Most dieters lose a 
a slightly slower rate the second ten weeks 
than they did the first ten. This (continued) 
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du scrub. Wax. Do a hard day’s work every day. 


your hands get rougher, drier, flakier by the minute. 


give anything to see them grow soft and smooth 
1. And with amazing Wondra, it happens— 
before your eyes. 

ondra is a skin conditioning lotion. It’s 
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is beyond your control. Accept it. After 
all, you could conceivably lose 100 
pounds in a year on this diet. 

Your success on this diet depends on 
your following all of the instructions and 
explanations. Please read the entire ar- 
ticle carefully. It makes following the 
diet much easier—and more successful! 


Cooking Rules 

How much you eat—the portion size 
and weight—is just as important as what 
you eat. A food scale, available at most 
drugstores, weighs food by the ounce, 
and every ounce counts. That’s especial- 
ly true of meats. A measuring cup will 
help you control volume. You can’t, of 
course, measure food when youre eat- 
ing out. But once you're familiar with 
correct portion sizes, you'll soon be able 
to judge food weight by eye. 
© Concentrate on_ broiling, boiling, 
poaching, roasting and baking. Of these, 
broiling over an open rack is the best 
cooking technique. By all means avoid 
frying foods. To sauté foods, use a non- 
stick pan instead of butter, margarine or 
oil. To baste, use clear consommé, lemon 
juice or warmed tomato juice. 
e For salad dressings, try vinegar, a 
squeeze of lemon, pickle juice, or a com- 
mercial diet-Italian dressing with three 
calories or less per tablespoon. You may 
not use oil or mayonnaise. 
® Gravies are not allowed, because they 
usually are made with flour. Also, nat- 
ural gravies often have a large amount 
of fat. Avoid cream sauces, too. 
© Cook vegetables by steaming, and try 
not to overcook. They should remain 
slightly firm. Try raw vegetables (see 
the allowed list) in salads and use them 
to stave off hunger pains between meals. 
In moderate amounts, raw vegetables 
make a great safety valve for the dieter. 
© Fruits are generally fresh or canned 
(diet pack). 


BREAKFAST PLAN 

1 citrus + 1 protein + 1 carbohydrate 

Citrus—select one 

1 whole orange 

* grapefruit 

4 ounces orange or grapefruit juice 

Protein—select one 

1 egg, boiled or poached (limit to 4 
per week) 

#4 ounce hard cheese 

1 ounce ricotta or farmer cheese 

2 ounces cottage cheese 

Carbohydrate—select one 

1 thin slice of whole grain or 
enriched bread 

1 ounce dry or cooked cereal 
with skimmed milk 

Note: No egg, or cheese, or bread if you 

select cereal. ; 

Optional 

Black coffee or tea as desired 
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Togethemess Diet 


continued 





LUNCH PLAN 

1 protein + 1 carbohydrate 

Protein—select one 

3 ounces chicken, fish or meat 

4 to 6 ounces cottage cheese 

2 ounces hard cheese 

Carbohydrate—select one 

1 thin slice whole grain or 
enriched bread 

2 cup cooked vegetables 

I fruit 

Optional 

Diet drink, black coffee or tea 

4 ounces tomato juice or clear soup 

Raw vegetable salad 





DINNER PLAN 

1 protein + 1 carbohydrate + 1 dessert 

Protein—select one 

4 to 6 ounces fish or shellfish 

4 to 6 ounces poultry or meat 

Carbohydrate 

2 to 1 cup cooked vegetables 

Dessert—select one 

1 small fruit 

* cup fruit cocktail 

% cup applesauce 

4 ounces ice cream, ice milk, plain 
yogurt or frozen yogurt 

Note: You may have the ice cream only 

four times a week; you must give up 

one fruit and one glass of milk on the 

days you have ice cream or yogurt. 

Optional 

4 ounces tomato juice or clear soup 

Green salad with diet dressing 

Diet drink, black coffee or tea 


SNACKS, IF DESIRED 

Raw vegctables 

1 small fruit in the afternoon and one 
in the evening 

1 or 2 glasses skimmed milk (including 
that with breakfast) 


FREE ALLOWANCE 

Spices, pickles, sauerkraut, clear soups, 
black coffee or tea (iced or hot), lemon, 
club soda, seltzer, water, raw vegetables 
(except peas), up to 24 ounces of diet 
soda daily. 


NOTES ON SALT, SACCHARIN 

e If you have high blood pressure, or if 
you retain fluid easily, avoid an excess 
of salt, salted spices (garlic salt and 
onion salt), pickles, sauerkraut and 
bouillon. Salt-free clear soups are avyail- 
able in health food stores and in dietetic 
departments of supermarkets. 

e Though I am not concerned about 
saccharin when used in moderate 
amounts, the government has said that 
it may be injurious to your health. The 
best advice, of course, is to do without 
sugar, honey and sugar substitutes. 





Sample Breakfast Menus 
4 OZ. ORANGE JUICE 
2 0Z. COTTAGE CHEESE 
1 SLICE TOAST—DRY 
TEA OR COFFEE (BLACK ) 


1 GRAPEFRUIT 
1 OZ. RICOTTA CHEESE 
1 SLICE TOAST—_DRY 
TEA OR COFFEE (BLACK ) 


SLICED BANANA 
1 0Z. DRY CEREAL 
SKIM MILK 
TEA OR COFFEE (BLACK) 


et 


14 CUP GRAPEFRUIT SECTIONS 
2 0Z. TUNA FISH (WATER-PACKED) 
1 SLICE TOAST—_DRY 
TEA OR COFFEE (BLACK) 


ORANGE SLICES 
1 POACHED EGG 
1 SLICE TOAST—_DRY 
TEA OR COFFEE (BLACK ) 


4 0Z. GRAPEFRUIT JUICE 
34 0Z. HARD CHEESE 
1 SLICE TOAST—_DRY 

TEA OR COFFEE (BLACK ) 


4 OZ. ORANGE JUICE 
1 0Z. PKG. INSTANT HOT CEREAL 
TEA OR COFFEE (BLACK) 


4 0Z. TOMATO JUICE 
1 BOILED EGG 
1 SLICE TOAST—_DRY 
TEA OR COFFEE (BLACK) 



















Breakfast tips: Most people enjoy 
rus fruit with their morning meal; o 
can't bear it. If you'd rather skip 
fruit first thing in the morning, ju 
sure to have it later in the day—vi 
C is important. (If allergic to citrus 
take one vitamin C tablet, 100 m 
more, daily. ) 

¢ To control cholesterol, limit 
eggs to four per week. Boiling or p 
ing is the best way to cook your 
(Note: only one egg per meal). If, 
ever, you want it scrambled or fried. 
a nonstick pan. Butter and marg; 
even diet margarine—are not allowe 
® Pot-style, skimmed milk cot 
cheese is very low in calories. Ad 
pinch of salt improves its some 
bland flavor. Or use the cottage c 
to make a Dieters Danish: Sp 
cheese ona thin*slice of whole gr: 
enriched bread (never bagels or 
fins), sprinkle on cinnamon, bro 
oven. You can also make cheese 
with a hard cheese, but limit 
cheese to three breakfasts a week. 
e Dry and instant hot cereals in ing 
dual packages usually contain the 
fect portion, one ounce. You may 
artificial sweeteners and your dai 
lowance of skimmed milk. NO B 
WITH CEREAL: 

¢ Another breakfast alternative i 
have either 2 oz. fish or 1 oz. sm 
fish with a thin slice of toast. If you 
canned fish, use water-packed, ot 
sure to drain the oil thoroughly. 
© Coffee or tea is fine for breakfag 
for any meal. It may be sweetened 
ficially, but never with sugar or ho 
Most important of all—it must be bl 
No milk, cream or non-dairy lighté 
Not even skimmed milk! 





Sample Lunch Menus 
4-6 0Z. COTTAGE CHEESE 
1 PEACH—SLICED 
TEA, COFFEE OR DIET DRINK 


1 HAMBURGER ON 14 BUN 
TEA, COFFEE OR DIET DRINK 
(contin 
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Togethemess Diet 


continued 





3 0Z. COTTAGE CHEESE mixed with 
14 0Z. TUNA FISH 
TOMATO WEDGES 
1 SLICE TOAST 
DIET DRINK 


1 CHEF SALAD (NO HAM) 
2 MELBA TOAST 
TEA, COFFEE OR DIET DRINK 


4 0Z. TOMATO JUICE 
2-EGG OMELET (DRY) 
WITH 14 CUP MUSHROOMS 
TEA, COFFEE OR DIET DRINK 


2 SLICES AMERICAN CHEESE (MELTED) 
2 SLICES TOMATO 
1 SLICE TOAST 
TEA, COFFEE OR DIET DRINK 


4 0Z. TOMATO JUICE 
3 OZ. SARDINES IN MUSTARD SAUCE 
LETTUCE AND TOMATO 
1 SLICE TOAST 
TEA, COFFEE OR DIET DRINK 


CLEAR SOUP 
3 OZ. BROILED FISH 
14 CUP STRING BEANS 
GREEN SALAD WITH DIET DRESSING 
TEA, COFFEE OR DIET DRINK 


3 OZ. BOLOGNA ON 1 SLICE BREAD 
MUSTARD 
TEA, COFFEE OR DIET DRINK 


3 0Z. CANNED SALMON 
SLICED CUCUMBER 
1 SLICE BREAD 
1 GLASS SKIMMED MILK 


Lunch tips: Lunch is your time to light- 
en up on calories, and most dieters ad- 
just- perfectly well to a small- midday 
meal. If the suggested lunch menus 
seem a little too meager to you, add a 
clear soup (consommé, bouillon or 
broth) or 4 ounces of either tomato 
‘juice or dietetic cranberry juice. You 
may also want to have a glass of 
skimmed milk at lunch or a raw vege- 
table salad. Here are the lunch rules: 

@ Avoid luncheon meats such as salami 
and liverwurst. Frankfurters (no bun) 
are okay once in a while, but other sau- 
sage meats are too fatty. 

@ You may have one carbohydrate at 
lunch—either one thin slice of whole 
grain bread, % cup cooked vegetable, or 
one fruit. This is how it works: 1. You 
can have an open-faced sandwich (one 
slice of bread) but no fruit and no 
cooked vegetable. 2. You can have a 
cooked vegetable but no bread and no 
fruit. 3. You can have fruit—combined 
with cottage cheese, if you like—but no 
cooked vegetable and no bread. 

© You may have one protein at lunch— 
either cheese or a three-ounce serving 
of poultry, fish or meat. Limit hard 
cheese to two-ounce portions, but you 
may have up to six ounces of cottage 
cheese. Turkey, by the way, is a wonder- 
ful choice for dieters. Try it on an open- 
faced sandwich with lettuce and toma- 
to; or if you'd like a hot meal, have it 
without the bread and add a k-cup 
cooked vegetable serving. Fresh fish 
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must be broiled or poached. If you like 
canned fish, try to use the kind packed 
in water or thoroughly drain off any oil. 
You also may use sardines packed in to- 
mato or mustard sauce. Limit meat to 
three lunch servings per week (see the 
note on meats). 





MID-AFTERNOON 


If you feel very hungry, have a fruit, 
some raw vegetables or a diet drink. 





Sample Dinner Menus 
4 0Z. CLAM JUICE 
4—6 0Z. FILET OF SOLE—BROILED 

1% CUP CARROTS 

14 CUP BROCCOLI 

TOSSED GREEN SALAD WITH 
DIET DRESSING 
14 CUP FRUIT COCKTAIL 

TEA OR COFFEE 


CLEAR CONSOMME 
4-6 0Z. BROILED CHICKEN 
14 CUP EGGPLANT 
1% CUP STRING BEANS 
TOSSED GREEN SALAD WITH 
DIET DRESSING 
PEAR 
TEA OR COFFEE 


BEEF BOUILLON 
4—6 0Z. LONDON BROIL 
14 CUP GREEN PEAS 
14 CUP WINTER SQUASH 
LETTUCE AND TOMATO SALAD 
WITH DIET DRESSING 
14 CUP FROZEN YOGURT 
TEA OR COFFEE 


CHICKEN SOUP 
4-6 0Z. POTTED CHICKEN 
14 CUP CARROTS 
1% CUP TURNIPS 
TOSSED.GREEN SALAD WITH 
DIET DRESSING 
14 GRAPEFRUIT 
TEA OR COFFEE 


4 OZ. DIET CRANBERRY JUICE 
4—6 0Z. VEAL WITH GREEN PEPPERS 
14 CUP CAULIFLOWER 
WEDGE OF LETTUCE WITH 
DIET DRESSING 
PLUMS 
TEA OR COFFEE 


4 0Z. TOMATO JUICE 
4—6 0Z. ROAST BEEF 
14 CUP CABBAGE 
14 CUP BRUSSELS SPROUTS 
SLICED TOMATOES 
14 CUP ICE MILK 
TEA OR COFFEE 


4 0Z. TOMATO JUICE 
4-6 0Z. BROILED FLOUNDER 
14 CUP BEETS 
14, CUP SPINACH 
CUCUMBER, LETTUCE AND ONION SALAD 
14 CUP BERRIES 
TEA OR COFFEE 


JELLIED MADRILENE 
COLD POACHED BASS OR SALMON 
6 SPEARS OF ASPARAGUS 
1/4, CUP RHUBARB 
WATERCRESS AND ALFALFA SPROUT SALAD 
SLICED PEACHES 
TEA OR COFFEE 


Dinner tips: Start with an appetizer of 
clear soup or a four-ounce glass of to- 
mato juice. For the main course you may 
have a four- to six-ounce serving of meat, 
fish or poultry together with one or two 
%-cup vegetable servings. If you wish, 
add a salad of uncooked vegetables. For 


dessert you may have a fresh fruit. 
four times a week you may substi 
the fruit with four ounces (liquid m 
surement) of ice cream, ice milk, 
yogurt or frozen yogurt. But if 
choose the ice cream alternative, 
also must give up one of your two 
es of skim milk. 





NOTES ON MEATS, FISH, 
POULTRY AND SHELLFISH 
Do not eat pork or pork prod 


duck or goose. Limit beef and lamb | 
maximum of three lunch servings 

three dinner servings a week. When 
possible, choose veal instead; it is 
lowest-calorie meat. Even better, rep 
beef and lamb with fish, poultry or s 
fish, which are all lower in calories t 
meat. (A pound of fish, for exam 
may have as few as 360 calories whe’ 
some cuts of beef may have over 2, 
calories per pound.) The less you | 
meat, the quicker you'll lose weight 


NOTES ON VEGETABLES 
Vegetables may be fresh, froze 


canned—cooked or uncooked. Stay a 
from potatoes, yams, rice, com, pa 
macaroni and noodles. Unless you’ 
vegetarian avoid the lentil-bean gro 
lima beans, kidney beans and ch 
peas. Here are vegetables you may v 
to try cooked: asparagus, bean spro 
beets, broccoli, Brussels sprouts, 
bage, carrots, cauliflower, celery, da 
lion greens, escarole, eggplant, gr 
beans, green peas, green peppers, 
mushrooms, onions, pea pods, rhub: 
spinach, squash (summer), squash ( 
ter), string beans, Swiss chard, t 
toes, turnip, wax beans. 

Raw Vegetable Suggestions: 

Alfalfa sprouts, chicory, cucu aa 
tuce (all types), radishes, watere 
(and, with the exception of green pé 
any from the cooked list if raw). 


NOTES ON FRUIT 
Try to use fresh fruits whenever p 


sible, and never use dried fruits. If } 
like canned fruit, use the kind pac 
in water or drain voff the juice. Av 
watermelon, olives, avocados, graj 
and cherries. Otherwise, you may Q 
the following in the indicated quanti 





apple 1 small 
applesauce cup 
apricots 2 

banana 1 small 
blueberries 2 cup 
cantaloupe % small 
crenshaw melon 2-inch piece 
fruit cocktail % cup 


4% medium 
2-inch piece 


grapefruit 
honeydew melon 


kiwis 2 

mango % medium 
nectarine 1 medium 

orange 1 medium 

peach 1 small 

pear 1 smal! 

pineapple ‘4s cup 

plums 2 small | 
strawberries % cup 

tangerine ] medium 


(continu 
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Banana Pudding 

injust — 

16 minutes 





Delicious 


thing's quite as special as banana Banana Pudding “=--<-----"-" 


dding made with thin, crisp Nabisco 
LLA Wafers and sweet, creamy 


1 (55/8-ounce) package 1 cup whipping or 


® vanilla flavor instant heavy cream, whipped 
oLE Ba nanas. An unbeatable @ pudding and pie filling 50 NILLA Wafers 
‘ 7 = ; 2 3 Id milk 4 | DOLE B as 
mbination in this quick and easy x Hy Dee see ae Pe 
+ * ‘ Prepare pudding according to package directions 


-Ipe that IS simply delicious. using 3 cups milk; fold in half of whipped cream 
Reserve 6 NILLA Wafers and 1 banana; slice remain 
ing bananas. Arrange a layer of wafers on bottom of a 


2-quart round baking dish or bowl. Spread one- 


“ quarter pudding over wafers; top with banana slices 

- ”“ 
J 7 Place wafers around sides of dish; continue layerine 
/ wafers, pudding and bananas, ending with pudding 


ty 


Cover and chill 3 hours or until serving time. Slice 
remaining banana. Garnish with banana slices, re- 
-- maining 6 wafers and whipped cream. Makes 8 to 10 
servings 


4 
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EATING AT HOME 

People who overeat are usually very 
careful of what they eat in front of oth- 
ers. They save their indulgences for the 
privacy of their home. One way to con- 
trol “the urge to splurge” at home is to 
make eating more formal. Here’s how: 
e Never eat unless you're seated at your 
dining table. Set a place and sit down, 
even if youre just having a snack. This 
also means that you will not eat while 
watching TV, talking on the phone, 
reading, driving a car, or watching a 
movie. Be careful, too, when cooking: 
Allow yourself only the tiniest of tastes. 
® Do not salt until you actually taste the 
food. 

e Eat slowly; very, very slowly. Rest 
your fork after each mouthful. 

e Always leave something on your 
plate. One slice of carrot. One bite of 
tuna. Even the very last segment of a 
grapefruit half. 


EATING OUT 

e Examine the menu carefully, and look 
for fish and chicken dishes. In foreign- 
food restaurants, they may come with a 
sauce—simply push the sauce aside. 

® Don't be afraid to ask for something 
special. If the fish, for example, is broiled 
in butter, ask to have it plain with just a 
slice of lemon. 

¢ Dont be tempted by breads or rich 
desserts. Ask the waiter to remove the 
bread dish from the table, or offer your 
dining companion your share. 

® Though food portions are rarely too 
large, make sure you eat only the proper 
amount. 

® When eating in someone else’s home, 
don’t worry about taking a small serving 


or passing up a forbidden food. If ques- 
tioned (and chances are you won't be) 
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simply explain that you enjoy the food— 
too much. 


PARTIES 

The major diet problems at parties are 
alcohol and nibbling. Here’s how to han- 
dle both: 

Alcohol: Although it’s best to restrict 
drinking as much as possible, you may 
have up to three drinks a week. Avoid 
sweetened wines and mixed drinks con- 
taining sugar. Stick to whiskey (on the 
rocks, with club soda, with water, or 
with diet soda), white or red wine (try 
a spritzer of wine and soda), or three 
eight-ounce servings of beer. 

Nibbling: To resist the nibble tempta- 
tion, have a fruit and a glass of milk at 
home. They'll take the edge off your ap- 
petite. If you must nibble, look for vege- 
table hors d’oeuvres. 


winter 


fresh. 


& 


EXERCISE 
Do not start any exercise program, if 
you have a health problem, without 
your physician’s permission. And, most 
important, begin your program slowly 
and build up gradually. When used 
properly, exercise will improve muscle 
tone and posture, will help with figure 
control and give you a general sense of 
well-being. 

Jogging, swimming, dancing, yoga— 
and the competitive sports such as tennis 
and paddleball—condition almost all the 
muscles in the body. But they must be 
practiced at least three times a week. 
Brisk walking is also an eftective toner. 
Other exercises, such as knee bends, 
waist bends, push-ups and leg lifts bene- 
fit specific parts of the body that need 
attention. 

Investigate exercise classes at a local 
Y or health club. The trained instructors 








will help you develop a balanced fit) 
program to meet your needs. If y 
rather go it on your own, try to be| 
sistent about exercising every wee 
order to achieve results. 


ATTITUDE ~ 
Boredom often defeats a diet. If 


find yourself getting restless, add a 
variety to the diet plan. Experiment} 
unusual salad concoctions, begin a 1 
with jellied madrilene instead of ad 
soup, vary the main course by usit 
half portion of veal and a half portio 
cheese, or a half portion of tuna anj 
half portion of cottage cheese. End|j 
meal with diet gelatin instead of f 
Deal with hunger by eating raw v 
tables; with thirst with water, tea, | 
soda. If you're losing weight too slo} 
cut down on beef, lamb, ice cream | 
alcohol. 

Beyond this, the answer for bore¢ 
is to try to develop some more intet 
ing ways to fill your life: take a cou 
develop a new hobby, do some read 
phone a friend, go to the movies. H 
get out pencil and paper and actu 
write out what you would rather be 
ing and what you can do about it. F: 
ing yourself “to think with pencil 
paper” is often very rewarding. If 
else fails, ask yourself: “What is m 
boring—my weight or my diet?” | 

The answer for fatigue and tensi 
something else: ‘Take a hot bath. Y 
hot bath. It is certainly relaxing. I 
done in a room separate from the | 
of the world. There is no food to en 
you. You can “think out” your proble 
privately. Note! hot bath, not shou 
And most of all, when you get out of 
tub and towel off, you are very fig 
conscious, which is a strong motivat 
to stick to the diet. | 

This diet can help you, but it wo 
only if you make it work. Thinness 
up to you. E 


Thanks to 
Dazey 


Seal-a-Meal 
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If Comes fo some as a rich, lingering moment 
and maybe it can to you. 
Because when you put on a piece of real gold jewelry, it is a different feeling. 
Real gold jewelry goes beyond fashion. 
You don't wear if just to complement an outfit, you wear it 
because it's personal— because it expresses you. 
Real gold jewelry always means Karat Gold Jewelry 
and you'll find its Karat marking (such as 14K, or 18K) on the back of every piece. 
Karat Gold Jewelry, a chain, a bracelet or a ring. 
For the next ten thousand mornings of your life. | Karat Gold Jewelry. 


_ Nothing else feels like real gold. 
ee 


waan FOr fine jewelry see your professional jeweler. d 


RETAIL JEWELERS OF AMERICA. INC. 


“This town ain’t big eaouoE for the Roth SF us.” 


Say ‘I got it”’on Kodak film. 


GM Official photo consultant to the 1980 Olympic Winter Games. © Eastman Kodak Company, 1979 















jame agrees with him. 
lis bouts with hard drink- 
jig and womanizing are 
ver, but his decision to 
aarry is still on hold. 

hy Cliff Jahr 


azing by his Hollywood 
swimming pool, Burt 
Reynolds looks like a 
aster of himself. With his warm 
yrown eyes, dazzling grin and trim 
yhysique—he is one inch under six 
eet and weighs 165 pounds— 
America’s biggest box-office draw, 
rom four feet away, is not disap- 
pointing. 
Reynolds, whose name has be- 
come synonymous with “‘sex sym- 
ool,” is not so much handsome 
‘rom certain angles as he is engag- 
‘ng. Up close, only the square jaw 
recalls the college halfback he 
ynce was. The hair on his head, 
while a bit sparse in front, is his, 
courtesy of recent hair trans- 
plants; the toupee he’s been 
known to wear is tucked away. 
At 43, Reynolds is Hollywood’s 
top bachelor millionaire. His last 
four movies—Hooper, Semi- 
Tough, The End, Smokey and the 
Bandit—have reportedly grossed 
5400 million in two years. He is 
Johnny Carson’s wittiest guest 
host. His any change of heart— 
from Chris Evert to Dinah Shore 
to Tammy Wynetie to Sally Field 
—sends a seismic shock through 
the gossip community, and so 
much as a hamburger grabbed 
with Candice Bergen brings head- 
lines clucking about a “new girl.” 
As he grows accustomed to the 
limelight, his former tough-guy, 
wisecracking image begins to re- 
cede. To spend a dozen hours with 
him now is to see another Reyn- 





olds; a man more self-assured, 
sophisticated—softened by his 
success. 

These days Reynolds can af- 
ford to take chances in some of 
the roles he plays. His newest film, 
to be released this October, Start- 
ing Over, co-starring Jill Clay- 
burgh and Candice Bergen, has 
him as a shy, over-40, freelance 
writer who can’t handle being sin- 
gle and yet fails in a love relation- 


ship. 
“There’s a lot of me in that 
role,” he confides. These days, 


Reynolds also can talk freely, 
without embarrassment, about his 
bouts with swinging and hard 
drinking, about fears of marriage 
and a disastrous try at it with 
Judy Carne (of television’s 
Laugh-In), about bad dating hab- 
its and women. Then, without 
warning, his temper can flare at a 
mention of Elevator shoes or even 
more prying questions about his 
three-year romance with Sally 
Field. These flare-ups, however, 
may have more to do with the time 
lapse between the periodic small 
meals he must have for his low 


BURT REYNOLDS 
A Sex Symbol Comes of Age 


blood sugar condition, hypogly- 
cemia, than with a wish to guard 
his privacy. 

Hypoglycemia, this year’s 
vogue disease, is genuine in Reyn- 
olds’ case. The condition nudged 
him so close to death in 1975 that 
the scare prompted him to make 
the black comedy, The End. 
“Yeah, I get really cranky if I 
don’t eat,” he later says apologet- 
ically. “When it happens on a film 
set, everything stops and the crew 
yells, ‘CHEESE!’ ” 

Reynolds gets very little physi- 
cal exercise these days, but he 
looks very fit. 

“T haven’t touched a barbell in 
three years, not since Semi-Tough. 
Working out is boring. I should 
do it, but the thought of it makes 
me ill. I played three games of 
basketball the other day with 
Peter and Eli (Sally’s nine and 
seven-year-old sons) and it ex- 
hausted me. Even jogging with 
Sally one day was a disaster—she 
outran me.” 

Though not fitness crazy, 
Reynolds does watch his weight. 
He shed 15 pounds to look better 
on film. “After forty, (continued) 


“T was surprised that a sophis- 
ticated man like Burt found me 
attractive,” says Sally Field. 
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your face gets pouchy, and y’ know, weight is one of the are 
killers. Oh, I junk out on pasta once a month. Linguine, | 
sagna. I live for that day, but I have enormous willpower 
certain areas. I love chocolate mousse, I’d kill for it, bu 
just try to channel this desire in some other direction.” 
Reynolds’ willpower applies to alcohol as well as food. 
gave up liquor three or four years ago when I was up to 
fifth of vodka a day. Nobody ever knew,” says Reynolds. 
never slurred a word. Never forgot a line. I was just a 











Nice to be around. It began with At Long Last Love. I wa 
really thrilled with that picture so what started as a scre 
driver eye-opener every moming wound up by the ten 
week as a straight shot of vodka. It was the only way I cou 
make it through the day. 
“Now I guess I get a high from my work, or from laught 
that’s genuine, friends, sunsets with the right person, sharin 
No booze, no drugs. Oh, I’ve tried every one of them, but 
like my body too much, 
“Tm really against cocaine,” says Reynolds emphaticall 
“Td never use it. I know so many people whose work h 
gone to hell from it. Three very good friends of mine—hous 
hold names—have ten thousand dollar-a-week habits! I me 
entertainers who come out and tear the house down, oi 
on chandeliers, break instruments on the stage. Audience 
say, ‘Gee, how can he do that every night?’ 
“There’s even a network show that’s going down the draj 
because the performers suddenly have enough money { 
buy all the coke they want. And then there’s the a 
bad experience of my ex-wife. She was busted twic 
(Reynolds is referring to Carne’s twice-in-one-week arres 
last year in West Hollywood where shé was charged wit 
possession of marijuana and an opium derivative. Bot 
charges were dismissed. ) 


More focused today 


Before becoming a superstar, Reynolds wasn’t nearly s§ 
focused as he is today. Born in Waycross, Georgia, an 
raised in West Palm Beach, Florida, where his father wa 
chief of police, he and his parents were not close. His play 
ful, high-spirited nature was kept down by his father’s au 
thoritarian rule, and the 15-year-old “Buddy” Reynolds ra 


: away from home to live with neighbors for a while. 

Aeris va ake ia surpassi nie pasyeeverts = Reynolds and his parents are reconciled today and Burl 

aaa er-year: That's why Fr ie ea Sr. runs his son’s 180-acre ranch—it was once Al Capone 

- panel fund Benson's ns OirtFome ‘Gees hideaway—in Jupiter, Florida. 

quakty hist SS aeaES a While an honor student at Florida State, in Tallahassee} 

Ecole ake Bi tar = aiFine S a janaraang Reynolds embarked on a promising football career, but | 
products and See for yoursetf-For a eeeiryter carps tide knee injury ended his hopes of playing professionally. 


; 1 ; In 1955 he drifted up to New York and caught the actin 
a colorful product brochure with complete details, just mail bug. A helping hand from friend Joanne Woodward led t 
the coupon below today. ; 


his appearance in a 1958. Broadway revival of Mister Roberts 
The following year he won a contract with Universal Pic) 
i | tures Television and began a stormy seven-year period 0) 
+ playing Indian and stunt-man roles, followed by ten low 
1 budget movies. After several warm-up appearances on thé 
| Merv Griffin Show, he was invited to appear on the Tonigh| 
I Show. “It went well enough so that during the first commer 
1 cial break, Johnny leaned over to me and said, “You wanné 
host the show?’ ” 
1 Now that Carson will soon leave the show, Reynolds’ name 
| 
| 
| 
| 
| 
| 
| 
sal 
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has been whispered around as a likely replacement. 


Might he take over the job? 

“No, that’s not my zenith,” says Reynolds. “There have 
been feelers from the network, but I don’t want to be thé 
next Johnny Carson, the next Gable, the next anything. 
want to be the first Burt Reynolds.” 
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sllowing his successful appearances 
jhe Carson show came his much 
xed performance in Deliverance; the 
‘row-raising “nude” magazine cen- 
rld; the mini-tempest about his 
since with Dinah Shore, 19 years his 
yr, and ultimately, a string of films 
Jmade good use of his charm. 

he financial rewards of stardom are 
yinconsiderable. In addition to his 
ida farm he has a new $2 million 
t Reynolds Dinner Theater” near- 
pin California he keeps a ten-room, 
aish-style house with a red tile roof 
tolmby Hills (“the biggest one-bed- 
place in California”). 

te last owner of the mansion was 
-ge Harrison of the Beatles (who 
ted ‘the pool black) and Reynolds 
| pent more than the cost of the house 
‘model it. 


A good hot bath 


huge master bedroom dominates 
second floor. Giant tanks of tropical 
ibubble laconically at the foot of the 
# (“better than television”) and the 
xen bathtub nearby would please 
patra. “I think the most underrated 
ig in the world,” declares Reynolds, 
i good hot bath. With bubbles. No 
mer duckie. And a Cowboy-Steelers 
ball game on TV. I don’t even need 
jeone to scrub my back.” 
jelaxing now in a book-lined room 
) giant windows that survey the 
/, guest house and grounds below, 
inolds talks about how he and Sally 
id, who moves in most every other 
‘kend, like to unwind. 

Ne usually find a play we c: 
| like Macbeth. Or we sit around 
a friends and get silly. I invented 
)game called ‘picture charades.’ You 
movie titles but you have to draw 
words on a big blackboard.” 
uddenly Reynolds’ mood darkens. 
blood sugar level is low—he hasn’t 
lunch—but mixed feelings about dis- 
ing his relationship with Field make 
edgy. “I’ve reached a stage in my 
when I don’t want to read about her 
me anymore,” he snaps. “It’s just 
fair to Sally for her to pick up a 
razine and see: ‘Burt hasn’t decided 
et married.’ “Burt has decided to get 
ried.’ ‘Burt doesn’t think it’s right for 
n to live together because he’s old- 
iioned.’ ‘Burt does think .. .’” Reyn- 
; breaks off. His grimace says this 
versation is absurd. 
[t gets to the point where there’s no 
tery left. No fun. I said to Sally, 
’s not live our romance day-to-dav 
yuuigh the media. It’s none of their 
iness.’ She’s special and personal and 
rate. God forbid—I'm sure it will hap- 
—I go off to do a picture and read 
s left me for a younger guy or what- 
r. Who knows? By the time this 
cle comes out, for Pete’s sake, J may 
dating someone else.” —_ (continued) 
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ch comes in on a tray. His anger 
sion drains away to a bonhomie 
sts all afternoon. 

en I do decide to get married, 
ppen like that [snap]! No one will 
»eforehand and it will almost cer- 
appen within the next two years. 
are, itll be Sally, but I don't 
This is the best time of my life 
don’t think I should live it alone. 
good looking at the Grand Can- 
yourself. It’s better to have a kid 
e it-with, or a wife, or somebody 
ent and fantastic. But if I don’t 
in two years, I'll adopt kids and 
bachelor.” 


Women not girls 


is it that Reynolds has been able 
ain so friendly with ex-girlfriends: 
,ad the good fortune and the good 
‘0 mostly choose women who are 
n—not girls. A girl gets petty. 
say terrible things-about you for a 
ifter you break up. A woman says, 
| let’s just remember the good and 
e bad. The bad’s only going to eat 
* I much prefer a one-to-one re- 
hip—regardless of what you've 
{ spent four years with Dinah, two 
half with Miko (actress Miko 
a) and it’s been three and a half 
with Sally. I dated Chris Evert for 
year. But after a period of time, 
> go any further. I try but I can't. 
ain friends. Loyal. I care about 
Treasure them. Pray for them. 
‘o anything for them. But I wasn’t 
to be with one person for the rest 
life.” [Reynolds doesn’t say wheth- 
ot Sally is aware of this. ]- 
fortunately, even after people 
the romance is over, they go on 
g time trying to fake it or ‘not 
reach other. Often the man _pro- 
hat phony solution, “Let’s not see 
ther for a while to get our heads 
er. To me that means, ‘I don’t 
he courage to tell you, but it’s 
I've found it takes about three 
to:find out about somebody, and 
you come to grips with a lot of 
. Also a woman doesn’t quite know 
o be introduced anymore. ‘Am I 
over? Roommate? Friend?’ That’s 
y the start of the conversation. 
ou have to say, “Youre my best 
. What do you want to be?’ And 
say, ‘Well, I—eventually I would 
) be your wife.’ And I say, “Eventu- 
would hope that would be true, 
3ut I don’t have a date in mind.’ 
that’s when it all goes up in smoke 
ts very complicated. Her smart 
o handle it is, ‘I just want to go on 
his—it’s wonderful, and then of 


course the man is sucked in. But the 
moment she says, “Okay, I'm not going 
to live out of a suitcase from your house 
to mine, from mine to yours anymore—- 
youve got three weeks to make up your 
mind. . .’ Ultimatums like this just drive 
me away.” 

Did Dinah, Chris or Sally make ulti- 
matums? “No,” says Reynolds. “They all 
have too much pride and theyre too 
terrific. I do remember mentioning the 
word marriage a couple of times, and I 
don’t remember anybody saying, ‘NO! 
I don’t want that ever!’ I remember the 
reaction being quite positive.” 

He pushes the rest of his lunch aside 
and looks out the window. “When an 
unmarried man gets to be forty in this 
town, he’s supposed to be either a 
homosexual, or a_ heterosexual who 
‘wants to be alone,’ a ‘womanizer or a 
‘very selfish man.’ The category they 
completely leave out is the guy who 
wants to share everything with some- 
one, but wants them to have freedom 
and a life of their own.” - 

Reynolds believes his apprehensions 
about marriage are rooted in traumas 
dating from his first romance at age 15 
when he learned the girl was not as 
innocent as she pretended to be. “Later, 
when I married, it turned out that my 
wife’s entire past was a life that I didn’t 
know about. Now, with other women, 
I’m constantly waiting for the other shoe 
to drop.” 

Reynolds’ marriage to Judy Carne 
ended unpleasantly in 1965. Their next 
meeting didn’t come until years later 
when he invited her to be a guest on the 
Carson show the first night he hosted. 
The confrontation made for hilarity, but 
turned sour when Carne, attempting to 
get a laugh from the fact that Dinah 
Shore was 19 years older than Reynolds, 
said, “I hear you like ‘em a little older 
these days .. .” After a deathly pause, 
Reynolds topped her with, “No, just 
classier.” The audience cheered. 


Carne has been critical of Reynolds in 
recent years while he has maintained a 
stoic silence, but it plainly rankles him. 
“She has said I beat her up,” he says. “I 
find it interesting that she only said this 
five years after the divorce, after I got 
to be number one, and not before. In- 
teresting that she didn’t mention it until 
she was broke, until after I had loaned 
her a lot of money three different times 
and turned her down the fourth time. I 
wouldn’t give her more because it would 
only buy something that would hurt her. 
But I think that since the car crash that 
almost killed her in 1977, she’s begin- 
ning to straighten out and get rid of the 
slime around her—and I don’t mind call- 
ing the people she runs around with 
slime.” He pauses to let that sink in. 

“But we were talking about marriage, 
weren't we? I was surprised that it wasn't 
just a happy life in a rose-covered cot- 
tage; surprised that just being a loving 
husband was not enough. I bored Judy. 
Career came first and I came second. It 
wasnt that she didn’t try—she was a 
great cordon bleu cook and all. My 
friends adored her. But I really married 
Peter Pan, a very amoral—not immoral— 
person whose amorality attracted me. 
But then I tried to change her. It was 
my fault. Marriage surprised me. Judy 
was twelve years ahead of the times. 
And quite honestly, I’m only about half- 
way there myself. But you know, if she 
called me this minute, Id still try to 
help her.” 

For a man who likes one-to-one re- 
lationships, how did Reynolds ever get 
such a reputation as a swinger? “Im a 
notorious flirt,” he says simply. “I like 
women a lot, and I say outrageous things 
to them because, quite honestly, some- 
times it’s the only way to get out of some 
of the things they want to get into. But 
I don’t think the public sees me as a guy 
who would be afraid to go into a singles 
bar—yet the fact is, I would be petrified. 
I cannot ever make the (continued) 
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continued 
first approach. I’m not good at it 
I do it as a kind of macho gag. If 
so totally distasteful. I couldn’t fal 
humiliation. Never. But this is nj) 
image so I go along with it. I go 
Tonight Show, and Johnny’ll say, 
did you do last night?’ and I'll re 
made a tidal wave in my water be; 
funnier than the truth: “Oh, I read 
chapters of the latest best s 
Reynolds chuckles and shakes his 
“Y’see, I'm an incredible aa 
like meeting someone by chance. 
next to her on a plane, at a party, 
ting each other across a crowded 1} 
If Reynolds is a romanticist, he 
kind that Marabel Morgan, aud 
The Total Woman, would appr 
His tips for keeping his partner 
“Nev er underestimate the value ( 
prise,” he says. “Play games tog 
She knocks on the door. The man 
it. She has to introduce herself. Y 
fun. Or when the man comes ho 
woman greets him in an apron oad 
ing else. Crazy things to liven 1 
relationship. Yes, surprises are g 
But Reynolds is aware that 
surprises are good, which is wh 
openly matter-of-fact about his 
liair transplants. “It bothers me te 
something I’m not admitting to,” h 
“When the transplants grow in f 
won't have to worry about someon 
ning their fingers through my haiy 
Reynolds, it seems, doesn’t r 





much to worry“about today. Hav 
straight so: many of his prioriti 
health, his career, his friendshi 
his lifestyle—only a decision on m 
remains a dilemma. One feels t 
that when he makes that decisio 
choice will be made from a posit 
strength, of maturity. 





SALLY FIELD 
TALKS ABOUT BU 


I have Baca warned that Sally ¢ 
want to discuss her relationship 





her growth as a woman or as an a 
the subject (as Sally quickly cond 
is unavoidable. Even as we talk 
Cannes Film Festival in France, ]| 
back in Los Angeles, playing fat 
Sally’s sons, Peter, nine, and Eli, 
by her ex-husband, Steve Craig. 
Meeting Sally, my first impress 
one of wariness. There is not a tr! 
the insipid TV image she was shé 
with after starring in three medio 
series—Gidget, The Flying Nun ar 
Girl with Something Extra. At 32 
has grown up. She is neither cut 





















ful. Her face is etched with shad- 
ines, imperfections. It is a face that 
own pain. But like the character 
ays in Norma Rae, which won her 
ast Actress Award at Cannes this 
nd is expected to win her an Oscar 
ear, Sally has an attractive, earthy 
lity . an aura that is at once 
‘able, yet indomitable. 
> matter how many awards I win,” 
| muses, “Americans will still say, 
0k, there goes The Flying Nun.’ ” 
ly’s bitterness is not difficult to un- 
ind. In 1973, after a friendly but 
shingly painful divorce from the 
who had been her high school 
heart, lover and husband for nearly 
jer life, Sally dropped out of show 
ass determined to hone her acting 
!s with daily dramatic, dancing and 
g lessons. But even after she won 
amy Award for her dazzling per- 
mce in the TV dramatization of 
producers still didn’t know what 
with her. “I was a 28-year-old 
ted woman with two small children 
tpport,” Sally recalls. “I hadn’t 
'd for three years because I refused 
ept those terrible ‘Sally Field 
roles everyone kept offering me. 
was out and ‘gutsy lady’ roles 
= come in yet. I was about to sell 
use because I didn’t know how I 
oing to pay my bills.” 
‘| optimistic, Sally sat back expect- 





ing to be rescued by a flood of serious 
acting offers. Instead, she got a call from 
Burt Reynolds asking her to star with 
him in Smokey and the Bandit, a movie 
that, in 1977, after Star Wars, was the 
biggest, box-office money-maker of the 
year. Looking back, Sally says simply: 
“Without the help of Burt Reynolds, I 
would have had a hard time surviving.” 


A turning point 


The movie was also a turning point 
in Sally’s emotional life, for it was dur- 
ing the filming of Smokey that Sally and 
Burt fell in love. Recalling that first 
meeting with Burt three and a half years 
ago, Sally admits, “I was scared to death. 
I had been trapped in television series, 
then marriage, and I had seen so little 
of the world that parts of me were age 
twelve inside. I always used to feel there 
was a party going on somewhere and I 
wasn't invited. And when I went to do 
Smokey and the Bandit, I felt like it was 
my first day at school and I didn’t know 
anyone. And I had candy to bribe all the 
kids. “Hi, my name’s Sally—want a can- 
dy?’ I was so vulnerable I hated it and 
I vowed I wouldn’t let it show. 

“So I started talking like a truck driv- 
er. I thought, “That will really make it 
seem like I’ve been around.’ I began 
swearing more than any living human 
on the face of the earth. I squeezed 
swear words between words, even be- 





need Is Bayer® Aspirin. 


tween syllables. And I would yell them 
out at the top of my lungs feeling they 
would think, “Hey, here’s a real brassy 
chick.’ I never stood back to see how 
ridiculous I must have looked. It just 
seemed compellingly important that I 
not appear naive or new, or that I cared, 
or that I was near to tears. 

“And Burt would have a look on his 
face that said, ‘I don’t believe what she 
just said.” He let it go on for about two 
weeks—then one day he took me aside 
and said, “Don’t do that anymore, it’s 
dumb.’ I started crying because I’d been 
found out. He knew it was a kind of de- 
fense. But he told me that I was dimin- 
ishing my power as a woman because 
when a woman talks like that, men don’t 
listen. They just go away saying, “Did 
you hear the mouth on that girl?’ 

“So I dropped that act. It took a 
while, because it had become second 
nature. But I stopped because I be- 
lieved that Burt was right. A woman 
cannot pretend to be powerful by acting 
like a man.” 

Gradually they got to know each 
other better on the set. No one was more 
surprised than Sally when Burt’s film- 
mentor-concern began turning to ro- 
mantic interest. “Until then, ’'d never 
really dated anyone, except my hus- 
band,” Sally recalls, “and I found it sur- 
prising that an adult, sophisticated man 

(continued on page 164) 
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Can You Leam 
to De Popular? 


Of course you want to be liked—who doesn’t? Knowing 
that others seek you out and enjoy your company 
makes you feel secure and comfortable, and gives your 
spirits a lift. That’s only natural. But some people 

live their lives as if they were competing in a popularity 
contest; they are on an obsessive quest to be liked. 

These popularity seekers will efface themselves, 
obliterate their honest feelings, automatically conform, 
do just about anything, even if their actions are 
ultimately harmful to themselves, in order to be liked 
by all of the people they know, all of the time. 

Because total approval from others is impossible to 
achieve, they are bound to be disappointed. And each 
rejection, no matter how slight, brings an awful hurt 
and another blow to their already low self-esteem. 


Being loved comes first 


If, as children, we are accepted, cherished, cared 
about and cared for, we get a very essential message: 
that we are important to our family, that we are 
valuable human beings, that we are likable. Once this 
message is understood, it is never lost and it provides 
the self-esteem and the deep sense of personal security 
needed to become a mature, independent adult. But 
sometimes that message is obscured, or it is delivered 
poorly, or it isn’t delivered at all. 

There are parents who confuse overprotection with 
liking, and over-permissiveness with good care. Other 
parents are too self-absorbed to convey any feelings, 
even though they may go through the mechanical 
motions of child care. Parents may treat their children 

- as if they don’t like them at all. And, in extreme cases, 
they may actually dislike, even hate, their offspring. 

People who have not felt liked as children (although 
this feeling may be repressed and unconscious in the 
adult) suffer from low self-esteem—they simply don’t 
like themselves. To compensate for the feeling 
of less than total acceptance by their parents, they make 
extraordinary efforts to be liked by others. 

The desire to be liked can become a destructive 
force in their lives. They may repeatedly enter into 
disturbed and hurtful relationships in their attempt to 
find the perfect, loving parent-substitute. They may 
make unreasonable demands on friends, mates and 
children, asking those closest to them to continually 
prove their love and devotion. 

But the worst hurt is the hurt they bring on 
themselves. Because the quest to be universally liked, 
or loved, uses up all their time and energy, they never 


learn to become truly independent, self-nourishing 
individuals. This virtually guarantees their continued 
dependence on other people for their happiness and so 
guarantees a continuation of their low self-esteem. 

The truth is, most of us are likable. But some people 
just happen to like us, others don’t and some are 
simply indifferent. Shifts take place so that someone 
who once liked us, now doesn’t; someone who didn't, 
now does. People may like or dislike certain aspects of 
us. Much depends on the changing feelings and moods 
of the particular people in question. 

Being ourselves, honestly ourselves, almost always 
makes us more likable. Phony behavior usually has 
the reverse effect. Therefore, the less preoccupied we 
are with being liked, and the less we manipulate others 
in order to be liked, the more we are liked. And, the 
more we like ourselves, the more we are liked by others. 
But no one is ever liked universally or absolutely. 

Liking yourself is crucial. Without real love of self, 
which never excludes love of others, we can never 
realistically evaluate or appreciate love from others. 
However much we are liked and loved, we will doubt 
that love’s authenticity, because as long as we don’t love 
ourselves we will not believe anyone else can love us. 

For those of us who are obsessed with being loved, 
love of self must be improved. Professional help may be 
necessary to seek out the roots of poor self-esteem. 

And, as parents, we have an obligation to teach our 
children to like themselves. We can do this by showing 
respect for their individuality, for each child’s distinct 
proclivities and yearnings. We must try to provide 
an atmosphere in which feelings and thoughts can be 
expressed without fear. And we must not put a price on 
being liked—blackmailing our children by making 
them behave in exchange for being loved. 

And, above all, we must teach our children that 
popularity is not all that important. Being liked 
does not necessarily bring happiness and fulfillment. 
Yes, it is nice and it feels good to be liked. 
But it’s more important to like yourself. End 





Dr. Rubin is a well-known psychoanalyst who practices 

in New York. He is also the author of “Alive and Fat and 
Thinning in America” (Coward, McCann & Geoghegan, 
Inc.). If you have questions you would like Dr. Rubin to 
answer in his column, please address them to him in care of 
Ladies’ Home Journal, 641 Lexington Ave., New York, 
N.Y. 10022. We regret that only letters selected 

for use in the column can be answered. 














1. DOES IT REMEMBER YOUR 
cere STITCH PATTERN AT ATOUCH? 


Ours does. Only Singer makes JouchTronic* memory 

machines. Just touch, and the memory remembers any 
of up to 27 stitch patterns. You’ve got to touch them to 

believe them. iy SE 


2.CAN IT MEASURE AND MAKE A 
BUTTONHOLE IN ONE STEP? 


Ours can. Four of our machines actually » 
ne ae c 9 ¢ all \ 
measure your button for you and make a 


buttonhole to fit — all in one step. 












3.CAN IT WIND 
ITS OWN BOBBIN? 


Ours can. And only 
ours can. Today, we 
make four different 

_ machines with bobbins 
= = that wind right in the 
machine, ait thread nght from the 
eedie. 


4.DOES IT GIVE YOU ANARROW ARM 
OR SEWING IN TIGHT PLACES JUST 
YY DROPPING A PANEL? 


Ours does. We make four different ma- 
chines with the exclusive Flip & Sew* 
panel. Only Singer makes it this easy to 
sew where it’s hard to reach. 


5.CAN IT SPEED-BASTE FOR YOU? 

Ours can. Speed-basting is just like 
regular basting, only faster, because you 
do it on a machine. We make three ma- 
chines with built-in speed-basting for 
stitches up to two inches long. 


6.CAN IT HELP YOU THREAD 
THE NEEDLE? 


Ours can. On our newest, the Zouch- 
Tronic 2001 memory machine, you guide 
the thread into the wide end of a little fun- 
nel. The funnel then guides the thread 
through the eye of the needle. Once again, 
you do the easy part. Singer does the hard 
part. 


ACHINE CAN’T 
TEST, TRADE IT 
ACHINE THAT CAN?’ 


-POLLY BERGEN 





Polly Bergen 


r Board of Director: 


7. DOES IT TELLYOU WHEN YOUR 
BOBBIN IS RUNNING LOW? 


=mber of the Sir 


Ours does. Our TouchTronic 2001 mem- | 


ory machine has a warning light that 
flashes to tell you there’s only a little 
thread left on the bobbin, instead of letting 





you find out the hard way —by running out 
of bobbin thread in the middle of a seam. 
If you answered yes to all seven ques- 
tions, you already own a Singer*machine. If | 
you answered no, you’re working too | 
hard. Bring us your old machine, and we'll 
give you a trade-in allowance off the price 
of a new one. | 
Which means you get easy Singer sew- 
ing for an even easier price. 


100 MILLION PEOPLE 
SEW EASIER ee SINGER. 


*A Trader { Tr 8 The Singer Company 
nal at particles tae 








| know what is me and 
what isn’t. 

Enjoying being single and 
On-my-own is me. But so Is 
getting married and raising a 
family. 

Being active in my 
community is me. But so is bei 
interested in my home. 

Feeling free and 
independent is me. But so is 
depending on someone else. 

| wear the fragrance Me! 
because I’ve discovered it is me 

Long-lasting and distinctiv 
but not heavy. Beautiful and so 
but not over-bearing. 

It’s simply, honestly and 
(eroyanle)reieihvaanlee 


Anita Burkhart, community lec 
gourmet cook, sports enthusiast. 
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The Pleasure of Their Company 


An enchanted gathering of four stuffed animals, stuffing and your own latch hook); rosy, soft 

the traditional favorites of childhood make-believe. BUNNY pillow/toy to hug and love, from a 

| Adorably yours in easy, fast-working stitchery kits quickstitch kit as complete as the puppy's; classic, 
with complete instructions. Delight someone very brown TEDDY BEAR, an heirloom toy inthe rua 
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jacking, stuffing, provided; rugged SHEEP DOG toy to canvas tote in complete kit form has. whimsical, Th 
| latch hook quickly, using the atalas canvas pattern, color-screened, fore-and-aft cat Sante to stuff amas i 
yarn, corduroy i ahaa eat ae died ere to outside pockets. By BOLE Bs Cla 3 
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Please fill out coupon and enclose payment. No Canadian or foreign orders. 
LADIES’ HOME JOURNAL, Dept. 961 
1419 West Fifth Street, Wilton, lowa 52778 
136 Puppy Pillow/toy 10” x 13”....@ $12.95 + SO pak $——— 
137 Sheep Dog Toy 9” x 14”, 24 2-00) path. s— 
#8138 Bunny Pillow/toy 10” x 14 512.95 50 p&hi $—___ 
—___##8139 Teddy Bear Toy 17” high @ c $1-50) p&h S——— 
—___#8140 Teddy Bear Toy 12” high @ 7. $1.50 p&h $___ 
—_—#8141 Cat Tote/Book Bag 12”x15"..@ 8 $1.50 p&h $_____. 
Please add sales tax (N.Y. & lowa) .$ 
Total enclosed (] check [] money order $ 
Please charge my 
AmEx (] Visa (] MC account #____. Exp. date___L_L__E 
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Print name 


Address—___—__— 
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Dee and other experts are often asked what 


they think about contraceptives today. But to 
get a real picture, it's a good idea to listen to 
what women have to say on the subject. How do 
they feel about the birth control methods availa- 
ble to them? Despite the variety of options they 
are, too often, confused, anxious and frustrated 
because it seems to them that modern medical 
science should have come up with the perfect 
contraceptive by now. 

Leslie, for example, after years of anxiously 
weighing the pros and:‘cons of oral contracep- 
tives, finally made a decision: she'd go off the Pill. 
Before she could change her mind, Leslie 
dumped her entire supply down the incinerator. 
Now she uses a diaphragm: “It’s a nuisance and 
I don't completely trust its effectiveness—which 
hasn't helped my love life. Why is it that they can 
split an atom but can't make a safe Pill?” 

Her sister Meg, however, like 8.5 million other 
American women, 1s 
on the Pill, and has 
not considered giv- 
ing it up. But Meg 
suspects that her 
hormones are wag- 
ing a civil war. She’s 
five pounds heavier 
than she was in her 
pre-Pill days and 
she claims her 
libido hasn't flamed 
since 1974. 

Natalie, who 
doesn't want chil- 
dren, believes all 
men should be as 
considerate as her 
husband, who uses 
condoms. Dale, who 
culisior -Wchmit sito 
remain childless, 
prefers the IUD. She 
says she forgets it's 
even there, which is 
why she likes it, and 
she’s had no side 
effects. But a friend 
just told her about a 
woman who had to 
have a hysterec- 
tomy as a result of IUD complications. Now she 
wonders if she should try another method. 

Carol, a divorced mother of two, had a tubal 
ligation after her second Cesarian delivery, but 
has never been sure she made the right decision 
Now she plans to marry a man who hasn't had 
children, and she’s more uncertain than ever 

My own personal gynecological history is 
complicated: I tried the Pill back when few of us 
vere aware of the dangers and most of us were 

racted to the freedom and convenience it 
t I was done in by “morning sickness’ 
it the f each Pill cycle. My doctor recom- 
mended an IUD. A smart move, I thought, then I 
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CONTRACEPTIVES | 


What women want, 
what women feel, 
what doctors say 


Which birth control method is best 
for you? What are your questions, 
your worries, your options? Here, women 
share their experiences and experts 
give sound and reassuring advice on 
today's (and tomorrow's) contraceptives. 
By Sally Koslow 












































read that a number of women using the exo 
model—no longer on the market—had gotte 
pregnant, were not advised to remove the | 
and, as a result, developed lethal infections|f 
was terrified and decided to have it removed. 
While | was waiting for my body to “adjust,” m 
doctor suggested a combination of foam ar 
condom for us. The result of said birth control 
now two years old: Jed Phillip, my first child. 
Although menstruation has been called 
Curse, I've come to the conclusion that contré 
ception is more deserving of that title. Am I bei 
too fussy? Or do I have a right to be distresse 
even angry? Sure, women now enjoy sex with le: 
fear of becoming pregnant, but at what price 
Here is a thorough look at what is current 
available, and how a woman can go abo 
choosing the contraceptive that's best for her 
THE PILL-TAKERS 
It seems that women’s strongest sentiments abo 
contraceptives a 
reserved for the Pi 
No wonder First, it 
the most popule 
form of reversib 
contraception. An 
second, wome 
can't help bein 
aware of the contra 
versy surroundin 
oral contraceptives 
Flipping throug 
almost any stack ¢ 
magazines an 
newspapers, it 
obvious that the Pi 
is a big newsmake 
Much of the news 
unfortunately, 1 
bad. Circulateg 
problems, such a 
blood clots, stroke 
and-heart attacks 
and hypertensio 
have been linked i 
the Pill, according 
to Planned Parent 
hood. The cancer 
Pill connection hag 
not been proved= 
or disproved. Less 
serious, but far more common conplicaa™ 
include nausea, weight gain, breast discomfo 
and enlargement, leg cramps, dizziness, heady] 
aches, fatigue and varicose veins. And mol 
researchers agree that oral contraceptives can 
weaken a woman's sex drive 
Usually women feel more passionate during 
the middle of their menstrual cycle because nee 
is an increase in the level of estrogen in thel 
blood. According to a recent report in The New) 
England Journal of Medicine, pill-users do not 
experience this rise. 
In spite of disturbing news reports and 
unpleasant side-effects, | found that (continued) 
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puering the ground-breaking ceremony for the 1904 


}Fair, cub reporter Phinie Sheppard forgot herself 
jup a cigarette. 
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It was her first scoop. 
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a long way, baby. 
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CONTRACEPTIVES 


continued 





most women currently on the Pill are 
reasonably happy with their choice of 
contraception. Although they have their 
reservations, they believe the advantages 
outweigh the risks to their health. 

Twenty-six-year-old Bonnie, for ex- 
ample, has never used a contraceptive 
other than the Pill. “I have no idea what’s 
going on in my body,” she admits. “But 
I see my gynecologist regularly, and he 
says not to worry. Some of the things 
women who take the Pill complain 
about, like water retention and head- 
aches, I had to cope with before the Pill 
—they re no worse now. 

“TI do wonder what may happen to me 
in twenty years,” she continues. “Still, 
it seems to me to be the best way of pre- 
venting pregnancy. 

Maggie, 32 and the mother of one, is 
also a Pill advocate, even though her 
gynecologist has been urging her to 
switch to another method. So far, she has 
ignored his advice. 

“It’s my body and I know that I tol- 
erate the Pill very well,” says Maggie. 
“After all, ’'ve never had any problems 
with it. In fact, the Pill has regulated 
my period and I no longer have cramps. 
So I’ve decided to stay on the Pill for a 
few more years.” 


IUD: The second choice 


Although intrauterine devices are very 
effective, just how they prevent preg- 
nancy is unclear. As with the Pill, there 
are side effects: Heavy menstrual flow 
and cramps are not uncommon and there 
is an increased chance of infection for 
IUD users. A lot more serious, but an 
extremely rare problem, is the perfora- 
tion of the uterus or cervix. Yet IUDs 
seem to be the contraceptive most former 
Pill users turn to first because it’s so 
effort-free. 

Sally, who has had an IUD for 11 
years, says it has only “minor” draw- 
backs. “Every few months I have a heavy 
period. The other inconvenience is a 
slight vaginal discharge. But I put up 
with these things because with an [UD 
I'm able to live my life as if ’m using no 
birth control at all. I know Id forget to 
take the Pill or use a diaphragm. And an 
IUD feels natural, not like putting a 
chemical in your body.” 

At 35, with two children, the youngest 
of whom is eight, Sally has considered 
“But I’ve decided ’m not 
ready for that step. You never know 
what the future will bring. I doubt that 
Ill have another child, but I'd like the 
option.” 

Therese is 28, 


hopes to have 


sterilization: 


newly married, and 
children someday. She 
has had an IUD for two years: “My only 
ymplaint is that insertion was excruci- 
ting. Yet the pain lasted only seconds, 


hen I had cramps for a day. That’s a 


small price to pay for high effectiveness.” 

“T had a stab of pain when my first 
IUD was inserted,” says 30-vear-old 
Lois, who has had an IUD since the age 
of 24. “After a few years I had it re- 
moved because I wanted to have a baby. 
Once my daughter was born, I had an- 
other IUD put in. That time I had to 
ask my doctor if he was finished—it was 
absolutely painless. All in all, I find it is 
an excellent contraceptive for me, and 
I can’t understand why more women I 
know don’t try one.” 


WHAT?’S IN THE FUTURE? 


This month marks the 100th an- 
niversary of the birth of Margaret 
Sanger, the woman whose efforts 
shaped the revolution in birth con- 
trol. We've come a long way but the 
fact remains that a perfect contracep- 
tive still does not exist. 

Maybe next month, or next year, 
an effective, easy-to-use and absolute- 
ly safe contraceptive will be discov- 
ered. Maybe not. “But even if some- 
one found a better method today, the 
Food and Drug Administration has 
very strict requirements, so it would 
be at least ten years before the con- 
traceptive would be available to the 
public,” says Dr. Hakim-Elahi of 
Planned Parenthood. There is, how- 
ever, some hopeful news. 

Most doctors say that the Pill is 
getting safer all the time. “Early com- 
binations contained twenty times the 
progestin content and more than 
three times the amount of estrogen,” 
according to Dr. Mishell, chairman of 
the department of Obstetrics and 
Gynecology at the University of 
Southern California School of Medi- 
cine. He adds that today, for a woman 
who is under 35, does not smoke and 
does not have a predisposition to 
cardiovascular disease, the Pill poses 
only a very slight risk to her health. 

Women had great hopes for the 
Morning-After Pill, actually a series 
of Pills containing a huge amount of 
estrogen. But because the side effects 
are so unpleasant and so unpredicta- 
ble, it’s currently approved only for 
use in special situations, such as rape. 

Today researchers are looking into 
a method called “the implant,” time- 
release capsules, implanted under the 
skin of the forearm, which prevents 
pregnancy for up to three years. This 
method is very convenient and safer 
than the Pill because it circumvents 
the digestive system and, therefore, 
poses less danger of liver disease, and 
because it contains only progestin, a 
hormone that produces fewer side ef- 
fects than estrogen. Scientists, how- 
ever, are not yet convinced it’s as safe 
and effective as it could be. 































But not all women would recor 
an IUD. Allison, who is 26 andy m1 
has had three IUDs: “I expelled t 
two—I guess my body was ra 
me something. With the third, 
oped a chronic vaginal infectidl 
discomfort and pain certainly le} 
my sex drive.” 

Nevertheless, some 3.2 million 
ican women now rely on IUDs. 
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The diaphragm crowd p 


Although countless (cont} 


What about that elusive * J 
Pill”? Dr. C. Alvin Paulsen, profes 
of medicine at the University 
Washington in Seattle, reports 
national and international agena 
such as the Ford Foundation and{ 
World Health Organization, have | 
celerated research on male cont] 
ceptives. Still, most experts agree i 
we are at least 15 years away fre 
marketing a male Pill. 4 

The Every-Three-Month Injecti 
you may have heard about contai 
progestin only. Although it effecti ‘ 
prevents pregnancy, some Wom) 
who have used it have later had dif 
culty becoming pregnant. It’s avail 
ble right now in other countries, 
not in the U.S. | 

There is a new barrier method w 
der scrutiny: the sponge, which is | 
serted before intercourse and wor] 
by absorbing sperm. But due to diff 
culties in inserting and removing # 
sponge, problents with odor and oth 
minor side effects, it is not av ailabl 

Sterilization for females and malt 
is not only a safer operation thet 
days, but the possibility of reversin 
the procedure is increasing. Dr. Pau 
sen reports that with improved surg 
cal techniques, it will soon be possib! 
to achieve close to 90 percent revers 
bility in newly performed vasect¢ 
mies. But today, both sexes’ sterilize 
tion should be viewed as permanen 

Even the rhythm method is beco 
ing more sophisticated and, as a 1 
sult, more reliable. The old-fashione( 
“calendar” mode is giving way to sys 
tems planned around basal tempera 
ture or changes in cervical mucus. 

Obviously, the ideal contraceptiv 
does not yet exist. It is hoped that il 
the next decade, with reproductive 
rights such an important issue, mor 
government and _ private researc 
funds will be dedicated to the devel 
opment of a perfect method of birtl 
control. Then alone would we achiev 
these important objectives: childret 
who are wanted, women who hav 
control of their lives and bodies and « 
sustainable world population. 
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you stay with it.” | 


nen if comes to holding today's cas- 
tyles in place all day, more women 
1on-aerosol Final Net than any other 
pray. 

ny? Because Final Net concentrates 
old..So even when you conk out 
ra long day, your hair will still be 
INQ UP...beauTtifully. 


Final Net holds up 
Inger than you do. 


“When o hairspray — 
lakes your hair stay in place 
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Try our compact iron 
ou sor ay 
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Easy'from at 

General Electric 

is More compact 

than conventional 

irons and it weighs a 

lot less so it's easier to 

handle. It can handle big jobs 

and it’s also handy for touch-up 
ironing. The Light 'N Easy Irons even 


have big iron features like push-button 


spray or Surge of Steam. 


Pick up a Light 'N Easy Iron from GE. Because 
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numbers of women use the diaphragm, 
most do so reluctantly. After rejecting 
the Pill and the IUD, many turn to the 


diaphragm because they realize 


theyre running out of options. Women 
may not like this method, but the fact is 
that there are virtually no side effects. 


And if the diaphragm is used correctly 
and consistently, with fresh jelly at each 
application (this includes medical ex- 
aminations from time to time to make 
sure the diaphragm is still the right size) , 
it is almost 98 percent effective. 

Arlene, who is 30 and single, switched 
to the diaphragm when her doctor told 
her the Pill was to blame for a cyst in 


her breast. “Maybe it’s the best thing for 


me, but I don’t really like it,” she says. 
It's amazing that I haven’t gotten preg- 
nant because time and again, I’ve ne- 


glected to use 

Elise, in her early forties, has used a 
diaphragm for 26 years: “It’s definitely 
a bother but | OCI agra eu 
because I tend to have heavy periods, 


the IUD is not a ed.” 


that the vaginal jell 


my diaphragm.” 


She complains 
hich is a neces- 
sary component to » diaphragm, is 
ky” | 
icky —not an unusual complaint. 

But the most common lament, one that 
causes many women to t mother con- 
traceptive, is that planning ahead is a 


ust when vou use a diap| ragm. Some 


86 


women solve this problem by simply in- 
serting their diaphragm two or three 
hours before bedtime. 

But for Elise, this solution is not en- 
tirely successful: “If I insert my dia- 
phragm, and my husband doesn’t want 
to have sex, I wind up feeling resentful 
and rejected. I admit that these feelings 
are irrational, yet they exist. 

“T don’t like using a diaphragm,” Elise 
continues. “But I hated the Pill and [IUD 
even more. I think it’s really amazing 
that despite medical advancements, I’m 
not much better off than ny mother was 
in her day.” 

Women may never learn to love it, still 
they gladly accept the method’s minor 
inconveniences in exchange for what 
they look at as an invaluable plus: free- 


dom from the fear of jeopardizing their . 


health. As Elise puts it: “I may gripe, but 
[ can't overlook the fact that the dia- 
phragm has never given me one mo- 
ment of pain or panic. And, most im- 
portant, it works.” 


Rhythm method devotees 


A contraceptive method that most 
women pooh-pooh, but one which devo- 
birth control of the 
future,” is rhythm. It must be 
perhaps 
more than any other, demands a mature, 


tees insist is “the 
noted, 
however, that this method, 
highly-motivated couple. 
“There have been times when my cer- 
vical mucus test showed that I might be 
































fertile yet I was ready to say, J 
sex anyway, ” admits 25-year4 

“But my husband Paul is less ¢ 
I wish I could be as rational, 
tender in these moments and 
in a romantic way.” 

Frances, who is 32 and has 
rhythm method successfully fo 
four years, says she finds the } 
period of abstinence “very sexy 
plains: “Once a month we have 
during which the excitement } 
It reminds me of our engageme 
I remember as a time of mounti 
pation. When my husband a 
make love again, we generally 
best experience of the month.” 

“Our practice of natural fa 
ning has brought us closer,” say 
wife. “Dan frequently takes my 
ture and he maintains our cha 
we conceived two years ago i 
tentional. I loved it when he tol 
‘We're pregnant.’ ” 

For a woman who has been i 
by an expert, the rhythm m 
about 80 percent effective—and{ 
no health risks. 





Your other options 


The condom is an extremely 
effective means of birth a 
ure rate is only about three pre 
or less, per 100 users per year, if 
consistently and correctly. Doct 
suggest that the condom be a 
with a vaginal cream, jelly or foa 
condom decreases the chance ¢ 
mitting veneral disease and th 
makes the condom more effe 
would. recommend this metho 
young woman who has occasion| 
course,” says Dr. E. Hakim-Elah 
cal director of Planned Parentl 
New York City. 

Delia, a woman with two high} 
age daughters, believes we cant 
estimate the value of this contral 
for young people today. “My ow 
control method was, and still is, t 
phragm. The word ‘condom’ was 
a kind of tacky one in my ot 
feel that young people must be e 
to its use,” says Delia. | 

“As a school board member, 
with a lot of cases of both teen-ag 
nancy and VD,” she continues. | 
activity among the young is a | 
let’s face it. The girls have the i 
lose and must learn to protect! 
selves. If they're going to have se 
should take the responsibility fora 
sure the boys are prepared to giv 
at least some safeguard.” 

Meris is a young married woma 
recently asked her husband to us} 
doms. “I object to putting chemi 
foreign objects in my body. And} 
my husband to be involved in birt 
trol,” she explains. “Why should) 
solely the woman’s responsibility# 

“We've thought about (conti 
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| When you can't stand your 
ir a minute longer it's time for 
minutes of Clairol condition. 


i Even if you don’t think you can stand your hair another minute, 
B & dont despair-spend 30 minutes with condition* 

— & £Nomatterhowdry, dull and desperate your hair is, Clairol 
) condition* helps bring back the life, gg | 
the lustre, the loveliness you 
~ once had-or always wanted. 

Instant conditioners 4 

are fine when you 
shampoo. But 
Bpont give UE condition* is an in- 
Je 30-minute treatment. It brings 
yody, bounce and glow to dam- 
air, Dry, brittle hair becomes 
silkier and more supple and 
s its healthy texture and feel. 
jick, rich condition® pene- 
to the heart of the problem, 4 
ight to the damaged areas 4 
foroteins and emollients r 
ng your hair back to life. 
un, blowdryers, even 
ining can take away your 
+ natural beauty. But 30 
» tes with condition® can 
yyou bring it back. a. 
fyou've got 30 minutes twice S 
ynth, you ve got ter 30 minutes | 
| for beautiful hair. « 
t thick, rich 30- 
vite condition* 7 
ts worth every minute. 
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Don’t give up. 
Send for a 2-0z. sample. 


Please send your name, address and 50¢ to: 

Clairol Inc., Box 2077-L, Kankakee, IL 60901. 
Allow 8 weeks for delivery. Limit: one sample 
per family. Offer \ oid where prohibited. Offer 
good in U.S.A. Offer expires January 31, 1980 
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hIWT4Or The Beauty Prescription For 
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379 Clairol Inc. condition” is a reg. trademark of Clairol Inc. % Troubled Hair. 
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Femlrons lips 


for the Worleng 


Woman. 


Job interview jitters— 
Everybody has them...so 
calm down. And remember, 
overconfidence can come 
On as aggression and 
that gets you nowhere... 
especially the job. 

Fashionably late? Yes, 
to a cocktail party. No, to 
the office. 

A job reward—A friendly 
pat on the back from the 
boss is always welcome. 
But should it become more 
lingering, tell him so. 

He'll know you're no push- : 
over. 

After work —Make sure 
you find the time to join 
a club, take a class, jog 
at the gym or wine and 
dine. Remember, all work 
and no play can make even 
you a mighty dull girl. 

Femlron is in. Iron 
deficiency is out. With 
all you have to do, an iron 
shortage is the last thing 
you want. So why not 
do yourself a favor—take 
Femlron. Just one Femlron 
or Femlron with Vitamins 
tablet each day is all you 
need to keep your body 
rich in iron. 

Femlron. It's one 
asset No working 
woman should 

do without. 
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CONTRACEPTIVES 


continued 


trying rhythm, but it’s too risky. And 


since we're only in our twenties, steriliza- 
tion is out of the question,” says Meris. 

But among couples who have been 
together for ten years or more, steriliza- 
tion has become the most popular form 
of birth control, recently edging out the 
Pill. And men and women who are still 
quite young are, in increasing numbers, 
choosing to be sterilized. 

“I was scared of the Pill’s bad public- 
ity, the diaphragm ruined sex for me 
and the IUD caused excessive bleeding,” 
says Nicki, 34, the mother of two sons, 
the youngest of whom is five. “My hus- 
band and I discussed our options at 
length. We finally decided that we had 
only one, and that was sterilization. The 
bigger decision was choosing which of 
us would have it done. 

“We decided he should have a vasec- 
tomy because it’s the simpler operation. 
And he was certain that he didn’t want 
another child even if he were in another 
relationship or if something happened to 
me or the children. I, on the other hand, 
kept thinking, what if? 

“He had his surgery three years ago, 
and we're both delighted with our new 
freedom. Sometimes, however, it’s hard 
to accept the fact that my baby-making 
days are over.” 

Roberta, who is a nurse, had a tubal 
ligation at the age of 36, when the 
youngest of her three children was 15. 
“I did it right after my divorce because 
I didn’t think ['d ever want to remarry 
or have other children,” she explains. 
“One year later, I met another man and 
fell in love. I thought about trying to 
have the procedure reversed, but, hap- 
pily enough, my second thoughts have 
never been nearly as strong as my hap- 
piness over never having to worry about 
birth control again.” 

But most of us continue to worry 
about birth control. We want to be sure 
—really sure—that we’ve chosen the right 
method. We wonder if we should try 
something else. 


Which one’s for you? 


The contraceptive that’s right for your 
sister or your closest friend may be all 
wrong for you. Yet, surprisingly enough, 
many women walk into their doctors’ 
offices having already decided on a par- 
ticular method based on another wom- 
an’s suggestion. 

Dr. Nathan G. Kase, at the depart- 
ment of Obstetrics and Gynecology at 
Yale University’s School of Medicine, 
urges women to “keep their options 
open” and “carefully consider the advice 
of their physician.” 

Before prescribing a contraceptive, a 
doctor will take into account your age 
and medical history, how often you have 
sexual relations, your feelings about 






























pregnancy, your health habits § an 
personal preferences. 

“For a young, single womar 
many childbearing years ahead ¢ 
I'd prescribe the Pill or the diaphi 
says Dr. Kase. He adds that he 
have to be convinced that his _ 
would be “meticulous in her use 
diaphragm.” 

For a woman in her early thirtie 
has completed her family, he be 

“the IUD would be a good choice 
Pill is useful, but riskier, especia 
she ages and certainly if she sm 
According to Planned Parenthot 
youre over 35, the Pill is out, w 
you smoke or not. 

Dr. Hakim-Elahi says he woul 
recommend an IUD if a woman ha 
an ectopic pregnancy or if there 
any other reasons to discourage th 
of this device. If a woman is over 3 
doesn’t want another child, he 
suggest male ,or female steriliz) 
“There’s a low, one-time risk wit 
male sterilization,” according to 
Hakim-Elahi. “And, in many parts ( 
country, doctors are performing w 
known as a mini-laparotomy under 
anesthetic on an outpatient basis—a 
ple procedure.” 

For a younger patient, Dr. Hé 
Elahi says he would probably pres) 
oral contraceptives: “Eighty-five pe 
of women can tolerate them. If the y 
woman has sexyal relations very 
quently, though; I believe the foar 
condom method is best.” 

Dr. Thomas Kerenyi, chief of ob 
rics at Mount Sinai Hospital in 
York, agrees that for a woman in 
early twenties “4 barrier method ¥ 
be advisable, providing she is relatt 
inactive sexually. If not, the Pill n 
be the right thing. But a woman sh 
only stay on the Pill for two or 
years, not fifteen.”- 

If a woman over 35 wants to be 
ilized, Dr. Kerenyi would first make 
tain she has thoroughly explored 
options that are available to her: “If 
don’t want to burn your bridges, Ir 
recommend an IUD. The chance fol 
fection with an. IUD is very low f 
woman who has had children and is| 
the age of twenty-five.” 
- He maintains that many of his pati 
find the diaphragm “messy” but “nic|| 
have around,” particularly if you hav 
steady relationship. “I look upon itd 
kind of umbrella, insurance just in ¢ 
you need it,” says Dr. Kerenyi. Hea 
that he has a “healthy skepticism” 7 
any method planned around menst 
cycles. 

The doctors all agree that at differ 
times in a woman’s life, certain me‘h 
of birth control are more appropr) 
than others. This is all the more rea 
for you to visit your gynecologist 1 
ularly and thoroughly discuss ¥ 
preferences and options. E 
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“T couldn't believe o.b. 
would let me give up napkins.’ 


“T’ve always worn a Easy, natural insertion. 
napkin with my tampon. The woman gynecologist who design- 
I tried o.b. on some ed o.b. understood 
heavy days, and was sur- that the vagina is a 





prised to find I could have series of delicate curves. 

wom it alone and been She made | ~ 

really safe. Now, it’s 0.b., GibesGit. | “woe 

and no more napkins!”’ could be inserted nat- 
Guards against stains. urally with your flexible 

o.b® was designed by a finger. Because your finger 

woman gynecologist to curves as you do, it lo- 

give you layers of absor- cates o.b. where it will 

bency and protection. protect best. You can 

These layers grow fuller, also place o.b. where it will 

taking your shape and feel totally comfortable. 

closely conforming to A size for you. 

the vaginal canal. You o.b. is designed in three 

get really effective by- sizes because one 

woman’s flow may be 









Conforms to guard against stains. 





pass pro- 
ae hd Gust “tection, which means two to three times that of another. It 
wcontouts | ~ aor. Jess chance of fluid your flow is about average, begin with 
againstleaks. (Gas) ret leaking by to cause o.b. Regular. Super is for heavier 
(told. stains. In fact, with o.b. flow. And for more protection than 
most women never most women need, there’s o.b. Super 
need a napkin. Plus. There is an o.b. size ideal for you. 


Gohwron stolen 
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gohnrensfohmen 
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o.b. gives you layers of ae ion. 
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NEW WORLD 


Katie had mi 
nned to catch up on a a OF: Wr woman a ee Tae od 


amber of things while ms - Tihs 8G when Sits i pone Se 
finky took his nap, but hoe , 2 eS Bhat g lL e 
ne wasn’t doing any of <i ‘ a, 5 A 
them. She was just , be oe acts RSS 
i ding there, watching FR ax ait Ro Soha 7 
e rain sluice down the ; i 
| picture window and 
uddle in the low spots 
on the lawn. 
The sign nailed 
) the trunk of the white 
joak said THE WOOD 
EYS. She had lettered 
herself. One O was a 
| little fatter than the 
ser. Maybe she should 
start using her maiden 
me again. Make a new 
} sign saying BEARCE 
f D) WOODLEY. No, it 
sounded like a real 
estate office. Anyway, 
what would she tell 
y? I'm going to stop 
using Daddy’s name 
ecause I don’t like him 
any more? 
“What do you 
-an, your feelings have 
changed?” Katie’s 
mother had inquired, 
shrieking as though 
there were no wires to ~ 
carry her voice across 
e continent. “Of course 
your feelings have 
hanged. Nobody stays 
starry-eyed for five 
years.” 
“Pm not talking 
about starry-eyed, 
Mother. I’m talking 
/nbout everything I once 
felt for Ben turning 
sour.” 
“Why? You’ve 
got a lovely home, a 
) lovely little boy, a fine- 
oking man who makes 
good money. What’s to 
| turn sour?” 
“Pm not going 
| to give you (continued) 
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Iwo Super Furniture Values from Sears : 


Save *150 on 4-piece 
Open Hearth Bedroom 


Triple Dresser, Large Chest, Deck Mirror & Full/Queen Headboard 












Come in today and save $150 on a Sears Best. The Sears 
Best label tells you that each piece of Open Hearth furni- 
ture has met Sears high standards of quality. ae you 


can see and touch. Chan # Bot) : 


Save $150 on a sturdy bedroom — Chest and dresser drawers have 
set built with long-lasting tongue-in- ball bearing guides for smooth slid- 
groove and mortise-and-tenon piece ing. Positive stops to keep drawers 
construction. For extra strength, from being accidentally pulled out 
corner cleats and blocks are screwed _ too far. Dovetail joints for extra 
and glued firmly into frames. strength and no-snag insides with 

Each piece uses only kiln-dried rounded top edges. 
white pine and fine grade white pine —- Youll find casters on chest and 
veneers. That mellow, honey pine dresser for easy mobility. And 
Open Hearth finish calls for stain- recessed hardboard back panels for 
ing, antiquing, highlighting, hand- added stability. 
rubbing — 26 painstaking steps in all. 








Dates may vary in Alaska and Hawaii. 


pave *150 on 5-piece 
Jpen Hearth Dining Room 


Oval Table and Four Side Chairs 
Pave $150 on this elegant diningroom — age uss SRN Te 
# The oval table has a 13 4-inch thick aay Shasta 
&d veneer top, solid hardwood legs 
a two 10-inch wide leaves. Side chairs 
& saddle shaped seats of solid pine. F 
lave an additional $150 when you | 
} matching buffet and hutch to com- 
2 your Open Hearth Dining Room. 
Whese Super Furniture Values are 
Mable in most larger Sears retail stores 
in August 26 through September 15. | 


| (Sears 
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NEW WORLD 
FOR KATIE 


continued from page 91 


a rundown, Mother. You'll have to be- 
lieve I have reasons.” 

A windy sigh had gusted into Katie’s 
ear. “Well, all I can say is you'd better 
not be too quick to let him go. Remem- 
ber, you never had men exactly beating 
down your door.” 

No. Other girls attracted men wher- 
ever they went, were besieged with tele- 
phone calls, chased around office desks, 
approached across crowded rooms. Or 
so they said. Or so you read. But it 
didn’t happen to Katie. 

Ben happened to Katie. Ben, for 
whom marriage was nothing but a safe 
base from which to launch a stream of 
affairs. To whom a wife was a conveni- 
ence and a child a nuisance. 

“You want to divorce me?” he had 
asked _ her. 

It was as inconceivable to him as to 
her mother that Katie didn’t know how 
lucky she had been to get him. 

But she was trying to believe that 
things might be different now—that she 
might be different. Once she would 
have clung to Ben, no matter what. She 
would have been afraid of being alone, 
maybe for the rest of her life. 

Well, she had had the courage to let 
Ben go. She had even managed to find 
herself a part-time job, though she had 
never worked before. But she was sti!l 
afraid. After all, it was still the same 
Katie who looked back at her in the 
mirror. 


H... features were all right, she sup- 
posed. She had good skin, good color 
and her brown hair was thick and 
glossy. Mainly, she thought she looked 
healthy. A tall, healthy girl in a blue 
work shirt and jeans; not heavy but big- 
boned, with a strong neck and long, 
strong legs, Attractive to some farmer, 
possibly, but she had no wish to live on 
a farm, Attractive once, inexplicably, to 
Ben, though not for long. 

THE WOODLEYS. Katie leaned her 
forehead against the cold glass of the 
picture window and imagined she felt 
the rain from outside on her cheeks, 
Maybe it was tears. Sometimes. these 
days, she cried without knowing it. Not 
for Ben. For what she had imagined 
about him and their marriage, which had 
never been true. For what she wanted 
to believe about herself, which was prob- 
ably not true either. 

“T got up,” Binky’s voice said behind 
her. “I’m too big to take a nap.” 

He was in his underwear and socks, 
lark hair moist on his forehead, his 
race pinl 


li 


and sodden with sleep. He 
looked like a miniature sot on the verge 


of : ybering up 
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“Of course you are,” Katie told him. 
“That's why you don’t take naps any 
more. You just lie down and rest for a 
while, the way grown-ups do.” 

She took him back to his room, 
dressed him in denim overalls, and left 
him to-play with his collection of toy 
cars and trucks. He could amuse him- 
self for a long time. “Longer than any 
child his age I've ever sat for,” Mrs. 
Mossman said. But not long enough for 
Ben, who smacked him for not staying 
quiet and out of the way. Smacked him, 
not hard, but once too often. The straw 
that ended a marriage. 

“Hey!” Binky was at the door again. 
“How come you're home?” 

“Today’s Saturday. I don’t go to work 
on Saturday.” 

“Does Daddy?” 

She discarded several possible an- 
swers in favor of a simple “No.” Binky 
seldom mentioned his father any more. 
Ben had not attempted to see the child 
in the three months since the divorce, 
and probably would not. From the be- 
ginning, he had made no secret of his 
indifference to children, but Katie had 
believed it would change when he had 
his own. She had believed a number of 
things for no better reason than want- 
ing to believe them. 

“Is Daddy coming later?” Binky in- 
quired. 

“No, Binky. I’ve told you. He lives 
somewhere else now.” 

“Oh.” Did she imagine relief? 

I hope youll think more about this, 
Katie’s mother had written. If not for 
yourself, for Binky. A boy needs a fa- 
ther. Any father was better than none. 
Any man was better than none. A girl 





“How about a temporary divorce... 
Just to teach him a lesson?” 


like Katie ought to settle for what 
had. q 
The doorbell rang. Katie pee 
through the window first. It was 
Nugent from across the street, the r 
glistening on her yellow slicker 
dripping from her yellow fisherma 
hat. ; 
“I hope you don’t mind my not phé 
ing first.” She was a small, cute blon 
who made Katie feel overgrown. “Tjj 
had an impulse to come, so here I @ 
You know me.” 
Katie didn’t, really. She was too b 
in the house, mornings, and at the di 
shop in the afternoons, for neighbo) 
visits. After the divorce, Katie had ¢ 
clined most of the polite invitatioy 
They didn’t want her. They want, 
Ben. They were his friends. 
“Bobby’s watching the football gai 
with Joe,” Gail said. “He loves it, ey) 
though he has no idea what’s going of 
She sat down on the sofa and shook @ 
her short blond curls. “Where’s Binky 
Katie sat on the other end of 
sofa, “Playing in his room,” she said 
“You mean he just stays in the 
Even when he hears us talking in hei 
Katie smiled. “Especially when 
hears us,” she said. “He’s very shy, 
“Like you.” ! 
Katie said, “Well,” and got to |] 
feet. “Let’s have some coftee. Ill” 
TtOnse . 
Gail followed her into the kitche 
“T didn’t mean that as a criticism, Katil 
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About your being: shy. Me, [’m mu 
too pushy.” She pulled out a chair ai 
straddled it like a boy, leaning her a 
across the back. “Look at me,” she sai 

(continued on page 18: 
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= minimum savings nationally. Regular prices vary in some markets. 


acroft I Sofa Sleeper on a Sale. $399.88. Eee for easy 

ning. Fitted with firm, 4-inch thick polyurethane foam mat- 
s. Plaid upholstery of 100% Herculon® olefin treated with 
YICHGARD® Brand Fabric Protector. Ashcroft I sofa also on 
2 for just $299.88. 


jave *100 on Sears Country 
nerican Sofa. Now only *399 8 















ears Super Value time is the ideal time to treat your 
living room to the garden fresh Country American look. 

You save $100 on Sears Country American Ashcroft II 
sofa. Sturdy is the word for the kiln-dried wood frame 
and convoluted wire seat construction. And comfortable 
thanks to plump quilted seat cushions and tufted back 
and arm pillows. Cheerful describes the floral upholstery 
of 100% flocked nylon (treated with SCOTCHGARD* 
Brand Fabric Protector). 

Complete the Country American look with matching 
chair and ottoman also on sale. Save now on all these 
Super Values. In most larger Sears retail stores from 
August 26 through September 15. 








CaAal¥S| Where America Shops For Value 
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Prices and dates may vary in Alaska and Hawaii. 
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THE JOURNAL’S TEEN SURVEY 


Can you believe a Charlie’s Angel is the woman most kids would like to 
call Mom? Or that Burt Reynolds is today’s newest, father-figure? 
And more surprising results. By Mary Susan Miller 


H. do America’s young peo- 


ple feel about their parents? We 
wanted some straight answers, not 
theories, so we went directly to the 
experts. The Journal gave 850 junior 
and senior high school students across 
the country the chance to speak out 
on the subject of parents. 

We visited schools in five U.S. cit- 
ies: Escondido, Calif., Brigham City, 
Ut., Vicksburg, Miss., Hanover, N.H.., 
and Avoca, N.Y. To get right to the 
heart of the matter, we asked the stu- 
dents if, given the 
opportunity, they 
would trade in 
their parents for 
newer, more 
glamorous mod- 
els. Only one- 
quarter of the 
boys and one-fifth 
of the girls were 
not tempted by the offer. The major- 
ity gave a resounding yes. 

Although their willingness to make 
the exchange might not astound you 
—friction between generations has 
long been a fact of life—the men and 
women teens would prefer as parents 
might give you a jolt. 

People you might think of as sex 
symbols—all of Charlie’s Angels, Burt 
Xeynolds, Raquel Welch, Clint East- 
wood, for example—appeal to teens 
on another level: They believe that 
these celebrities would make terrific 
parents. 

The consensus 
seems to be that 
entertainers, par- 
ticularly televi- 
sion personalities, 
are good parent 
material: half of 
the preferred par- 
ents on the list are 
but 
one is an entertainer. The exception: 
Jimmy Carter, who won the number 
five spot on the boys’ list of desirable 


Burt Reynolds = 





Cheryl Ladd 


primarily of TV fame, and all 


fathers. 
What personal qualities, we asked, 
do these celebrities have that make 


them so appealing. Explaining their 


hoice of mother, the teens most 
ted the following attributes: 
pretty.” “She’s sexy.” “She 

is if she’d be fun.” “She looks 

l good sense of hu- 

Phe teristics admired in 





the males: “He’s strong.” “He’s a 
winner with the girls.” “He’s rich.” 
“He’s handsome.” 

And what exactly is wrong with 
their own parents, we wondered. The 
complaints about mother we heard 
most frequently: “She gets angry too 
easily.” “She nags me.” “She’s too 


"If you could exchange your mother for 
someone else, which famot liv 





One wie routes: as a parent? _ 
| Girls Chokes: 


7. Kate Jackson 





_man would you prefer as a parent? __ 


1. Burt Reynolds 


2. Lee Majors 


4. Lou “The Hulk" Ferrigno 
5. Jimmy Carter 
6. Robert Redford 


3. Clint Eastwood 























protective.” “She doesn’t understar 
me.” “She’s a grouch.” Father h 
faults, too: “He yells a lot.” ~ 
never has time for me.” “He's 
strict.” “He thinks he’s always right} 

Don’t parents have any good poi 
at all? Only 12 percent of the git 


to attribute any virtues to their pa 
ents. Mothers got these pats on th 
back: “She really cares about me; 


| 
“She puts up with a lot.” “She work 
hard.” Life with father has its pluse 
too: “He works hard at his job.” “He 
concerned about me.” “He helps me, 
“He gives me a 
lot.” “He’s intelli- . 
gent.” “He does 

things with me.” 

The generation 
gap is obviously 
still with us. The 
reasons most of? 
ten cited: “My 
parents don’t re- 
member how it was when they wer 
young.” “They don’t like the way I 
dress.” “They neyer like the person 
I'm dating.” “No matter what I want) 
to do, they say I'm too young.” 

The conflict between teens and 
parents is less severe if there are older 
brothers or sisters on the scene. “They 
pave the way for you,” one young 
man explained. “My parents had lots 
of problems with my oldest brother.) 
Maybe they understand more now. 
Or maybe they're just tired of argu- 
ing.” And religion seems to bring 
some families acts “It gives you 

and your parents 
Mm) similar values, 
said a perceptive 
16 year old. 

In spite of all 
this family  ten-| 
sion, the majority 
of the teens sur 
veved want to get 
married and raise 
kids of their own someday. In fact, 
over half of them listed “being mar- 
ried” as their number one goal in life: 
64 percent of the girls and 44 percent 
of the boys. Of the 850 teen-agers 
polled, only 40 said they didn’t want 
children. The majority would like 
one child, and 20 percent of the girls 
planned to have at least six! End 
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How to help your dentist help yout teeth. 


You may not know it, but j just into a big one. Crest has fluoride, the best 
e having regul: ut checkups, you're But preventive dentistry doesn’t cavity-fighter you can get. The 
ready practicing an important stop at the dentist’s. You have fluoride in Crest actually combines 
: urt of preventive dentistry. to do your share at home. Eat with the tooth enamel to make it 
Chat’s because most of the time a balanced diet. Use dental.floss more resistant to decay. 
dentist can catch a (as your dentist recommends it). Were working to make 
blem before it turns Brush regularly with Crest. cavities a thing of the past. 
een shown to b -Rective decay-preventive dentifrice that can be of significant value when used in a conscientiously applied program of oral hygiene and 
professional care ncil on Dental Therapeutics, American Dental Association © 1979, The Procter & Gamble Company 
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Your husband’s in a panic, the kids have a problem that can’t wait 
and your best friend desperately needs to talk. 
_ How do you choose between those you love, when there’s just not enough 
| _ of you to go around? By Shirley Streshinsky 


| 
That day everything was coming apart. Two people I 
sared about needed me at the same time—I 
| ad to disappoint one of them. 
| My husband was in the middle of a business crisis. 
] e was, in turn, agitated, angry, disgusted and 
llepressed. His turmoil affected the whole household. 
Everyone was upset and, to add to the tension, the 
telephone wouldn't stop ringing. One of the calls 
was from my friend, whose husband had just left her. 
wanted to be with her to give comfort, but I 
souldn’t. I was needed at home. 
_ Ihated the situation, hated having to make the 
inevitable choice—to be with my husband. Hated, 
even, hearing my friend’s exhausted voice telling me, 
Look, it’s okay. I understand. It really is all right.” 
) It wasn’t all right, it never is. When two people who 
ideserve your support need it at the same time you 
imust fail one of them. And, there is always a residue of 
pain, something small and dull, left over from making 
the choice. 
The remarkable thing about that situation, which 
happened a year ago, is that I am fairly certain | am the 
oy one it continues to bother. My friend is still my 


friend. If I should ask her how she feels about that time, 
about my not being there when she needed me, I am 
almost sure that she would answer, “But it was 
unavoidable, I understood that.” 

That I do not talk to her about it is telling. I have, 

I suppose, a lingering fear that she might say, “Yes, you 
did fail me and I was hurt.” Or she might even say, 

“I didn’t agree with your priorities. I don’t think 
husbands should always come first.”” If that happened 

1 would have to say, “Yes, I agree. Certainly in theory, I 
agree.” But given the same set of circumstances today, 
I would make the same decision. One can’t be 
everything to everyone all of the time. Sharing does 
involve choices. 

Implicit in any close relationship is the promise that 
you will share yourself; you will spend time with that 
person: you will be there when needed. When I make 
room in my life for someone, it is always with a small 
qualm, because I know that in a certain sense I am 
giving up some control; adding new, unpredictable 
complications to my already complex life. I know I 
cannot tell those I love—family and friends—when to 
need me. Emotions cannot be (continued on page 173) 
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fall's fashion message. It's 
| charged with excitement... 
“strong shapes...brilliant colors 
for night and day. Glamour, gl 
Cane a a4 
Lee aCe una 
looks for CE uae 
revving up, top trends from 
some of America’s lead- 


ing designers—soon to be 
seen stopping traffic 
everywhere. By Trudy 
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Get in high gear with sparkle-plenty pant 
looks. This page: Electric-blue suiting— 
quilted jacket, rhinestone-studded pants, 
sexy black camisole. All, Gil Aimbez- 
_ Genre. Opposite: Voltage-red duo, siz- 

__ gling with beads. Shaping in shoulders, 

_ gathered pants. By Donna Karan and 
ee Ke a ua) 

















“Travel at your own oa Peer radiant eee ae uli hi 
dress with strapless top, sweeping, swirling layers of flirty skirts. © 
Ea ee mB oe er 
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Watch out for geometrics. 
The mood of art deco—_ | 
simple with sinuous curves. 
Brights touched with black... 
knits that mold to the body. 
Left: Bold fuschia wool jersey 
with asymmetric accent. By 
Halston. Right: Red-light to 
luxury. Soft, slim sweater- 
dress of cashmere and silk, 
black diamond design at 
waist. By Halston Sport. 





No standing still in super- 
charged coats. Key shapes: 
broader shoulders...easy / 
fit. Both keeping pace in \t 
luscious jewel tones. Near * 
right: Modern chester- 

field in amethyst wool 


Fashion and accessory information on page 188. 


melton, black velvet collar and 
cuffs. By Albert Nipon. Right: 
Boxy 7/8ths coat in turquoise 
melton. Funnel collar, shaped © 
sleeves, worn here over narrow = 
black skirt. By Stephen 

Burrows for Pat Tennant. 
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NORMAN ROCKWELL | 
CHILDREN 





America’s most beloved artist portrays the joys, sorrows 
and poignancy of childhood years. From a big new book devoted to 
his entire magazine-cover work, destined to become the nation’s #1 art gift. 











- 


Girl in the Mirror 





This splendid study of a girl approaching adolescence is one of Rockwell’s finest. The contrived no- 
tion of a girl comparing herself to a glamorous woman in a photograph—a movie star or a fashion 
model—is transcended by the intensity of Rockwell’s vision. A beautiful painting.—March, 1954 
a 
— 
Copyright 1979 by Cross Rover Press, Inc. From ‘‘Norman Rockwell's 332 Magazine Covers,’’ to be published by Abbeville Press, Inc./Random House, Inc. Text by Christoper 


oa 

I. him, there was always drama in the little things of life... the searching of a young 
girl for the woman hidden within herself, the bond between children and pets, freckle- 
faced joy, pig-tailed pathos. As Norman Rockwell developed his natural story-telling 
ability over the decades, he always kept one foot in the old world—and one in the new. 
Although he displayed all the old-time virtues of craftsmanship that we associate with 
the tradition of easel painting, Rockwell was always conscious of the fact that his com- 
positions were intended to be reproduced by the million, that they would spill off high- 
speed magazine presses to find their way into homes all over the country on magazines 
such as the Saturday Evening Post (and our own Ladies’ Home Journal: see page 3). 
is patron was more elusive than any artist had ever had to deal with—more than an 
individual or an institution, his patron was the public at large, the entire nation. 

| Fhe book from which these pages are taken is called “Norman Rockwell's 332 Maga- 
zine Covers (for information on ordering a complete copy, see page 187 ). What the book 
shows is how Rockwell evolved gradually from being an eminently pleasing and salable 
jbut conventional illustrator into a great original. But more than anything, we see the de- 
velopment of Rockwell's own particular world, with its recognizable settings and charac- 
ters. If he tended to avoid the big events (except for presidential elections ), it is precisely 
this fact that gives his work its timeless quality, its vision that always remained utopian. 
There was something immensely reassuring about this quiet little man, something inspir- 
ing about his own simple set of values—all adding up to an authority based on total trust 
of the American public. Norman Rockwell had a special place in our culture, and we shall 
aever see anyone quite like him again. 
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Sunset Doctor and Doll 
One of Rockwell’s frequent Post cover themes, especial- This is one of the best known Rockwell covers. It is 
ly in the early years, was the puppy abandoned in favor | saved from being too cute by the artist’s skill in per- 
of puppy love (the dog, of course, always belonged to  suading us that such a man might actually exist, and 
the boy). This example is well executed, though rather that if he did, he would act just this way if confronted 
cloying by today’s standards.—April, 1926 by the youngster and her broken doll.—March, 1929 
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Salutation 
This is Rockwell’s first Post cover, centering on small 
boys, as did most of his early work. It is typical of what 
other Post artists of the time supplied, yet it has the 
Rockwell touch, and one can understand the editors’ 
enthusiasm for the new artist’s work.—May, 1916 





Here, a stirring moment from the annals of sandlot 
football. These players may never be elected to be All- 
American, but they know how the game is played. We 
can almost feel the impact of the bone-crunching tackle 
expressed in both boys’ faces.—November, 1925 


‘lackled 










This is the most famous of Rockwell’s early covers and 
deservedly so, since he takes a traditional theme and 
treats it in an original way. The fleeing boys are evoked 
with splendid economy, the grasp of anatomy is sure,| 
the sense of urgency is complete.—June, 1921 









It’s not quite the same “No Swimming” sign that ap-\j 
pears above, but we can imagine the three boys are up 
to their mischief once more. The girl closes her eyes so 
as not to bear witness against them .. . or is it because 
the boys are skinny-dipping?—June, 1929 


No Swimming 
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‘The Cold 


lockwell began to use photographs in 1937 as an aid 
4 composition, but he continued to paint some subjects 
om life—and this is probably one. He suggests the 
haracter of the girl’s room by softening most edges— 
] but the medicine in the foreground.—January, 1937 


‘ere we have a simple idea faultlessly executed. The 
pnfidence with which it is carried out marks it as lead- 
g, into Rockwell’s mature period. It is during this 
‘me period that the artist’s work takes on a more con- 
stent documentary feel.—September, 1939 


} 


Marbles Champion 





Dreamboats 
Here again, Rockwell softens his style somewhat to sug- 
gest a feminine environment. This is a quiet study of 
two wistful young women gazing at an array of movie- 
idol photographs scattered around the room. The fore- 
ground girl is especially well observed.—February, 1938 


A young boy has discovered his sister’s diary, and it is 
yielding up secrets almost too good to be true. We can 
predict various consequences from this one scene, typi- 
cal of the way that the mature Rockwell could evoke a 
whole story with a single image.—March, 1942 


Secrets 
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PITY / ° 
The Outing 
fas’ 

Another best-known Post cover, this is a classic exam- 
ple of the before-and-after image and a splendid ex- 
ample of Rockwell’s skill as a story teller. Each detail 
in the lower panel is matched in the upper, producing 
a kind of humorous symmetry.—August, 1947 





This painting is most interesting as an arrangement of 
patterns and textures. The armchair, with its Grandma 
Moses upholstery, is a work of art in itself. The pet dog 
is a theme Rockwell used less in his mature years, but 
never completely gave up.—November, 1950 


Practice 





The Prom Dress 


Here, a charming glimpse of a butterfly emerging from 
its cocoon. We see an awkward teen-ager in dungare 
and tomboy shirt, but in the mirror we (and she) a 
see the glamorous young woman who will sweep ont} 
the dance floor to admiring glances.—March, 1949 


Rockwell has isolated this small: boy and his pet, 1 
moved from everyone else, thus emphasizing his con 
cern. Among other amusing touches, the three rathé 
chic women also waiting seem to have chosen their pa 
to complement their outfits.—March, 1952 


Waiting for the Vet 
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| The Shiner 
hing the principal can say to this engaging tomboy 
ikely to diminish the sense of pride she’s derived 
(m the acquisition of a spectacular black eye. Tension 
}dded with a glimpse into the adjacent office, where 
Jnes are being aired.—May, 1953 





\s is a picture that violates all the traditional rules 
put Christmas covers, so the Post took the precaution 
»ublishing it after the holiday to avoid the possibility 
i hattering a small child’s dreams before the big day. 
Secember 29, 1956 


Bottom Draver 
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Soda [Kountain 
One wonders if this soda jerk’s popularity derives en- 
tirely from his personal magnetism or from his ability 
to treat his favorites to an extra scoop of butter pecan 
or dollop of chocolate syrup. Whatever the case, this is 
a charming piece of fifties Americana.—August, 1953 


An unusual cover for the period in that Rockwell de- 
cided against a detailed setting and instead silhouetted 
the three girls against a white background, just as he 
did in the old days. A wise decision, since the composi- 
tion could not have been stronger.—September, 1957 


The Lost Tooth 














CMe em ol lo Pe 


Pie eM (eee ~ fff! Mp, 
how they tumed a : 
house into a very 

erate Mit ee) 

Elizabeth Gaynor, 

Home Editor 


Welcome to the home of Dolores and Otto 
Storch. Although their house is newly 
built, it’s been made very special by both 
structural and decorative details. The 
entrance, left, is warm and inviting, an 
extension of the owners’ welcoming style. 
Inside, night, the overhead shell ornamen- 
tation, made from polyurethane, was set in 
and painted to match the hall. A checker- 
board of glazed ceramic tile, simple and 
bold, takes kindly to wet feet. For the living 
room, below, a traditional look updated: 
white walls, basic shutters and lace cur- 
tains, bare parquet floors with one accent 
rug. A collection of Staffordshire dogs 
marches across the mantel and sofa table. 


| 








True-to-nature, the use of wood in a house 
conveys a feeling of friendliness. In the 
kitchen, left and right, plenty of oak cabi- 
nets, a spacious hutch and heavy ceiling 
beam create a homey atmosphere. Other 
natural elements make the kitchen easy to” 
cook in, easy to clean up. The quarry-tile 
floor and countertops and glazed-tile 
backsplash resist heat and spills. Gathered 
treasures add to the room’s personality. 
Antique copper and brass milk cans serve 
as stools; turn-of-the-century stained glass aa 
doors lead to the dining room; and a quirky abe \V 
array of baskets dangle from the ceiling. AES vest a 
The handsome den, below, is wonderfully ho sae 
woody in honey-toned pine, capturing the ABs aes 
quiet aura of a manor house library. ‘bs or 
Adding to the image: a handy library lad- Pe as 
der to reach the top shelves of many books. F Pf: 


Our Ee retreat for reading and a quiet place to work. 
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How do you transform the plain walls of 
a new house into something original? 
Just use’ your. imagination. Whenever 
possible, the Storches brought in archi- 
tectural fragments to lend an ageless 
character to ther home. Left, an old 
stone molding cantilevered to the wall 
becomes a shelf for collectibles. Ornate 
carved pieces, right, were set into the 
bathroom. vanity.. The unusual window 
treatment was dreamt up by Dolores 
Storch. Using.a simple kit, she sliced off 
ends of wine bottles, had them sand- 
-wiched between sheets of plastic. Some 
light filters in; soft and sparkling. The 
guest bedroom, below, features the lux- 
ury of a wood-burning fireplace. This 
one differs because husband Otto car- 
ried the hearth to new heights. He built 
an overmantel, filled it with shiny tiling. 





























One reason friends love to visit—the fireplace in the guest room: 





[taining is easy with a big dining table...and hand-crafted bar. 


Details and more details help tease the 

eye, make living here a pleasure. Color 

plays a pretty role in the dining room, 

left. The ceiling and trim paint echoes 

the stripes on the chairs. A’ crystal 

chandelier shimmers over a glass table- 

top on a clear plexi-base, for a unique 

stvle mix. The bar-in-a-closet, right, is 

the essence of convenience—plus a con- 

versation piece. Ends of wooden wine 

crates face the drawers and mini-refrig- 

erator; old corks line up for a vintage 

wall covering. The master bedroom, 

below, stretches out into a sitting area. 

On chilly days, it’s cozy to curl] up on the 

loveseat before a roaring fire. An inter- 

play of whites looks cnsp and fresh— 

from paneling to the eyelet canopy. The 

S = trunk is another craft special: covered 
i aioe a with stamps. Shopping information, page 188. 


his bedroom is our own private world. It’s so Ye fes ee 
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pee oe ae r next romantic Su 77 OF age 
evening. If you have medium ru to long hair, try Be 4 rh rie Prd fill. 
this. Place a part from ear-to-ear, dividing hair into YET Ld a SE 
front and back sections. Brush each section up and _hot rollers, ee ayslned 7 ee 
secure with elastic. Then, using'hot rollers, curl both hair on each roller for big, b 
sections, separating on 3-4 rollers each. Cool completely; waves. Roll parallel crane 
remove and lightly arrange twirls with fingers. Added __ sides; then, down towa cee 
OTT A riots sein sie ‘ is ste tex ote are age 
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Sn chet Frou 


Very flattering... very easy...the beauty of 
this style is its manageability...and the 
pretty way at frames your face. A center 
part starts high, goes diagonally back. 
Hair is set on hot rollers, all directed to the 
back (only the back section gets rolled 
under). The one-way direction of the 
rollers provides its gentle, relaxed line. 
When brushing out, be sure to sweep the 
hair back and away from face. 


Delicate... wistful but sleek new way to 
wrap medium-length hair. First, brush all 
your hair to one side (without a part) and 

gather into a ponytail, off-center from 
crown. Then, separate one front section 
and let it hang loose while you twist the 
ponytail into a small knot and secure with 
pins. Hold loose front section, twist it 
around and around on itself; tuck under 
ponytail knot and pin in place. 


Top: 

Blouse by The Sitk Farm; 
Diamond jewelry by 
Shreve Crump & Lowe . 


Bottom : 

Blouse by Chanel Creations 
Diamond earrings by 

Henry H. Harteveldt Company, Inc. 


Opposite : 
Blouse by Partridge 


Opposite inset: 
Blouse by Ralph Lauren 
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Soatrait Sretty 


A quick impression of romance... perfect for baby-fine hair 

tousled waves, wisps at the neck. Work from a soft part witha ~~ 
curling iron, Keep the iron parallel to the floor for the fromtand — 
crown. Then, switch the angle and hold vertically for the sides an 
back. When hair is cool, brush through, gently, with your fingers. 





illo , 


ral design... poised 
cellent way for thick 
itr to look right now. 
| cut ts carefully done 
precision layering to 
Vend line, volume and 
texture. Style uth a 
ling iron, aiming it 
aeross the forehead in 
_ the front; the rest, turning 
\ back toward the crown. 
The under-section at 
the neck may need a 
slight touch for body. As 
soon as hair feels cool, 


ruffle urth fingers. 















When a marriage ends, how long does it take for the hurt to end, too? 
Here, in a major report on divorce today, is a step-by-step 
account of the road back to happiness. By Sally Wendkos Olds 


Three years ago, my friend Barbara’s hus- 
band took a deep breath and told her that he 
was moving out of the house and out of their 
22-year marriage. 

“Ac first I didn’t think I could survive 
without Dan,’ Barbara told me. “And instead 
of feeling better over the next couple of years, I felt worse. I 
kept begging him to come back to me” 

“When my friends told me I'd reach the point where I 
wouldn’t even want him back, I'd shake my head in disbelief. 
But now I do feel that way.’ Barbara looked younger and 
happier than I had seen her look in vears. I told her so. 

“Finally,” she said, smiling. “Finally, I feel like a whole per- 
son. I never want to live through anything like that again. At 
the same time, I have grown so much, I feel so free and so 
optimistic that I can’t say I’m sorry I am where I am.” 

Barbara is not the only divorced person whose spirits have 
sunk lower and lower before they began to rise. This is a very 
common pattern, not only for divorced women, but for their 
husbands and children as well. There are, in fact, many pre- 
dictable patterns to divorce (and its aftermath), as a new, in- 
depth study shows. 

The study, conducted by E. Mavis Hetherington, PhD, 
examines how people cope with difficult transitions. While it 
focuses on the specific events following the breakup of a 
family, it has important implications for anyone in a close 
relationship. 

Dr. Hetherington, a psychology professor at the University 
of Virginia, and her colleagues, spent thousands of hours on 
detailed interviews with 96 families. Forty-eight of the families 
were in the throes of divorce, 48 were intact (the intact fami- 
lies served as a comparison group). The researchers met with 
the families at regular intervals: two months, one year and 
two years after the legal divorce. 

What they learned illuminates an often predictable pattern 
in post-divorce reactions. At a time when more than a million 





THE STAGES OF DIVORCE: 
HOW FAMILIES LEARN 
TO LOVE AGAIN 


a 


couples every year end their marriages, it is | 
important for all of us to know what happens 

to a family after divorce—not just immedi- 

ately, but months and years later. 

Dr. Hetherington was able, after careful f 
probing, to track the ways people adjust to 
divorce. And she found that adjustment occurs in stages with 
distinct characteristics for women, men and children. 

These reactions are not universal, of course. Evervone 
responds to a life crisis in a unique way that reflects his or her 
age, personality, past history and present circumstances. But 
keeping individual differences in mind, we can paint a typical 
portrait of each member of the divorced family at three cniti 
cal stages of adjustment. 

THE WIFE 

Two months after divorce. “It’s a heady feeling for me, being 
on my own,’ says Ellen, 30. “Oh, I worry because I never 
have enough money and I feel pressured because I always 
have too much to do. Even so, I feel more grown up than 
ever.’ Fortunately, Ellen’s generally hopeful attitude] 





outweighs her periods of depression in the face of a chaotic 
home life characterized by irregular meals, not enough sleep} 
and an almost complete absence of routine. 

The care of her children represents a major responsibility 
for the newly single wife, especially since the children, with 
their own anxieties, are hard to live with Having them with 
her, however, is one of her greatest strengths, providing her 
with a sense of continuity in her life. As Ellen explains, 
“Sometimes I feel tied down. But then [realize that my chik 
dren are my rock and my anchor. I know I’m needed? 

Married friends, with whom she spends’a great deal of time 
are another important source of support for the divorced 
woman. She is still closely involved with her ex-spouse, too, 
even though most exchanges consist of arguments over 
money or the children. 


“Jim is still the first person = (contintied on page 189) 
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LHJs Month of Money-Saving Menus 
Eat Better for Less 


veling trapped by the sky-rocketing cost of food? The Journal knows your problems and 
been busy solving them in our kitchens. Here’s a whole month of money-saving dinners 
nearty, appetizing, nutritionally balanced—averaging out to just $30 A WEEK FOR A 
i\MILY OF FOUR. (That’s 20% below the national average, U.S.D.A. moderate-cost 
an.) We haven’t cut corners in quantity or quality. There’s variety enough to please all 
ily members. Beverages—coffee or tea for adults, milk for children—are included in our 
Iculations. Plus, beneath each day’s menu, we offer commonsense tips on such things as 
ftovers, freezing and shopping—all to show you how to eat better for less. Recipes for all 
marred items begin on page 12-4. By Sue B. Huffman, Food Editor. 






















*Roast Turkey 






















Corn Bread Stuffing 
Gravy 
“Sweet and Sour Pork CroeniBeans 
Rice ; +2 Pumpkin Pie 
Stir-Fried Zucchini 





Feanut Butter Cookies 





Look for specials on whole turkeys. One 
can yield several meals—the roast: 
leftover casseroles; sandwiches; hearty 
soup from the carcass 












Cut down on the cost of deep-frying by 
saving the oil. Strain through cheese- 
cloth—and refrigerate. 
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Eat Better for Less 
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*Grilled Lemon Chicken 
Marinated Pea Salad 
Corn on the Cob 
Watermelon 


*Broccoli-Sole au Gratin 
Baked Potatoes 

Lettuce Wedge w/Russian Dressing 
Fruit 

























To save on your milk bill, mix equal 
amounts of reconstituted nonfat dry milk 
and whole milk and refrigerate. 


Purchasing frozen vegetables in plastic 
bags will save money. Rule of thumb: 
l'2 cups equals 10 oz. package. 








Baked Ham Shank 

*Orange Salad Toss 
Baked Sweet Potatoes 

Ice Cream 







*Cheddar Tamale Pie 
Green Salad w/Cucumber Slices 
Butterscotch Pudding 








Don't be fooled by the high initial cost of 
ham. It pays off (like turkey) with plenty 
of repeat performances. 







Did you know that mild Cheddar is 
cheaper than sharp? And that hunks of 
cheese cost less than shredded? 
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*Stuffed Acorn Squash 
Green Beans 

Sliced Tomatoes 
Toasted Pound Cake ° 
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Macaroni & Cheese 
Marinated Sliced Tomatoes 
Steamed Broccoli 
Gingersnaps 






It's peak season for canning tomatoes. 
Check roadside stands or farmers’ markets 
for special bargain baskets. - 


Save and freeze any small chunks of 
dried-out cheese. Melt them in white 
sauce for such things as macaroni-and 
cheese. Don't be afraid to mix Swiss with 
Cheddar or whatever 
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*Hearty Turkey-Vegetable Soup 
Grilled Cheese Sandwiches 

Relishes 

Canned Fruit Cocktail 





WER ee ne ee ee ae 





(25) 

= } Collect vegetable trimmings (even outer 
leaves of lettuce, cabbage)—toss into 
soups for nutrition, flavor 

ae 
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120 Recipes for starred items begin on page ld 
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> rkey Creole *Country Tuna Salad 
mice Relishes 
| -een Salad Hard Rolls 







Cookies 








“)nned Peaches 
fi hen buying canned peaches, opt for 
Hced or cut-up rather than halves. Save 
y ice for fruit salad dressing or mix with 
gene juice for the kids. 
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Saked Eggs Florentine 
jarlic Bread 





Chunk light tuna is more economical than 
white. For more savings, use canned 
mackerel (better when cooked) 



















*Whole Wheat Cheese Pizza 
Lettuce Wedge /Italian Dressing 
Vanilla Pudding with Sliced Bananas 







Be free about changing recipes. Adapt to 
take advantage of leftovers or market bar- 
gains. Peppers and onions, here, could be 
extra tomatoes, mushrooms. 







lind your pennies by serving ice milk or 
herbet instead of ice cream. 
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“resh Pears 


ptock up on bouillon cubes. At mere cents 
er cube, they're a terrific (often over- 
sooked) way to add richer taste. 
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Meat Loaf 

*Twice-As-Nice Potatoes 
Spinach 

Frozen Yogurt 






Did-Fashioned Split Pea Soup 












omas once 


Seed Rolls 
ae Stretch your meat loaf by using what's at 
Apple Crisp hand: cracker or bread crumbs, oatmeal or 


other cereals, leftover rice 





por pitch out meat bones. Instead—boil 
everal hours for fragrant stock: strain and 
jreeze for use in soups and gravies. 
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*Saucy Chicken Thighs with Stir-Fried 
Cabbage 

Fine Egg Noodles 

Pineapple Chunks 










For super-budgeters—substitute less-costly 
chicken wings for thighs 












Sliced Ham 
*Hot German Potato Salad 
Sauteed Sliced Zucchini 
Oatmeal Cookies 


‘Vegetable Frittata 
French Bread 
Sliced Tomatoes 
Oatmeal Cookies 













Store bacon fat in an empty coffee can in 
your refrigerator. Good for browning 
(home-fries, chicken) and for seasoning 
(baked beans) 


Stay alert for sales on eggs (a great source 
of protein). Eggs last several weeks if 
refrigerated in the carton 
















| *Spinach Lasagna 
Tossed Salad 
Canned Pears 











Frozen Fish Cakes 
Stewed Tomatoes 
Creamy Coleslaw 

*Apple-Bread Pudding 





Franks and Baked Beans 
“Otto's Bran Muffins 
Carrot/Cuke Sticks 
Raspberry gelatin w/bananas 








Remember that every meal doesn't have 
to revolve around meat. Families will ben 
efit from the high protein found in cheese, 
eggs and milk 












Don't throw out stale bread, heels, rolls or 
biscuits. Freeze for a hundred uses: top 
ping, coating, bread pudding, stuffing 


Iry the turkey and chicken frankfurters 
w on the market. Cheaper: lower in 





( 
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Eat Better for Less 
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) *Spanish Rice 
cS 3 Tossed Salad 
‘arty Beef Stew Baked Apple 
~;sed Salad 
frigerated Biscuits Rice is a champion budget-beater. Buy in 
7 ked Bananas w/Vanilla Ice Cream 5-lb. bags—store in covered container to 


| keep at peak quality. 


jiok for banana bargains. Over-ripe can 
> cheaper. The fruit 1s fine—but refrig- 
Jate to maintain quality. 





*Picadillo 
Corn Muffins 
Green Salad 
Chocolate Pudding 














Leftover green salad? If it's vinegar-and- 
oil dressed, toss in blender with some 
tomato juice for a speedy gazpacho. 


28 


*Tomato-Corn Pie 
Spinach Salad 
Spicy Gingerbread 












Pasteurized process cheese Is a steady 
money-saver. Pinch pennies even more by 


+ Cream w/Chocolate Sauce 
| buying the large loaves. 


it familiar with the whole spectrum of 
‘ad greens. If iceberg is high, try 
| aine, chicory or shredded zucchini. 


fe 


‘lafal in Pita Bread w/Yogurt 
ced Cucumbers 

vesh Fruit 

| 
| 
hied beans and legumes are friendly sta- 
les on every budgeter's shelves. High in 
jotein —low in price. 





*Chicken Cacciatore 
Noodles 
Italian Green Beans 
Sliced Oranges/Coconut 


*Creamed Tuna on Waffles 
Green Beans 
Fresh Fruit 


on 


A smart shopper compares prices. Fresh 
fruit in season is often cheaper than fro- 
zen or canned fruit. But—double-check 


Always buy whole chickens and cut them 
up yourself (it's easy). Watch for sales on 
chicken at your supermarket 
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Recipes for starred items begin on page124. 
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Eat Better for Less 


continued 


1. SWEET AND SOUR PORK 
pictured on page 119 


A favorite that’s hard to beat. And it’s 
wonderfully colorful. 


34, pound pork shoulder, cut into 
¥4-inch cubes 
1 tablespoon soy sauce 
4 teaspoon salt 
Batter 
%/ cup flour 
2 tablespoons cornstarch 
14 teaspoon baking powder 
l% teaspoon baking soda 
14 teaspoon salt 
34 cup water 
2 cups plus 2 tablespoons salad oil 
2 medium onions, each cut into eighths 
2 medium carrots, peeled and sliced 
diagonally 
1 green pepper, cut into 1-inch chunks 
1 garlic clove, chopped 
1 cup canned pineapple chunks, drained 
Sauce 
1 cup water 
¥ cup dark brown sugar 
2 tablespoons cornstarch 
2 tablespoons cider vinegar 
2 tablespoons ketchup 
2 tablespoons soy sauce 


In a medium bowl combine the pork 
shoulder, soy sauce and salt; set aside. 
In medium bowl combine batter ingre- 
dients. Blend with fork until smooth. Set 
aside. 

In a wok or saucepan heat 2 table- 
spoons oil. Add onions, carrots, green 
pepper and garlic; cook, stirring quick- 
ly and frequently (stir-fry) over me- 
dium high heat for 2 minutes. Add pine- 
apple, stir-fry for an additional minute. 
Remove vegetables and pineapple; set 
aside. 

In a wok or saucepan heat 2 cups oil 
to about 365°F. on deep fat thermome- 
ter. Add pork to batter and toss until 
pieces are coated. With spoon, drop a 
few pork pieces into hot oil, cook for 4 
to 5 minutes until pork is crisp and 
brown. Remove pork with slotted spoon 
to drain on paper towels. Keep warm in 
a 200°F. oven. Cook remaining pork; 
keep warm. (Cool oil. Strain and store 
in covered container in refrigerator. ) 

In a medium saucepan combine sauce 
ingredients and heat to boiling, stirring 
constantly until thickened. Add vegeta- 
bles and cook 1 to 2 minutes more to 
heat through. Stir pork into sauce. Serve 
immediately, with rice, if desired. Makes 
4 servings, about 750 calories each with- 
out rice. 


2. ROAST TURKEY WITH 
CORN BREAD STUFFING 


One turkey equals three—count ’em 
three—meals for four. Clever you. 


Stuffing 
14, Cup margarine 
1 small onion, chopped (14 cup) 
2 ribs celery, chopped (1% cup) 
1 teaspoon chili powder 
. package (8 oz.) corn bread stuffing 
nix 


1 cups water 
2 can (15 oz.) red kidney beans, 
drained 
1 ready-to-cook frozen turkey (12 to 
14 Ibs.) 
Salad oil 
Giblet Gravy 

Water 

1 cup chopped celery 

4 teaspoon salt 

Turkey giblets and neck 

2 tablespoons all-purpose flour 
Stuffing: In large saucepan over me- 
dium heat, melt margarine. Add onion, 
celery and chili powder and sauté until 
vegetables are tender, about 10 minutes. 
Add remaining stuffing ingredients to 
vegetables and stir until well mixed: set 
aside. 

Remove giblets and neck from body 
cavity of turkey, reserve for giblet gravy. 
Rinse turkey under cold running water 
and drain well. Pat dry with paper 
towels. Skewer neck skin to back of tur- 
key. Twist wings behind the back and 
fold under the turkey. (This helps bal- 
ance it.) Spoon stuffing lightly into body 
cavity. Close by folding skin lightly over 
opening; skewer closed if necessary. Tie 
legs together. Brush turkey with salad 
oil. Preheat oven to 325°F. Insert meat 
thermometer into thickest part of thigh 
muscle, without touching bone. Place 
bird breast-side up on rack in open roast- 
ing pan. Roast on lowest level of oven. 
Baste turkey frequently with more salad 
oil. When skin is golden brown, shield 
breast and neck with foil to prevent 
overbrowning. Continue roasting until 
meat thermometer reaches 185°F. (ap- 
proximately 3% hours total roasting time, 
or about 18 minutes per pound). If no 
thermometer is used, insert fork into the 
thigh; if juice that oozes out is clear, the 
turkey is done; if pink, further roasting 
is needed. Place turkey on large platter; 
cover with foil and keep warm while 
preparing gravy. 

While turkey is roasting, combine 4 
cups water, celery, salt, giblets and neck 
in medium saucepan and heat to boil- 
ing. Reduce heat to low; cover and sim- 
mer 1 hour. Remove giblets and neck 
from broth. When cool, finely chop. Use 
broth for the gravy. Measure broth; add 
enough water to make 4 cups. 

Pour pan drippings from roasting pan 
into a medium saucepan. Skim off fat 
and discard. Heat drippings to boiling 
over high heat and reduce to almost 
half. Mix flour and a small amount of 
broth until smooth. Add flour mixture 
and remaining broth to saucepan. 
Simmer, uncovered, 15 minutes. Add 
chopped giblets and heat through. Taste 
for seasoning, adding more if necessary. 
About 615 calories per 4 ounce serving 
with 3 tablespoons gravy. 

Ed. Note: If you’ve planned your roast 
turkey dinner for 4, you should have 
about 6 to 7 cups cooked turkey left over. 
Remove meat from carcass; reserve car- 
cass for Turkey Soup, page 126. Cube 
meat and wrap in 2-cup portions. Wrap 


| 


each portion in foil, label and freez, 
to 3 months. 


3. GRILLED LEMON CHICKEN 
pictured on page 120 





A dandy way to finish up the barbe 
season. 





1 whole broiler-fryer (3 to 314 pounds) 
2/4, cup lemon juice 
¥ cup salad oil d 
3 cloves garlic, crushed 
1 teaspoon grated lemon peel 
3% teaspoon salt 
14 teaspoon pepper 
Y% cup apple jelly 
4 teaspoon ground ginger 
Cut chicken into quarters. In 84 
square baking dish combine lemon ju 
oil, garlic, lemon peel, salt and pepy 
With sharp knife cut several sla H 
about %-inch deep in each piece | 
chicken. Place chicken skin-side do 1 
marinade. Cover and refrigerate at 
2 hours or up to 6 hours. | 
About 10 minutes before chicken 
done, in small saucepan over low he 
combine apple jelly and ginger. 
until jelly is melted, stirring constant 
keep warm. | 
To barbecue: Place chicken, skin $i 
down, on grill over medium coals. Go 
30 to 35 minutes or until fork-tend 
turning and brushing frequently wi 
marinade. During last 5 minutes of gr 
ing, brush often with jelly glaze. 
To broil: Place chicken skin-side up ) 
broiler pan. Broil’ 15 minutes, bastit 
occasionally with marinade. Tum al 
broil 15 to 20 minutes more, bastin 
until fork-tender. Brush with jelly gl 2 
during last 5 minutes of broiling. Mak) 
4 servings, about 625 calories each. 













4. CHEDDAR TAMALE PIE 


Always a favorite—especially pop 
with the kids. 


*4% pound ground beef 

1 medium onion, chopped 

1 garlic clove, crushed 

1 can (16 oz.) whole tomatoes 
1 cup whole kernel corn i 
1% cups milk ; 

1 cup enriched yellow cornmeal 

1 cup grated Cheddar cheese ‘ 
Salt Se 

1 tablespoon chili powder 
4 teaspoon pepper 

2 eggs, beaten 

Preheat oven to 375°F. In large skillé 
over medium heat, cook ground beef 
onion and garlic until beef is brown ant 
onion is tender. Stir occasionally t 
break up meat. Spoon off drippings 
Add tomatoes and liquid, com, % ¢ | 
milk, % cup cornmeal, % cup cheese, 
teaspoons salt, chili powder and peppet 
Cook over low heat for 10 minutes, stir 
ring frequently. Pour into a 9-inch deep: 
dish pie plate. In a medium saucepall 
combine the remaining 1% cups milk 
and 4% cup cornmeal and I teaspoon sal 
Stir over low heat until slightly thick 
ened. Add remaining cheese and stil 
until smooth. Remove from (continue 
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Eat Better for Less 
continued 

heat; stir in eggs. Pour over ground 

beef mixture, smoothing top with a 

spoon. Bake for 30 to 35 minutes until 

golden brown. Makes 4 servings, about 

550 calories each. 





5. MARINATED SLICED TOMATOES 


A nice dressing for your just-from-the- 
garden tomatoes. 


3 tablespoons salad oil 

1% to 2 tablespoons vinegar 
1 tablespoon minced parsley 
34, teaspoon garlic salt 

¥, teaspoon sugar 

4% teaspoon oregano 

Dash pepper 

2 medium tomatoes 


In cup or small bowl combine all dress- 
ing ingredients; stir with wire whisk or 
fork until well blended. 

With sharp knife, thinly slice toma- 
toes and arrange on plate. Pour dressing 
over tomatoes. Cover with plastic wrap 
and refrigerate at least 1 hour to blend 
flavors. Makes 4 servings, about 115 cal- 
ories each. 


6. HEARTY TURKEY-VEGETABLE SOUP 


Most any vegetable in your larder may 
be added to this soup. 







© General Mills, Inc. 1979 


1 turkey carcass (from Roast Turkey, 
page 124) 

3 quarts water 

2 medium onions, quartered 

1 medium celery rib with leaves, 
chopped 

14 tablespoons salt 

lZ teaspoon pepper 

2 cups cooked, cubed turkey 

4 medium carrots, sliced (1 cup) 

1 medium (74 pound) white turnip, diced 

Y pound spinach, chopped, or 1 package 
(10 oz.) frozen chopped spinach, 
thawed 

1 can (16 oz.) whole tomatoes 

4 ounces thin spaghetti, broken into 
3-inch pieces (about 1 cup) 

Y4 cup grated Parmesan cheese 


In large saucepot or Dutch oven over 
high heat, heat carcass, water, onions, 
celery, salt and pepper to boiling. Re- 
duce heat to low; cover and simmer 2 
hours. Remove carcass; let cool until 
easy to handle. Skim and discard fat 
from broth. Remove any meat from car- 
cass and cut into bite-sized pieces; add 
to cooked turkey pieces. (Can be made 
ahead to this point. Pour into a freezer- 
proof container; refrigerate for 24 hours. 
Remove any remaining fat and discard. 
Freeze up to 1 month. Thaw at room 
temperature.) 

Add cut-up turkey and remaining in- 
gredients to broth and heat to boiling. 
Reduce heat to low; cover and simmer 
45 minutes or until vegetables are ten- 
der. Makes 16 cups, about 110 calories 
per cup. 





It’s the blending that makes Creamy Del 
sO ey so deliciously homemade cre 
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7. BROCCOLI-SOLE AU GRATIN || 
pictured on page 120 ; 


A creamy, cheesy meal-in-one. 


14 cup margarine 

14 cup all-purpose flour 

34 teaspoon salt 

1¥% cups milk 

4 ounces pasteurized processed Swiss |) 
cheese 

1 package (16 oz.) frozen fish fillets, 
partially thawed 

1 tablespoon lemon juice 

¥, teaspoon garlic salt 

l4% teaspoon pepper 

Paprika 

2 cups frozen cut broccoli, thawed 


In medium saucepan over medium 
melt margarine. With wire whisk ble 
in flour and salt; cook until bubbh 
Gradually add milk. Cook, stirring 
stantly, until sauce tickers and bh | 
for 1 minute. Reduce heat; stir in cheey 
cook until cheese is melted and sal 
smooth; set aside. 

Preheat oven to 375°F. With she 
knife cut partially thawed fish crossy | 
into 4 pieces. Place in center of - | 

| 
| 
1 


|) 


| 





| 
inch baking dish. Sprinkle with lem 
juice, then garlic salt and pepper. Spo 
half the sauce over fish and sprinkle 

paprika. Fold broccoli into remaini 
sauce and arrange around fish. Bake, 
covered, 35 to 40 minutes, or until f 
flakes easily when tested with a fo 
Makes 4 servings, about 395 cal 

each. 
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8. ORANGE SALAD TOSS 


tractive, refreshing salad. Add ex- 
unch with Chinese noodles. 


ing 

ablespoons orange juice 
tablespoons red wine vinegar 
‘cup salad oil 

jablespoon sugar 

I teaspoons grated orange peel 
' teaspoon salt 

ny ground pepper 


},mall head romaine lettuce (about 
1% lbs.) 

small zucchini, thinly sliced 

+ )range, peeled, cut into 14-inch 
pieces 

3mali onion, thinly sliced 

jall bowl combine orange juice and 
gar.“Gradually add salad oil, beat- 
yonstantly with wire whisk, until all 
as been added. Beat in remaining 
ping ingredients; set aside. 

il: In large bowl toss lettuce, zuc- 
, orange sections and onion. Just 
i e serving pour dressing over salad 
toss lightly. Makes 4 servings, about 
calories each. 


9. STUFFED ACORN SQUASH 
pictured on page 120 

















lower seeds add crunch and _ pro- 
| apples add color and flavor. 


| 
ge acorn squash 

lespoons plus 1 teaspoon margarine 
und ground beef 

: all onion, chopped 


| 


' Mnmmoista Recipe 


14 cup chopped celery 

1 cup cooked rice 

1 cooking apple, unpeeled, shredded or 
chopped 

14 cup sunflower seeds 

1 teaspoon curry powder 

5 teaspoons brown sugar 

Salt 


1 egg 


Preheat oven to 375°F. Cut acom 
squash lengthwise; scoop out seeds and 
discard. Place squash, cut side down, 
in a shallow baking dish filled with % 
inch water. Cover and bake 20 minutes. 

In a medium skillet over medium heat 
melt 2 tablespoons margarine. Add 
ground beef, onion and celery. Cook 
until meat is browned and onion is soft. 
Spoon off drippings. Add rice, apple, 
sunflower seeds, curry powder, 1 tea- 
spoon brown sugar and 1’ teaspoons 
salt. Cook 5 minutes, stirring occasion- 
ally. Remove from heat. Stir in egg; set 
aside. 

Remove squash from oven and turn 
over. Place one teaspoon margarine and 
1 teaspoon brown sugar into each half; 
sprinkle with salt. With tines of fork, 
prick squash all over. Return to oven; 
bake 5 more minutes. 

Stuff each squash with meat-rice fill- 
ing, packing mixture firmly into each 
half. Return to oven; cover and bake 
10 to 15 minutes more or until squash is 
fork tender. Serve immediately. Makes 
4 servings, about 490 calories each. 


} 


cookies 


10. TURKEY CREOLE 
pictured on page 121 

A super way to use leftover turkey (or 
chicken). 
14 cup margarine 
14% cups chopped onions 
1 medium green pepper, cut in 1-inch 

chunks 
1 can (28 oz.) whole tomatoes 
2 cups cooked, diced turkey (from Roast 

Turkey, page 124) 
14 cup water 
2% teaspoons salt 
2 teaspoons sugar 
34, teaspoon thyme, crushed 
¥g teaspoon cayenne pepper 
1 bay leaf 
1 package (10 oz.) frozen cut okra 
Hot, cooked rice 
In medium saucepan melt margarine 
over low heat. Add onions and green 
pepper; sauté until onions are soft, 
about 3 to 5 minutes. Stir in tomatoes 
and liquid, turkey and next 6 ingredi- 
ents. Heat to boiling, reduce heat and 
simmer, partially covered, for 1 to 1% 
hours, Add okra and cook 5 to 7 minutes 
more. Remove bay leaf. Serve over 
cooked rice. Makes 4 servings, about 
335 calories each, without rice. 


11. BAKED EGGS FLORENTINE 
pictured on page 121 


A triple-duty recipe—good for breakfast, 
lunch or dinner. 


4 tablespoons margarine 


2 packages (10 oz. each) (continued) 








dsuperMoist” 
Chocolate Chip Cookies 


1 package SuperMoist eggs 


yellow cake mix 1 package (6 ounces) 
% cup margarine or semisweet chocolate 
butter, chips 
1 teaspoon vanilla ¥% cup chopped nuts 


Heat oven to 350°. Mix about half of the cake mix, 
the margarine, vanilla and eggs in large bow] until 
smooth. Stir in remaining cake mix, the chocolate 
chips and nuts. Drop dough by teaspoonfuls about 
two inches apart onto ungreased cookie sheet. 
Bake 10 to 12 minutes (centers will be soft). Cool 
slightly, remove from cookie sheet. About 5 dozen. 


© General Mills, Inc. 1979 


You ama Betty Crocker can 
_. Bake Someone Happy. 
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continued 





frozen chopped spinach, thawed and 

well drained 
1 large garlic clove, crushed 
Salt 
2 tablespoons flour 
Pinch nutmeg 
1¥% cups milk ; 

1 cup (4 0z.) shredded mild Cheddar 
cheese 

Water 

1 teaspoon white vinegar 

4 eggs 

Lightly grease a shallow 1 to 1%-quart 

baking dish; set aside. 

In a medium skillet melt 2 table- 
spoons margarine. Add spinach, garlic 
and 1 teaspoon salt; sauté for about 5 
minutes, stirring occasionally. Spread 
evenly in prepared dish. 

In medium saucepan melt remaining 
2 tablespoons margarine. Add flour, 4 
teaspoon salt and nutmeg. Stir until 
smooth. Gradually add milk and cook, 
stirring, until sauce thickens and boils 
for 1 minute. Remove from heat and add 
cheese; stir constantly until cheese has 
melted. Set aside. Preheat oven to 
3fO°F. 

To poach eggs: In a skillet heat 2 
inches water to boiling; add vinegar. Re- 
duce heat and add eggs, one at a time; 
cook in hot, not boiling, water to de- 
sired doneness. Remove eggs with slot- 


ted spoon and place on spinach; pour 
sauce over eggs and spinach. Bake un- 
til hot and bubbly, about 12 to 15 min- 
utes. Serve immediately. Makes 4 serv- 
ings, about 355 calories each. 


12. CHICKEN LIVER SAUTE 


If your family eats lots of chicken, 
freeze the livers as a further economy 
(they can be frozen up to 3 months), un- 
til you have enough to make this dish. 


4 slices bacon (about \% Ib.) cut into 
14-inch chunks 

2 small onions, thinly sliced 

1 can (4 oz.) mushroom pieces, drain, 
reserve juice 

1 pound chicken livers (about 12) 

14 cup cornstarch 

14 teaspoon salt 

4 teaspoon garlic powder 

2 tablespoons margarine 

1 cup water 

2 chicken bouillon cubes 

lg teaspoon pepper 

Hot, cooked rice (optional) 


In a medium skillet cook bacon over me- 
dium high heat until soft and translu- 
cent, about 3 to 5 minutes. Add onions 
and mushrooms and continue cooking 
until onions are soft and bacon is crisp. 

Meanwhile, cut livers in half and re- 
move membrane. 

In a medium bowl or on a sheet of 
waxed paper combine cornstarch, salt 
and garlic powder. Toss livers in corn- 
starch mixture, coating each piece even- 
ly; set aside. 


With slotted spoon remove 
mixture from skillet; set aside. “ 
garine to bacon drippings; me 
medium high heat. Add livers ang 
turning gently with spatula to 
all sides. Add bacon mixture, r 
liquid from mushrooms and ‘aa 
ingredients; stir gently to comb 
gredients. Reduce heat to medi 
and simmer, covered, for 7 to 1 
utes, until mixture has thickened 
ly and bouillon cubes have dis¢ 
Serve with hot, cooked rice, if d 
Makes 4 servings, about 290 c 
each without rice. 


13. OLD-FASHIONED SPLIT PEA 
pictured on page 121 


Always a welcome treat—especiall 
to hace in your freezer. 


1 meaty ham bone 

2 quarts water 

1 pound dry split peas 

1 medium potato, cubed 

1 large onion, diced 

2 medium carrots, thickly sliced 
1 tablespoon salt, or to taste 

14 teaspoon pepper 


In large Dutch oven or sn 
medium-high heat, bring ham bon 
water to boiling. Reduce heat to 
cover and simmer 2 hours. 
Remove meat from ham bone ai 
into bite-sized pieces; discard 1 
Skim and discard fat from broth. 


d 
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ide ahead to this point. Pour into 
r-proof container and freeze up to 
iths. Thaw at room temperature.) 
‘Hse and drain peas, discarding any 
} or shriveled peas. 

‘urn ham to broth; stir in remaining 
‘Ylients. Over high heat, bring to 
Reduce heat to low; cover and 
) stirring occasionally, until vege- 
f are tender and soup has thick- 
‘¥ about 1% hours. Taste for season- 
iakes 12 cups or 8 servings, about 
alories each. 


14. COUNTRY TUNA SALAD 


my combination of marinated po- 


| (16 oz.) small white navy or 

1 beans, rinsed and drained 

}9 chopped green onions 

(614 or 7 oz.) tuna, drained and 


Jacepan cover potatoes with water. 
_to boiling. Reduce heat; cover and 
per until potatoes are tender, about 
yinutes. Remove from heat; run un- 
old water. 
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request. Redemption through outside agencies, brokers, etc., will 


Meanwhile, combine salad oil, vine- 
gar, salt, garlic, sugar and pepper in a 
medium bowl; blend with whisk until 
smooth. Add beans and green onions. 
Peel potatoes and cut into 4-inch chunks. 
While still warm, toss with beans and 
dressing. Let marinate at room temper- 
ature for 1 to 1% hours. Fold in tuna. 
Serve at room temperature. Makes 4 
servings, about 475 calories each. 


15. WHOLE WHEAT CHEESE PIZZA 
pictured on page 121 


We figured while youre making pizzas, 
may as well make one for the freezer. 
Hence, this recipe makes two. 


Crust 

1 package active dry yeast 

14 teaspoons salt 

1 teaspoon sugar 

About 32 cups whole wheat flour 

114 cups very warm water 
(120-130°F.) 

2 tablespoons salad oil 

Topping 

1 can (15 oz.) tomato sauce 

4 teaspoons basil 

1 teaspoon oregano 

1 teaspoon salt 

4 teaspoon garlic powder 

2 packages (8 oz. each) mozzarella 
cheese, shredded 

4 cup grated Parmesan cheese 

2 cans (4 oz. each) mushroom stems 
and pieces, drained 

1 large onion, thinly sliced 

2 medium green peppers, sliced 

2 tablespoons salad oil 


In large mixer bowl combine yeast, salt, 
sugar and 2 cups flour. With mixer at 
low speed, gradually beat in water and 
oil. Increase speed to medium and beat 
2 minutes, occasionally scraping bowl 
with rubber spatula. Add enough addi- 
tional flour (about 1 cup more, if need- 
ed) to make a stiff dough. Twn dough 
onto lightly floured surface and knead 
until smooth and elastic, about 10 min- 
utes. Place in large greased bow], turn- 
ing to grease top; cover. Place in warm, 
draft-free place and allow to rise until 
doubled in bulk (when two fingers light- 
ly pressed into dough leave a dent), 
about 1 hour. 

Lightly grease two 12-inch pizza 
pans; set aside. Punch down dough, 
divide into 2 balls. Place one ball on 
lightly floured surface. With lightly 
floured rolling pin, roll dough into 13- 
inch circle. Place on prepared pan and 
roll dough under, making an edge. Re- 
peat with remaining dough. 

Preheat oven to 425°F. In medium 
bowl combine tomato sauce, basil, oreg- 
ano, salt and garlic powder. Spread over 
prepared dough leaving 4%-inch border 
at edge. Sprinkle with cheeses. Then top 
with mushrooms, onion and green pep- 
pers. Dribble 1 tablespoon oil over each 
pizza. Bake for 25 to 30 minutes or until 
golden. (To freeze, do not bake pizza. 
Cover lightly with plastic wrap. Once 
frozen, remove pizza from (continued) 


Savor and save! 
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not be honored 
unless authorized 
AY by Kraft. The 
“customer must 

=, Pay any Sales or 
similar tax on 
product pur- 
chased. Coupon 
Void if use is 


prohibited, restricted or taxed. Good only where this offer is dis- 
played or advertised. Cash redemption value of coupon 1/20¢ 
Redemption on other than product specified constitutes fraud 
KRAFT, INC., RFG, P.O. BOX 1600, CLINTON, IOWA 52734. 


REDEEM PROMPTLY 













2° Kraft makes the kind of dips 
, youd make yourself. 


Kraft blends honest herbs, special spices, and a variety of vegetables 
into real sour cream or creamy neufchatel cheese to make their Read 
to-Serve dips just like you'd make them yoursel 


mH Ee HE 
¢ Save 15: on Ready-toServe dips from Kraft, 
ready today in your dairy case. 


cart) wl tt*«é«i 


f. You'll love them alll 
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ae the world's fastest 
lost cause. | 

Unless you out- 
smart it with PRETTS® © 
diet aid. 

Pretts is a delicious 
banana-flavored tab- 
let that will make your 
stomach feel comfort- 
ably full Taken as 
directed, it can fool 
even the shrewdest 
stomach into belev- 
ing it's getting fed. 

In fact, Pretts is 
so effective and safe, 
it's even suggested 
as an aid in Drs. Isen- 
berg and Elting’s The 
9-Day Wonder Diet. 

Right now, to prove 


Then it grumbles and Q 0 





to you how well Pretts works—and to help you get 
started on a sensible diet — we're giving away this 
famous book free. With every specially 
packaged bottle of Pretts, you get a $2.25 


paperback copy. 






mee pick up some Pretts soon. You'll get 
. a great diet. Anda way to stick 


to it, so you-know-who 
/ is never the wiser 


| P ‘Look for the special Pretts 
fF display offering a free un- 
p abridged copy of Dell's 


Eat Better for Let 
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pan, wrap well. If baking frozen , 
place pizza pan in oven to preheat. 

frozen pizza on preheated pan. Baki 
30 to 35 minutes.) Cut into wedi 
Each pizza makes 4 servings, about c 
calories each. bi 
mi 
16. TWICE-AS-NICE POTATOES/Iti 
The kids will clamor for this tasty tis 


2 large baking potatoes 4 
2 tablespoons margarine he 
2 tablespoons milk 1 


14 teaspoon salt 

¥%4 teaspoon dehydrated onion flakes |i 

34 cup frozen green peas, thawed i 

14 cup plus 2 tablespoons diced i 
American cheese (3 slices) f 


Preheat oven to 350°F. Scrub pota 
Bake until fork tender, about 1 
Remove from oven. Increase hea 
375°F. Split potatoes lengthwise, sj 
out pulp, leaving 44-inch shell. Set ag 
Mash potatoes with beater or ral 
masher until smooth. Add margal 
milk, salt and onion flakes. Beat 
smooth. Fold in peas and % cup 4 
cheese. Spoon potato mixture evenly / 
each shell. Sprinkle each half wit 
maining cheese. Place in shallow bal 
dish; cover with foil and bake fol 
minutes or until hot. Serve at ¢ 
Makes 4 servings, about 175 cal 
each. 0 





17. SAUCY CHICKEN THIGHS W 
STIR-FRIED CABBAGE | 
pictured on page 122 


A tasty eee youll try agai 
again. 


Y; cup apple juice 
Y% cup ketchup 
2 tablespoons brown sugar 
2 tablespoons soy sauce 
f teaspoon crushed red pepper 
2 pounds chicken thighs (about 8) 
4 tablespoons salad oil 
Stir-fried Cabbage 3 
4 head cabbage, cored and cut into 
1-inch pieces (about 21% cups) 
1 teaspoon salt - 
In medium bowl 'combine apple j 
ketchup, brown. sugar, soy sauce @ 
red pepper. Add chicken thighs and 
to coat well. Cover and refrigerate 
least 1 hour to blend flavors. 
In Dutch oven over high heat, hea 
tablespoons oil until very hot. 
chicken thighs and stir-fry, stirring 
quently and quickly, until well browl 
on all sides. Stir in marinade. 
Reduce heat to low. Cover and $ 
mer 20 to 25 minutes, turning thie 
casionally, until tender and well glag 
During last 15 minutes of cook 
prepare cabbage. In large skillet 
high heat, heat 2 tablespoons salad 
until very hot. Add cabbage and 
Stir-fry until cabbage is tender-ch 
about 7 to 10 minutes. Spoon onto Wi 
platter; arrange chicken thighs on 
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Makes 4 servings, about 665 cal- 
# each. 


18. VEGETABLE FRITTATA 


fl 
q with almost any vegetable: mush- 
Hs, green pepper, tomato, zucchini. 
g espoons margarine 
ve onion, thinly sliced 
§ lic clove, crushed 
7 1Jium potatoes, cooked, peeled and 
tt into 14-inch cubes 
/iups frozen cut green beans, thawed 
i 
aspoon pepper 
2s 
#|p grated Parmesan cheese 
& lespoons finely chopped parsley 
= nutmeg 


ge oven-proof skillet melt 4 table- 
@as margarine. Add onion and garlic; 
®; until tender. Increase heat to me- 
n high. Add potatoes, green beans, 
spoon salt and pepper; sauté until 
Stables are golden brown. Mean- 





while beat eggs, % teaspoon salt, cheese, 
parsley and nutmeg. 

Add remaining 2 tablespoons marga- 
rine to vegetables in skillet and heat 
until margarine is melted. Pour egg mix- 
ture into skillet and cook slowly until it 
begins to set at edges, lifting sides oc- 
casionally with spatula to allow un- 
cooked egg to flow underneath. Place 
skillet in oven. Broil 1 to 2 minutes until 
egg is barely firm, yet still moist. Serve 
immediately. Makes 4 servings, about 
470 calories each. 


19. OTTO’S BRAN MUFFINS 


If you don’t have buttermilk on hand, 
add a tablespoon white vinegar to 1 cup 
milk and let stand 10 minutes. 


1% cups unsifted all-purpose flour 

¥%, cup sugar 

¥, teaspoon baking soda 

34, teaspoon double-acting baking 
powder 





4 teaspoon salt 
1 cup buttermilk 
1 egg 
14 cup salad oil 
1 tablespoon orange juice 
34 teaspoon grated orange peei 
(optional) 
1 cup bran flakes 
Preheat oven to 350°F. Grease 12 muf- 
fin pan cups (2% inches in diameter) or 
line with paper liners; set aside. 

In a large bowl combine flour, sugar, 
baking soda, baking powder and salt. 
Make a well in the center of the dry in- 
gredients and add the next five ingredi- 
ents. Stir until mixture is just moistened; 
do not overmix. Fold in bran flakes. 
Spoon batter into muffin cups, filling 
each about % full. Bake 25 to 30 minutes, 
or until toothpick inserted comes out 
clean. Cool on wire rack. (Can be made 
ahead to this point. Wrap well and 
freeze up to 2 months. To warm, place 
frozen muffins in foil; (continued) 





It takes Pye: Juice Pack Fruits 
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_ &the real fruit juices they come in 


















THE SALAD MADE 






THE REAL FRUIT JUICES. WITH THE FRUIT. 
CREAMY CURRY DRESSING: CREAMY DILL DRESSING: CALIFORNIA CHEF'S SALAD 


1 can (16 oz.) Libby’s Juice 
Pack Pear Halves 
Salad greens 
14 pound cooked ham, cut in 


Combine | cup reserved fruit 
juice with 1 cup (8 oz.) plain 
yogurt, !2 teaspoon dry 
mustard powder, !2 teaspoon 


Combine '% cup reserved fruit 
juice with 1 cup (8 oz.) plain 
yogurt, 14 teaspoon salt and 
14 teaspoon curry powder. 


lized cooked chicken 
i liced celery 














» aisins Yields about 1!3 cups. minced onion pieces and strips 

» Curry Dressing 4 teaspoon dill weed; chill. 1 medium avocado, thinly 
eens Yields about 114 cups. sliced 

Peanuts - pe ee Bean sprouts 

) eaches, reserving a> Creamy Dill Dressing 

ice. Chop peaches; - Mo = 3 Drain pears, reserving fruit 
isome slices for f > apse juice. On serving plate 

» Combine chopped 6 : 5% arrange greens, ham, 


p, chicken, celery, 
ind Creamy Curry 

62; chill. Arrange 

| mixture with salad 


ik 


> ie 
6 Juice pack? 


avocado and pears; top 
with bean sprouts. Serve 


with Creamy Dill Dressing. 


Serves about 4. 


'garnish with peanuts 
§ ed peaches. Serves ee og 


= <4 








roe 


Dole Pineapple and dairy foods. scoops of ice cream. The tang of | Dole Pineapple can turn item! 
Just imagine what wholesome Dole alongside sharp cheeses. from the dairy into objects 6 

temptations you can create. The sweet tingle of Dole swirled delight. | 
Dole in bright mounds atop through mellow yogurt. 


Dole'goes with anything. Especially your imagination. 
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continued 

well and heat 15 to 20 minutes in 
. oven.) Makes 12 muffins, about 
alories each. 





























HOT GERMAN POTATO SALAD 


dy accompaniment to almost any 
f meat. 


d general-purpose potatoes 


s bacon, cut into 1-inch pieces 
ium onion, sliced 

spoon sugar 

poon all-purpose flour 


spoon pepper 
water 
spoons cider vinegar 


dium saucepan place potatoes, 1 
poon salt and enough’ water to 
Over high heat, bring to boiling. 
e heat to low, cover and simmer 
30 minutes or until potatoes are 
nder. Drain; peel and cut into /4- 
hick slices. 

anwhile, in large skillet over me- 
heat, cook bacon until crisp. With 
spoon, remove bacon. Add onion 
pings in skillet. Sauté until ten- 
bout 10 minutes. Blend in sugar, 
pepper and 1% teaspoons. salt. 
ally add water and vinegar. Heat 
ilng. Reduce heat to low; cover 
immer 10 minutes. Add potatoes 
acon. Gently toss to coat with 
ng; heat through. Makes 4 serv- 
about 315 calories each. 


21. APPLE-BREAD PUDDING 


way to use up stale bread. We like 
1 breakfast too. 


s day-old white bread 
tablespoons margarine 
poon cinnamon 

apple, cored and shredded 
milk 


sugar 
poon vanilla extract 
salt 


bread slices; spread each lightly 
margarine. Cut each slice into 4 
awise pieces. Arrange toast pieces 
wise, buttered side down, in an 
s-inch loaf pan, forming a single 
| Sprinkle with & teaspoon cinna- 
and about % cup shredded apple. 
nue layering toast, apple and cin- 
n 2 more times ending with a layer 
st; set aside. 

heat oven to 375°F. In a medium 
pan heat milk until bubbles form 
id edge. In a small bow] beat eggs 
y with a fork. Add sugar, vanilla 
salt. Pour a small amount of hot 
nto the egg mixture, beating well. 
egg mixture to remaining milk, 
ag constantly until sugar is com- 
dissolved. Pour slowly over toast 









and apples; let stand for 5 minutes. 
Sprinkle with remaining % teaspoon 
cinnamon. Bake for 40 minutes until 
brown and crisp. Serve warm or cold, 
with cream, if desired. Makes 6 to 8 serv- 
ings, about 360 calories per 6 servings, 
270 calories per 8 servings. 


22. SPINACH LASAGNA 
pictured on page 122 


Interesting version of an old favorite. A 
meatless entrée that’s full of protein. 


3 tablespoons margarine 

1 cup chopped onion 

1 large garlic clove, crushed 

¥, teaspoon dried basil 

1 can (16 0z.) tomato purée 

Salt 

4 teaspoon sugar 

4 teaspoon pepper 

1 package (10 oz.) frozen chopped 
spinach, thawed and well drained 

2 cups (16 oz.) cottage cheese 

2 eggs 

1 cup milk 

2'% tablespoons quick enriched farina 

(cream of wheat), do not use instant 

2 tablespoons grated Parmesan cheese 

9 lasagna noodles, cooked according 
to package directions 

8 ounces mozzarella cheese, grated 


For tomato sauce: In a medium sauce- 
pan melt | tablespoon margarine. Add % 
cup chopped onion, garlic and_ basil; 
sauté 2 to 3 minutes. Add tomato purée, 
% teaspoon salt, sugar and pepper, heat 
to boiling; reduce heat and simmer for 
5 to 7 minutes, stirring occasionally. 
For spinach filling: Melt remaining 2 
tablespoons margarine in medium sauce- 
pan. Add remaining % cup onion, spin- 
ach and % teaspoon salt; sauté 3 to 5 
minutes over medium heat until spinach 
is dry and onion is soft. Remove from 
heat. Stir in cottage cheese and 1 egg; 
set aside. 

For farina mixture: In small saucepan 
heat milk just until it begins to bubble. 
Add % teaspoon salt and farina and cook 
according to package directions. Re- 
move from heat and stir in Parmesan 
cheese and remaining egg until smooth. 





To assemble: Preheat oven to 350°F. In 
a 9-inch square baking pan, spread only 
enough tomato sauce (about 4 cup) to 
cover the bottom. Arrange three noo- 
dles, trimming if necessary, to fit bottom 
of the pan. Make a layer of half the 
spinach filling, a third of the sauce and a 
third of the mozzarella cheese. Arrange 
a second layer of three noodles. Spread 
farina mixture evenly over noodles. 
Spread remaining spinach mixture over 
farina. Repeat layering using a third 
each tomato sauce, cheese and remain- 
ing noodles. Top with remaining sauce 
and cheese. Cover with foil and bake for 
35 minutes or until hot and bubbly. Let 
stand 10 minutes before cutting, for 
easier serving. Makes 8 servings, about 
390 calories each. (Freeze remaining 
portions for another meal. Thaw, cover 
and heat in preheated 350°F. oven for 
20 to 25 minutes.) 


23. HEARTY BEEF STEW 


This recipe serves 8—plan half for one 
meal and freeze the rest for later. 


14 cup flour 

2 teaspoons salt 

'4 teaspoon garlic salt 

14 teaspoon pepper 

2% pounds beef for stew, cut into 
144-inch chunks 

3 tablespoons salad oil 

3 tablespoons margarine 

2 onions, chopped 

13/4, cups beef broth 

1 cup water 

1 can (16 0z.) whole tomatoes 

1 bay leaf 

34, teaspoon thyme 

2 whole cloves 

4 carrots, sliced 

2 onions, quartered 

4 cups potatoes, peeled, cut into 
1-inch cubes 

1 package (10 oz.) frozen lima beans 


In a large bowl combine flour, salt, gar- 
lic salt and pepper. Toss meat in flour 
mixture until evenly coated. 

In a large Dutch oven or saucepot, 
heat oil and margarine until hot and 
bubbly. Add half the meat (continued) 
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and cook, turning frequently, until well 
browned on all sides. Remove from 
Dutch oven; set aside. Add remaining 
meat and cook until brown on all sides; 
remove from pot. Add onions to drip- 
pings in Dutch oven and sauté until ten- 
der. Return meat to pan and sprinkle on 
any remaining flour mixture. Stir and 
cook for a few minutes. Add next 6 in- 
gredients and heat to boiling. Reduce 
heat; cover and simmer for one hour un- 
til meat is tender. Add carrots, quartered 
onions and potatoes. Simmer over low 
heat, partially covered, until vegetables 
are tender and sauce has thickened, 
about 45 minutes. Add lima beans and 
continue cooking until tender, about 25 
minutes more. Remove cloves before 
serving. Makes 8 servings, about 510 cal- 
ories each. (To freeze: Spoon half the 
stew into freezer-proof container. Cover, 


9 


label and freeze up to 3 months.) 


24. MACARONI-EGGPLANT PARMESAN 


heesey, meatless entrée with Italian 
flavor 


1 large eggplant (about 1 Ib.) 
Salt 

Salad oil 

1 medium onion, sliced 

1 garlic clove, crushed 
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1 can (16 oz.) whole tomatoes 

1 can (6 oz.) tomato paste 

1 teaspocn dried basil, crushed 

2 teaspoons sugar 

14 teaspoon thyme leaves 

4 teaspoon pepper 

1 cup small ziti or elbow macaroni 

Y, cup all-purpose flour 

14 cup grated Parmesan cheese 

1 package (8 oz.) mozzarella cheese, 
shredded 


Slice eggplant lengthwise into 4-inch 
slices. Arrange in large colander and 
sprinkle with 1 tablespoon salt. Set aside 
and allow to drain for 1 hour. 

In medium saucepan heat 2 table- 
spoons salad oil. Add onion and garlic 
and cook until onion is tender, about 10 
minutes. Add tomatoes and liquid, to- 
mato paste, basil, sugar, thyme, pep- 
per and 1 teaspoon salt. Heat to boiling. 
Reduce heat to low; partially cover and 
simmer 30 minutes, stirring occasionally. 

In medium saucepan cook macaroni 
as label directs; drain. Set aside. Rinse 
eggplant slices and pat dry with paper 
towels. On sheet of waxed paper, com- 
bine flour with % teaspoon salt. Dredge 
eggplant in flour mixture. In large skillet 
heat 4% cup salad oil. Add eggplant, a 
few slices at a time, turning once, until 
well browned. Drain on paper towels. 
Repeat with remaining eggplant, adding 
more oil if necessary. 

Preheat oven to 350°F. In 8-inch 
square baking dish, arrange half the egg- 
plant, top with all the cooked macaroni, 


Coca-Cola’ and “Coke” are registered ade marks which nae same product of of The © 


ED 
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Copyright © 1979. The C 


then half the sauce and cheeses. Ré 
layering with remaining eggplant, § 

and cheeses. Cover with foil. Ba 
minutes; uncover, bake 10 to 15 mi 
more or until cheese is melted andl 
serole is bubbly. Makes 8 servings, a 
320 calories each. (Freeze remai 
portions for another meal. Thaw, d 
and heat in preheated 350°F. ovei 
20 to 25 minutes.) 


| 
| 
| 
1 






25. FALAFEL IN PITA BREAD) 
WITH YOGURT 


Chick peas or garbanzo beans aré 
protein-laden bas¢ for this Middle® H 
ern dish. 


Falafel 

Salad oil 

1 medium onion, minced 

1 garlic clove, crushed 

1 can (20 oz.) garbanzo beans or 
chick peas, drained 

3 tablespoons chopped parsley 

3/, teaspoon salt 

1 teaspoon lemon juice 

l% teaspoon bottled hot pepper sal 

All-purpose flour 

4 pita bread loaves 

1 container (8 oz.) plain yogurt 

1 small onion, chopped / 


| 
| 


| 
| 
i 
i 


Falafel: In small skillet over me 
heat, heat 2 tablespoons salad oil u 
hot. Add onion and garlic and s 
until onion is tender, about 10 minu 
Remove skillet from heat; cool. 

In food processor with steel bl 
attached, place sautéed onion and 





3 
i 
{ 


and garbanzo beans; process until 
poth. (Or, force sautéed onion and 
‘ns through a food mill into a medium 
y jl.) To puréed beans, add parsley, 
§, lemon juice, hot pepper sauce and 2 
‘espoons flour; combine until smooth. 
With floured hands, form bean mix- 
: (falafel) into 8 ovals, about 3x2 
hes. Roll lightly in flour; set aside. 
Un skillet over medium-high heat, heat 
Hyp salad oil until very hot. Cook fala- 
§ turning gently with spatula, until 
Hien on all sides. Drain on paper tow- 


Herve in pita bread topped with yo- 
): and chopped onion. Makes 4 serv- 
1, about 555 calories each. 





















| 
96. GREAMED TUNA ON WAFFLES 
' pictured on page 123 


ikes a good Sunday brunch dish. 


»blespoons margarine 

Hp thinly sliced celery 

/blespoons chopped onion 
\blespoons all-purpose flour 
easpoon salt 

wh pepper 

hips milk 

38 s 

E jblespoon Worcestershire sauce 

| teaspoons lemon juice 

wip frozen peas, thawed 

An (614 or 7 oz.) tuna, drained and 
4aked 

iozen waffles, prepared according to 


ackage directions 


medium saucepan over medium heat, 


i 
| 


melt margarine. Add celery and sauté 
until tender-crisp. With slotted spoon 
remove celery to small bowl. Add onion 
to saucepan and sauté until tender, but 
not browned, about 5 minutes. 

With wire whisk blend in flour, salt 
and pepper. Gradually add milk and 
cook, stirring constantly, until mixture 
thickens and boils, about 1 minute. 

In cup, slightly beat egg; beat in a 
small amount of hot sauce. Return egg 
to sauce in saucepan, stirring rapidly to 
prevent lumping. Reduce heat to low 
and cook, stirring constantly, until mix- 
ture thickens. Stir in Worcestershire and 
lemon juice until blended. Fold in peas, 
tuna and sautéed celery. Keep warm 
while toasting waffles. Spoon tuna over 
waffles. Makes 4 servings, about 565 
calories each. 


27. SPANISH RICE 
A simple dish that’s simply delicious. 


4 pound sweet Italian sausage, sliced 
YZ pound hot Italian sausage, sliced 

1 medium onion, diced 

1 green pepper, diced 

1 cup long-grain rice, uncooked 

1 can (28 oz.) tomatoes 

1 bay leaf 

1 tablespoon sugar 

1 teaspoon salt 


In medium saucepan over medium-high 
heat, cook sausages until well browned 
on all sides, about 15 to 20 minutes. 


With slotted spoon, remove sausage. 
Drain off all but 2 tablespoons fat in 
saucepan; add onion and green pepper 
and cook until onion is tender, about 10 
minutes. Return sausage to pan and add 
remaining ingredients. Heat to boiling. 
Reduce heat to low; cover and simmer 
20 to 25 minutes until liquid is absorbed 
and rice is tender. Discard bay leaf. 
Makes 4 servings, about 745 calories 
each. 


28. TOMATO-CORN PIE 
pictured on page 123 


Makes 4 generous servings—try any left- 
overs cold for breakfast. 


4 eggs 

1 can (5.3 oz.) evaporated milk 

34, teaspoon salt 

Y4 teaspoon dill weed 

Dash pepper 

4 ounces (1 cup) pasteurized processed 
cheese, diced 

1 small can (8 0z.) cream-style corn 

1 large tomato, seeded and cut into 
1-inch pieces 

1 partially baked 9-inch pie shell (baked 
10 to 12 minutes) 


In medium bow] with fork or wire whisk, 
beat eggs, evaporated milk, salt, dill and 
pepper until combined. Add cheese, 
corn and tomato pieces. Pour into par- 
tially baked pie shell. Bake 10 minutes 
at 425°F. Reduce heat to 325°F. and 
bake 25 minutes more. Allow pie to 

(continued on page 138) 
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surgeon General Has Determined 
smoking Is Dangerous to Your Health. 





3 mg. ‘tar, 0.4 mg. nicotine av. per cigarette by FTC Meth 


! 


| 
hird,U.S.A.,1979 
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lid how new Flavor-Intensitied’ Triumph 
___ gives you taste good enough 

t stay with at only 3 mg. tar...one of the 

| lowest tar levels in cigarettes. 
-riumph. The first and only cigarette that 
ivers good taste with only 3 mg. tar. 

f you’ve ever been disappointed by one of the 
y low tar cigarettes, you will understand why 
jumph is quite an achievement. 

) 










. Even the draw is a surprise. 

“he smoke comes through abundantly. The 

-e reaches you smoothly. Effortlessly. With 

1e of the struggle you may have experienced in 
fer very low tar brands. You don’t have to pull 
ou just puffon Triumph. 
| No gimmicks, no miracles. 
No less remarkable than Triumph itself, is the 
ennology that enabled us to build it. 


‘Che crux of it: Instead of searching fOr i 
(ie yet unimagined answer, Lorillard scientists 


Announcing 
good taste at only 
3 mg. tar. 





decided to take a more sensible tack. 

Why not, they said, take everything we’ve 
learned about cigarettes, and push that technology 
further than we’ve ever pushed it before. 


Delivering taste, limiting tar. 

We found, for example, that combining two 
types of filter fiber produces the best combination 
of taste and draw. 

That tiny “vents” in the filter-rim smooth the taste 

That lower-leaf tobaccos (shaded from the heat’ 
of the sun) tend to be milder and lower in tar than 
those at the top of the plant. 

In short, everything we could find that might 
intensify flavor at 3 mg. tar, was built into Triumph. 


Taste you won't get tired of. 

What it all comes down to is this: Triumph is not 
one of those ultra low tars that spoil your pleasure 
by short-changing you on taste. 

Triumph, at only 3 mg. tar, is a cigarette witha 
taste you can stay with. So good, we believe you ll 
never want to go back to your old cigarette. 


n 





One of the lowest tar cigarettes you can smoke. 


The one with taste enough to stay with. 














30. CHICKEN CACCIATORE 


L- f better for Less Full of vegetables, full of flavor. 


continued from page 135 14, cup all-purpose flour 
eniann 114 teaspoons salt 

1 teaspoon ground sage 

14 teaspoon pepper 
















































SEPTEMBER 
RECIPE INDEX 


Here is a listing of recipes appearing in this ‘ang 





including those from the Journal kitchens an 
advertisements. All have been tested by our hom 


| on wire rack 10 minutes for easier pov ecibeme 


erving. Makes 4 ) servings, é< 
rving. Makes 4 to 6 servings, about eee 


510 calories per 4 servings; 340 calories broiler-fryer (2 to 3 Ib.), Apples Bread Puddings 103 
per 6 cutinto8 pieces _ Banana Guide ene 
4 tablespoons salad oil Chocolate Chip Cookies p. 127 
29. PICADILLO 1 garlic clove, crushed ENTREES 


1 large onion, chopped 

1 large carrot, shredded 

A south-of-the-border favorite. Olives, | 1 medium celery rib, chopped 

almonds, raisins—even capers—can be 1 ¢an (16 0z.) whole tomatoes 
2 tablespoons red wine vinegar 


Baked Eggs Florentine p. 127 
Baked Mustard Chicken p. 158 
Broccoli-Sole Au Gratin p. 126 
Cheddar Tamale Pie p. 124 
Chicken Cacciatore p. 138 
Chicken Liver Sauté p. 128 
Creamed Tuna on Waffles p. 135 


pictured on page 123 


] 

added as well. Falafel in Pita Bread with Yogurt p. 134 
1 teaspoon sugar Grilled Lemon Chicken p. Vaaae a 

1 tablespoon salad oil i ‘ earty Beef Stew p. 133 

, ‘ shes y = ate c Macaroni-Eggplant Parmesan p. 134 
34, pound ground beef In large, shallow pan or pie plate mix Mustard Beef Ragout p. 190 p 

. Vy ac m6 1 ac ‘ icadillo p. 138 
1 onion, chopped flour, % teaspoon salt, 4 teaspoon sage Roastmuskey with Com Bread Stusing p. tad 
1 garlic clove, crush’ and % teaspoon pepper. Add chicken a ee ee eee 
2 Sein beans eaeaney oF and coat evenly on all sides; set aside. Ro eae as 
’ eh Saat Stuffed A Squash p. 127 

l can (28 oz.) whole tomatoes In lar ge skillet heat 3 tablespoons Sweet and Sour Pork oe 124 
14 cup water salad oil. Add garlic and sauté until Romato Come 
2 tablespoons cider vinegar lightly golden. Add chicken; cook until Whole Wheat Cheese Pizza p. 129 

1 ili = 3 : 
172 tablespoons chili powder golden brown on all sides; set on platter. MISCELLANEOUS 
1 teaspoon sugar In sameshiller he: Ree tas ail Creamy Curry Dressing p. 131 
1% teaspoons salt n Same SKI et neat Te maining apie- Creamy Dill Dressing p. 131 
Y, teaspoon cinnamon _ spoon oil. Add onion, carrot and celery; Marinated Sheed Tomatoes p. 126 
‘A teaspoon ground cumin sauté over low heat until vegetables are Olto's Bran Moms: Dy 13 


SALADS 


Calico Salad p. 154 

California Chef’s Salad p. 131 
Country Tuna Salad p. 129 

Hot German Potato Salad p. 133 
Orange Salad Toss p. 127 
Peachy Chicken Salad p. 131 


SOUPS 


Hearty Turkey-Vegetable Soup p. 126 
Old-Fashioned Split Pea Soup p. 128 


VEGETABLES 


Twice-as-Nice Potatoes p. 130 
Vegetable Frittata p. 131 


In large saucepot or Dutch oven, heat tender but not browned. Remove pan 
oil. Add ground beef, onion and garlic drippings. Return chicken pieces to skil- 
and cook until beef is brown and onion — let with tomatoes and liquid, vinegar, 
is tender. Spoon off drippings. Stir in re- sugar and remaining 1 teaspoon salt, % 
maining ingredients. Simmer, covered, teaspoon sage and % teaspoon pepper. 
over low heat, stirring occasionally, for Bring to boil over medium heat. Cover, 
about 1% hours. Uncover and cook 30 reduce heat and simmer 35 minutes or 
minutes more. Makes 4 servings, about until chicken is tender. Makes 4 serv- 
520 calories each. ings, about 430 calories each. End 





¢ No artificial — 
preservatives 
e And only 
50 calories 
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Great new ways 
) serve some fine old tradem 


Banana Delight Pie Lemon Chicken Coffee and 4 cup sugar into coffee- 2 
) Prepare | package (6-serving size) | Empty | envelope SHAKE ‘N pot. Stir in 3 cups boiling water. | 
)of JELL-O® Brand Vanilla Flavor BAKE® Brand Seasoned Coating Add A i & brandy, liqueur or rum. 
Instant Pudding and Pie Filling Mix for Chicken into plastic bag. Pour into 8 demitasse : 
with 24 cups milk. Set aside | cup Add 2 teaspoons grated lemon cups; add twisted orange 
filling. Pour thin layer of remaining rind. Moisten 2% pounds cut-up _ Pee! strip to each. Makes 





filling into cooled, baked 9" pie chicken with mixture of 2table- 8 Servings. 
| shell. Slice 1’2 bananas; arrange SHAKE,BAKE SPOONS eac th lemon Cherry Punch 
‘on filling. Top with rest of filling. Juice and water. Coat Dissolve 4 scoops KOOL-AID* 
Blend Ys cup thawed COOL WHIP * and bake as directed. Brand Cherry Flavor Sugar- 
Brand Non- Dairy Whipped Top- Makes 4 servings. Sweetened Soft Drink Mix in 1'4 
[ «ping into measured : quarts water with ice in 
OP us filling. Spread over Coffee Cordial nonmetal container. 
‘kk a filling. Chill 3 hours. Measure 4 cup SANKA® Brand Add 2 cups apple juice. 
2 Garnish as desired. Freeze-Dried 97% Caffein Free Makes 16 servings. 





Look for these trademarks of General Foods: JELL-O? SHAKE 'N BAKE? SANKA® KOOL-AID: 
: COOL WHIP.” They're your guarantee of quality. 
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Se EA iy OREO RAS SETTLE. 
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EXTRA ABSORBENT 
DAYTIME 


FOR BABIES 
16 to 23 POUNDS 


More dryness for your baby. More convenience for you. 


With Pampers’ big new 60-diaper Extra 
Absorbent Daytime Convenience Pack, it’s 
more convenient than ever to give your baby 
Pampers dryness. Because now there’s more 
Pampers dryness than ever in one box. 

Pampers is quilted. And that quilted 

ing helps keep your baby away from 
ss. No other diaper stays drier 
| Pampers. With 60 Quilted 


amble Company 


Od 60 
ited eee 


B 
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DISPOSABLE DIAPERS 


_ Pampers in this new bigger box, your baby. 
»will go through a lot of changes before ust 
up all that Pampers dryness. 
Look for Quilted Pampers in the big né 
Convenience Pack. Now you won't havé 
. torun out for Pampers as often, boca 
you won't run out of Pampers as quic 


Doesn't your baby deserve | 


- Quilted Pampers dryness? | 
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Young, attractive Jackie and Pete Lawrence are a 


happily married couple, living in New York City, 
with glamour jobs: hers, as a buyer in a department 
store, his, as an editor for a publishing house. All 
they want is a better apartment to complete their 
lives. Then Pete takes up jogging in Central Park, 
and the trouble starts. His jacket is stolen, with all 
his money and credit cards. He is “rescued” by three 
middle-aged joggers, who invite him to their nearby 
apartment house to make phone calls. It turns out 
to be an elegant building, owned by a wealthy an- 
thropologist, Arnold Jensen, one of the joggers. 
Most of the apartments are occupied by Jensen’s 
friends, all of a similar age, all diet-and-exercise 
fanatics. Only two younger couples are in the build- 
ing: the Barnetts and the McDonalds. By chance, 
or so it seems to the Lawrences, a handsome apart- 
ment is available at a bargain rent, and they move 
in. Immediately, the pressure from “The Twelvers,” 


THK 


Jackie felt as if she had been kicked in the stomach. 
She couldn't bear the sound of Lieutenant Rogers’ 
weeping. 

“Please,” she said. “Please listen. I know where Dave 
and Kim are. They're in Santo Domingo. I had a letter 
frorn Kim saying. . .” 

“No, no, it’s not true. I must see you. Where can we 
meet?” 

Unnerved by the urgency in the woman’s voice, Jackie 
suggested the Russian Tea Room. 


Jackie slipped into a booth opposite the bar, ordered 





SYNOPSIS OF PART ONE 


as the older fitness group calls itself, begins. Pete 
and Jackie are persistently urged to jog every day, 
use the rooftop gym and diet. Mysterious things 
begin to happen. Kim and Dave Barnett vanish. 
The ready explanation, from the Jensens, is that 
they have been transferred to Santo Domingo. Pete 
and Jackie plan a tour of the great restaurants of 
France with their friends, Trish and Allan Ander- 
son. Then Allan is mugged and the trip has to be 
canceled. Jackie finds out that she is pregnant. 
Within days, she is knocked off her bicycle in Cen- 
tral Park, and suffers a miscarriage. Her apprehen- 
sions multiply when she discovers in Who’s Who 
that the “Twelvers” are not in their mid-fiftées, as 
they seem to be, but in their late eighties. Her fears 
heighten further when Dave Barnett’s sister, Lieu- 
tenant (j.g.) Catherine Rogers, U.S.N., calls and 
pleads for Jackie’s help. Weeping, she says, “Dave 
and Kim have disappeared.” 











CONCLUSION 


The horror mounts as Jackie and 
Pete Lawrence find themselves the 
pawns of what seems to be a fitness 
cult. Pick up the story and follow it 
through to its chilling end. One of the most 
absorbing, unusual, suspense novels of the 
year; soon to be a movie. By Brooks Stanwood 


a Campari and soda, and kept an eye on the revolving 
door. At precisely the appointed time a slender, dark- 
haired woman entered. She wore the female naval off- 
cer’s uniform—skirt, jacket and tie—and she was stunning. 

Jackie waved her over. Containing her anxiety about 
the Barnetts, she asked how long the lieutenant had 
served in the Navy. 

“Since I graduated from Skidmore. But I can’t stand 
civilians calling me lieutenant. It’s Catherihe—my friends 
call me Cat.” 

A waiter brought Jackie’s Campari. Cat asked for the 
same. “Look,” she said, “I’m here because—” her voice 


Copyright © 1979 by Brooks Stanwood. From THE GLOW, by Brooks Stanwood, to be published by McGraw-Hill Book Company. 








wavered—“Dave and Kim have really 
disappeared.” 

She hadn’t heard from her brother for 
quite a while, she said. Then, last week, 
she had decided to phone him from Pen- 
sacola and say hello. The operator said 
his phone had been disconnected. She 
called I.T.T.’s public relations office, 
where Dave worked, and was told that 
he had resigned. 

“Resigned!” Jackie was astonished. 

“So they said. But they would give me 
no more information. Against company 
policy. I flew up here to find out what 
was going on. This morming I went to 
the address I had for Dave—your apart- 
ment building—and saw your neighbors, 
what’s their name, Johnson?” 

“Jensen. Arnold and Phoebe Jensen.” 

“They said that Dave didn’t resign, 
but in fact was promoted and trans- 
ferred to Santo Domingo. But they were 
almost . . . unfriendly. And they kept 
repeating that it was impossible, that 
Dave didn’t have a sister.” 

Jackie shook her head. “We've as- 
sumed all along that Dave and Kim 
were in Santo Domingo. I told you about 
Kim’s note.” 

“May I see it?” 

“It’s home. I'll dig it out. How about 
meeting me tomorrow, at noon?” 

“T can’t. A man from I.T.T. phoned 
today. He said he had information about 
Dave. I’m to meet him for lunch.” 

“All right, how about tomorrow eve- 
ning at six? I could come to your hotel 
on my way home from work.” 

“Tl be there,” said Cat. “Dave’s my 
only living relative. I’d hate to lose him 
again.” 

“Again?” 

“Our parents died in a plane crash 
when Dave was not quite six years old, 
and I was just three. I was adopted right 
away, but Dave got stuck in foster care 
for almost four years.” 

“Please go on,” said Jackie, 
don’t mind talking about it.” 

“Well, the key thing was that Dave 
and I grew up not knowing that the 
other one existed.. My adoptive family 
didn’t know I had a brother, and I was 
too young to remember. Dave was old 
enough to remember me, but he was led 
to believe that I had died. We might 
never have known each other if I hadn’t 
joined a group of adopted children 
searching for their natural parents. So I 
found Dave. That was five years ago.” 

“It must have been a shock.” 

“Yes, but it was wonderful, too. Look, 
I'm twenty-seven. I’m not married— 
Rogers is the name I grew up with—and 
who knows if I'll ever get married? I’m 
involved—oh, that’s a long story. Dave is 
my family. And I love him very much.” 

Cat’s face tightened, and Jackie 
reached out for her hand, 

“Don’t worry, we'll find him. People 
don’t just disappear. Come on. I want to 
start looking for Kim’s letter.” 
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“if you 


“And youll bring it to me?” 
“Yes. See you tomorrow, six o'clock.” 


g ackie checked her watch again. It 
was 6:20 and no sign of Cat. At 6:30 
she went to the front desk. 

“lm waiting for Lieutenant Rogers,” 
she told the clerk. “May I phone her?” 

“Lieutenant Rogers checked out this 
morning. Are you Mrs. Lawrence?” 

Jackie nodded. 

“The Lieutenant left this for you.” The 
clerk handed over an envelope. 

The note was brief and cheerful. The 
man Cat had spoken to from I.T.T. had 
located Dave, and she was on her way to 
see him now. She thanked Jackie for her 
concern. 

Jackie felt puzzled and uneasy. May- 
be it was the formality of the signature. 
“Cat” had suddenly become “Catherine.” 


rat night, after they had made love, 
Pete gently stroked Jackie’s neck. 

“T love you so much,” Pete said. “And 
I’m proud of you.” 

“For what?” Jackie asked. . 

“For not doing your paranoid number 
when Dave’s sister checked out of her 
hotel without meeting you.” 

“T don’t think ‘paranoid’ is a nice word 
to use.” 

“Well, lately you've been so damned 
suspicious. I’m surprised you didn’t 
phone the Navy to ask about—what was 
her name?” 

“Cat Rogers. And I did call the Navy.” 

“You did? Good God!” 

“She’s AWOL.” 

“So? Just late reporting in. She’s prob- 
ably in bed with the I.T.T. man now.” 

“That’s your answer to everything.” 

“It’s not such a bad answer.” 

“Well, I’m going to locate her, if only 
to tell her it’s pretty crummy standing 
someone up. She could have phoned 
earlier in the day.” 

“The Navy’s not going to give you her 
address, baby.” 

“T know. I asked. But I think she told 
me where she went to college. If I could 
only remember, maybe they'd help me 
find her.” 

“You should be a private eye. Now, if 
you move that cute little butt fast 
enough, I'll buy you a dish of ice cream 
for dessert. With sprinkles.” 

He headed for the bedroom. “Don’t 
keep brooding about the Barnetts taking 
off,” he said. “We still have Jerry and 
Francie McDonald to rack around with. 
What more do you want?” 

Jackie flopped into a chair, suddenly 
weary. “I want to see less of the golden 
oldies, that’s what. They’re giving me 
the creeps. The Jensens, with their hush- 
hush lab in the basement, and Eileen 
Cole the nut nutritionist, and the Victor 
Macraes—what a bunch of snoops!” 

“Jackie, honey, they care about us, 
that’s all. And you left out Ben and Syl- 
via Goodman.” 









































“They’re all alike. And they’r 
Old!” 

The next morning, while Jackie 
reading a piece in The Times on} 
season’s Saratoga Arts Festival, it hit 
Skidmore. That’s where Cat Rogers 
gone to college—in Saratoga. 

She hurried to the tiny office at 
del’s that she shared with Ty 
LeBlanc. Tyrone, the store’s resii— 
homosexual, was on his phone, whis 
ing and giggling. Jackie called Skidm 

Yes, Lieutenant Rogers was an ag 
alumna and, yes, they had a recent 
dress and phone number for her in] 
sacola Beach, Florida. . 

Jackie dialed the number. A 


voice, low and guarded, 


man began to cry. When he was abl 
speak he asked Jackie who she was, 
why she wanted to speak to Cat. 
“T’m Chris Tompkins,” he said. “ 
friend. She’s . . . she’s dead.” 
“What!” ‘ i 
“Yes, she . . . she killed herself.” _ 
“Oh, my God!” Jackie shouted. 
rone gave her a look. She dropped! 
voice. “How did it happen?” 
“I went to Milwaukee to see my k 
and Cat flew to New York to see if 
could locate Dave.” There was des} 
in Tompkins’ voice. “When I got 
the police were waiting for me. 


Cat’s body somewhere in Brook 
She had jumped off a bridge. 


thought he didn’t like her, and th 
why he disappeared without telling 
where he was going. And she mentioi 
me at the end. Said I shouldn’t bk 
myself for what she was doing.” 
“IT don’t understand,” said Ja 
“Neither do I. Nothing adds ws 
even the note. Cat’s a very warm. 
was a very warm and open woman 
loving, but her letter is distant. Aln 
businesslike. It was not the kind of 
you leave someone you love. And I kr 
she loved me.’ 


t 
g ackie dialed police headgat 
Shunted from ore office to another, 
finally wound up talking to a cop n 
Perciatelli. It seemed that he knéw m 
about Cat’s death, 

Jackie said that she was a friell 
Cat’s, and had just heard of her dea 
Could Officer Perciatelli give her sO 
information about it? 

“What kind of information?” The 
ficer’s voice was cautious. 

“Any details of what actually hi 
pened. I find it hard to believe that 
did this.” Jackie spoke in her most 
cere voice. “She was an old and di 
friend. Anything you can tell me... 

“Well,” said Perciatelli, “let me { 
my report. Okay, I'll read you pa 
it. “Subject’s purse was found at 





























ees 
Ptr 


AM. on the Marine Parkway 


ho had stopped to repair a flat 
2 brought the purse to the twen- 
yrecinct. Presence of apparent sui- 
letter was noted. Marine police 
id at eight fifty-three a.m., and 
fenced sweeping Rockaway Inlet 
‘Subject’s remains located at two 
Vio P.M. in shallow water at Breezy 
®’ Let’s see. The autopsy. ‘Autopsy 
@med by Jason Monash.’ Are you 
ou want to hear all this?” 
f's, please, go ahead,” Jackie said 


y. 

| right. ‘Autopsy revealed presence 
lium and Nembutal in subject’s 
stream. Ratio was not toxic.’ This 
5, Said Perciatelli, “that there was 
i of it present than is considered 
ml, but not enough to have killed 
werhaps she started to take an over- 
(then changed her mind. 

ji, yes, the bruises. ‘The body was 
yd about the upper torso and arms, 
ot to a degree inconsistent with a 
jy’ That just about does it, Miss. All 
9, I would say that we have here a 
_ straightforward suicide.” 


icheer went up from the crowd 
4 the first knot of runners rounded 
| end at 72nd Street. Pete and Jackie 
2d Jerry McDonald, their neighbor, 
ng easily, head high. Pete looked 
Js stopwatch. 
Jes doing fine,” he said to Jackie. 
Jodded to Ben Goodman and Arnold 
yn, who stood at his other side. “He’s 
ir eighteen minutes for the first five 
j;and meters. That’s better than six 
ites per mile. Fantastic! Ben, did 
xpect him to do this well?” 
expect him to finish in the top quar- 
Jsaid Ben, with a look of satisfaction. 
/ Jerry passed the small group from 


ber Twelve, Pete shouted, “Go to 
























jaugged her. “Francie, that’s what I 
i payoff.” 


te was not pleased at having to ap- 
' on the morning panel for aspiring 
lors, but it was part of the price he 
|to pay to justify his publishing 
pany’s sending him on this swing 
igh Southern California. There was 
tek of wining and dining and chat- 
it up with West Coast literary 
ens, with a long weekend of pure 
tion tacked on at the end. 

cation living! A bungalow at the 
rly Hills Hotel, with freshly 
ezed orange juice served on their 
. Bountiful salad luncheons in tiny 
en restaurants. Afternoon runs with 
ie, finishing at the pool for a swim. 
he day before they were to fly home, 
and Jackie settled in for a long stay 
ne pool. Shortly before noon they 
'd Pete’s name being paged. 


| 


ast Wall, by a Mister Eugene. 


an.” He reached over to Jerry’s wife | 


“Damn it,” he said. “What is this—an 
anxious writer, or an uptight agent?” 
He trotted to a nearby phone and gave 
his name to the operator. 

“Pete?” The voice was familiar, but 
low, almost a whisper. “Pete, it’s me, 
Jerry McDonald.” 

“Hi, Jerry,” said Pete, surprised. “Boy 
is this a lousy connection!” A burst of 
static underscored his remark. “What’s 
up, Jerry?” 

“Francie’s mother and father have 
been in a bad automobile accident. 
We're leaving immediately for Cleve- 
land, and I wondered if you’d do us a 
favor. Sylvia will be watering our plants 
and feeding the tropical fish, but our 
car’s in for repair at Loomis Motors, on 
First near Twenty-fifth. Could you pick 
it up for us? And keep it parked on the 
street? It'll be ready Monday.” 

“Yes, yes, of course,” said Pete. 

“That’s terrific,” Jerry went on, his 
voice thin. “They slap on _ parking 
charges for cars that aren’t picked up 
when they’ve been fixed.” 

Pete tried to interject a word or two 
to say how sorry he was about Francie’s 
parents, but Jerry plowed right ahead. 
Background static continued to crackle. 

“IT can’t talk any more,” Jerry said. 
“We have to rush to get our plane. I'll 
slip the claim check under your door. 
Thanks again. See you soon.” 

Before Pete could respond, Jerry rang 
off. Pete stared at the receiver, puzzled. 
He had a queer feeling that Jerry was, 
well . . . remote. He headed back to the 
pool, and Jackie. 

“That was Jerry,” he said. “We had a 
weird conversation.” He explained about 
the accident, and how it would keep 
Jerry and Francie in Ohio for a few days. 
“Funny thing, I couldn’t get in a word 
edgewise. Jerry kept talking nonstop.” 

Jackie was shocked by Pete’s news, 
but not about the accident. It was some- 
thing else; a strong feeling that she 
would never see the McDonalds again. 
Suddenly, she was shivering under the 
huge, orange California sun. 


“They had been back in New York for 
a week when a letter from Francie ar- 
rived. Jackie recognized her firm, round- 
ed handwriting. 


Dear Jackie and Pete, 

Mom and Dad are out of the hos- 
pital and doing fine. Dad ended up 
with a compound spiral fracture of 
the left leg, and is in a hip-to-toe 
cast. I'm more concerned about 
Mom. The crash was an awful 
shock, and she has become very 
vague. Jerry has offered to run 
Dad’s office (he’s a big gun in real 
estate here) until he can get around 
himself. So here we'll be for another 
month at least, probably through 
Christmas. Jerry wonders whether 
you would mind taking the car 
down to an outdoor lot on Twelfth 
St. and Second Ave.; it’s for long- 


term parking. The man who runs it 
knows Jerry. 
Love, 


Francie 
P.S. Jerry just ran 20 miles at seven 
minutes per! 


The letter was postmarked Cleveland. 
There was no return address. 


Pete slipped into the habit of jogging 
in Central Park with the Twelvers, but 
Jackie shied away. For one thing, the 
old folks were sometimes joined by Alli- 
son Ramsey, Jensen’s beautiful, sexy 
niece. Jackie knew that Allison had 
made a play for Pete, and she hated her. 
Besides, Jackie was put off by the Twelv- 
ers seeming to be in their mid-fifties, 
when she knew that they were in their 
late eighties. 

Her arguments with Pete about this 
always followed the same line. 

Pete would say: “Anyone over forty 
is apt to lie about their true age.” And 
Jackie would retort: “Sure, people might 
knock off a couple of years. But not 
twenty or thirty.” 

“Tt just proves they’re doing some- 
thing right,” Pete insisted. “It’s their 
dieting and exercise. If you don’t like 
them, Jackie, stay clear of them.” 

“What do you think I’ve been doing? 
You're incredibly dense sometimes.” 

“Don’t pick a fight with me just be- 
cause youre not the neighborly type,” 
said Pete, sweetly reasonable. 

“Some neighbors! You still don’t un- 
derstand what I’m talking about.” 

“No, I don’t,” said Pete, in a madden- 
ingly patient tone. 

“Don’t you see?” Jackie tried to con- 
trol her anger. “They let us draw the 
wrong conclusion. They lied to us.” 


Wren Pete and the Twelvers turned 
northward toward the reservoir for their 
morning workout, Jackie, leaving five 
minutes later, headed south. She entered 
the park at 79th Street, looped down 
past the children’s playground and 
around the model boat pond, then back 
up along the edge of the main north- 
south automobile route. 

One day, as she was hurrying down 
the hall stairs, already late for the office, 
she met Ben Goodman coming up. 

“Youre looking good, young lady,” 
he said, patting her lower back. 

“That’s because I’m always running 
to catch a bus,” said Jackie. “Like now.” 

“We miss your company, but I know 
some people like to work out alone. A 
true test for you would be to race in the 
Perrier Open as an entry with Pete. 
Think about it. Now off you go.” Ben 
dismissed her with a pat on the fanny. 

The Perrier Open, which was to be 
held on the third Saturday in January, 
no matter what the weather, was a com- 
petition for couples. The running times 
for the two members of each team would 
be averaged for the final score. When 
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Pete had asked Jackie if she wanted to 
sign up for it with him, her first reaction 
was, no way. On her best days she was 
running no more than five miles. Could 
she run twice as far? She would try it 
that afternoon, after work, and if she 
made it, she would surprise Pete by en- 
tering them in the open. 

The run itself was more painful than 
she had imagined, but she knew as she 
came into the final stretch of the sixth 
circuit that nothing could stop her now. 
Her calves and shins ached, and with 
each step she gasped for air; but her de- 
termination carried her, She had been 
running for almost an hour and a quar- 
ter when the Guggenheim Museum 
came into sight. Thank God! She was 
only 50 yards or so from her finish line. 

Just then Ben Goodman stepped 
around the wall onto the edge of the 
track. Dammit! What was he doing 
here? Jackie saw the stopwatch in his 
hand. As she passed, he called out. 

“Jackie! Sorry, but that’s not good 
enough.” He laughed. “Your husband 
wants to win. I’m going to suggest to 
him that Allison run with him instead.” 

Jackie was wild with anger. In the 
next two weeks she ran seven to eight 
miles every day. She was becoming fast- 
er, too, close to a seven-minute pace— 
as fast as Allison. Now Pete was running 
with her, instead of the others. They 
were training in earnest. 


O ne Saturday afternoon, after her run 
and a shower, Jackie strolled northward 
from Bloomingdale’s, glancing into shop 
windows along the way. She loved to 
window-shop. 

On 63rd Street she entered a small 
thrift shop to inquire about a silk eve- 
ning bag in the window. The saleswom- 
an said the price was $75. 

“T guess not,” said Jackie. She peered 
into jewelry cases at trays of gold, silver 
and beads. “But I'll look at this.” 

The woman lifted out a pair of ear- 
rings that resembled candle drippings. 

“Let me see that, please, that bracelet 
over there,” Jackie said suddenly. “The 
one with the rust-colored stones.” 

Her heart ‘was beating wildly. The 
stones were the size of a man’s thumb- 
nail, and they were a deep earthy-red 
color, four of them set in a heavy band 
of silver. It was a gorgeous piece, and 
Jackie knew she had seen it before. 

“It’s a beauty,” she said. “Where did 
you get it?” 

“Heavens, I have no idea,” 
woman said. 

“Well, would you check your records 
to see who donated it? It’s important.” 

“No I certainly won't,” she said stiffly. 
“We respect our patrons’ privacy.” 

Jackie turned the bracelet over in her 
hand, opened it, and stared. There, on 
the inside of the band, were tiny en- 
graved letters: To F. from J. Because 
you are... 1/24/75. 
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the sales- 


She had seen the bracelet before. En-— 


circling the wrist of Francie McDonald. 
Francie would never have brought it 
here. Someone else must have done it. 
Jackie shuddered at the implications. 


wt s Jackie closed the front door of 
Number Twelve behind her, she felt the 
special stillness a house has when all its 
occupants are absent. Everyone was in 
Central Park. A lucky break. She ran up 
the staircase to their apartment, clutch- 
ing the bracelet. She had bought it be- 
cause it seemed important to have proof 
—proof of what she did not know. 

In the foyer, she reached into the 
silver and enamel bowl where she and 
Pete kept odds and ends. The Mc- 
Donalds’ car keys were there, and she 
remembered that the ring held other 
keys, too. Before she could change her 
mind, she crept down the flight of stairs 
to the McDonalds’ apartment. 

The first key she slipped into the lock 
wouldn’t turn. She tried a second key. 
The lock clicked, and a small push 
swung the door open. Inside, the Vene- 
tian blinds were drawn, darkening the 
room. Jackie planned to search the 
apartment for something that would tell 
her where the McDonalds were; either, 
pray to God, in Cleveland nursing 
Francie’s parents, or... 

She turned first to the bedroom, see- 
ing in the murky light that the bed was 
neatly made up, and everything was in 
order. She opened a closet door: Jerry’s 
suits and sports coats were arranged by 
color, with luggage on the shelf above, 
and shoes below. In Francie’s closet the 
clothing rod was packed, there were still 
more suitcases, and more than two dozen 
pairs of shoes. 

In the bathroom, on the shelf above 
the wash bowl, she saw makeup in pale 
green cases—compact, lipstick, mascara, 
foundations. On the sink edge was a 
half-used tube of toothpaste, cap miss- 
ing, and two toothbrushes. 

Toothbrushes and paste? Okay. These 
were often left behind when people 
went on trips. But the makeup? These 
were the essentials that some women 
wouldn’t do without. A woman like 
Francie, for instance. She would have 
scooped the stuff into her handbag, even 
if the house was on fire. 

Jackie became aware that her shirt 
was sticking to her back. The makeup 
shouldn’t have been there. Something 
was wrong. She stepped into the living 
room, slid her gaze over furniture, and 
glanced toward the wall of windows, 
where Francie kept her plants. 

Why were the blinds drawn? Jackie 
had often admired the plants—Swedish 
ivys, begonias hanging down from the 
walls and ceiling, cactuses and gerani- 
ums. The effect was stunning, a lush 
mass of greenness slashed by bursts of 
red. Now, as Jackie peered through the 
gloom, she saw that the plants were 













































dead. Their leaves were shrive e 
the soil in the flowerpots was ca if 
“Oh, my God,” Jackie whis; i 
Sylvia ‘Goodman had not been Wa tl 
these plants. No one had. What 4 wi 
Francie say when she saw them? ] 
saw them .. . Jackie whirled, re 
ing the fish ‘tank. The fish! Sylvia W "1 
have been feeding them. 
There they were, floating at the tf 
the tank, covering the surface in 
of death, their vivid golds and pi 
purples reduced to an ashy gray. 
It began as a low moan, expressij## 
anger as well as pain, and then it 1% 
forth as a loud cry of pure terror. Jal 
realizing all at once that it was she) 
was making this hellish noise, trié 
stop, but couldn’t. The McDor i 
apartment had been abandoned. 
the Barnetts, now the McDonalds. 
was afraid to think any further. : 
On the floor by the door a pieg# 
crumpled paper caught her eye t 
pulsively, she jammed it into her 
pocket. She let the front door ba 
hind her and raced up the stairs t 
own apartment. In one rushing m¢ 
she grabbed her pocketbook, tore ag 
of paper from a notepad in the kite 
and quickly wrote: “P: I am at 
and Allan’s. Come there as soon as| 
get home. Urgent. J.” | 
| 
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Ten minutes later she arrived 
warning on the Andersons’ doo 
Allan had gone to pick up a crib 
local baby store, but Trish was at 

She stared at Jackie. “You look 
rible. What’s wrong?” 

Jackie began to cry. 

Trish lowered herself carefully 
a couch—she was.so huge that she log 
as if the baby might come tomo rt 
and patted the cushion beside her! 

“Sit down. Now, tell me about it 

Talking rapidly, Jackie described) 
impulse stop at the thrift shop. She) 
just reached the part about finding! 
bracelet when Allan backed through 
doorway, pulling a large carton. | 

“This damned crib weighs a ton. H 
to believe it’s fora newborn baby. 

“Honey, Jackie’s here.” 

“Oh, great! Hi, love. To what do) 
owe the pleasure of your company? 

“Cool it a second,” said Trish. “So 
thing’s happened. She’s just telling) 
about it.” 

“Allan, can I bum a cigarette?” a as) 
Jackie. 

“I thought you had quit smokingy 

“Knock it off, Allan,” Trish snap 

“Give her one.’ 
“Sure thing.” Allan gave her his pé 

Jackie inhaled deeply—once, 
and then the doorbell rang. 

“That’s Pete,” she said. “I told] 
to come here as soon as he got homé 

When Pete entered, Jackie hug} 
him. “I’m terrified,” she said, “and 
glad you two are hearing this. Pete ke 
telling me I’m crazy.’ 
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began with Kim and Dave 
tts moye to Santo Domingo. 
¥ich was rather sudden,” said Jackie, 
even so, I was ready to accept it. 
fi Dave’s sister showed up.” 
fe quickly recounted the details of 
#rief acquaintance with Cat Rogers; 
‘Cat had called her to get help in 
ig Dave, and then disappeared. 
mthen Jackie had learned of her so- 
1 suicide. 
alledP” Pete shook his head. 
police were satisfied it was a 
le.” 
don’t believe that Cat killed her- 
| Jackie said. “I think somebody 
2d her to do what she did. Some- 
didn’t want her making waves.” 
here you go again, Jackie. Cooking 
1 old-fashioned conspiracy.” 
amn it,” said Jackie, “can’t you see? 
‘the Barnetts. Now the McDonalds. 
couples disappear from the same 
ment building. Doesn’t that seem 
le bit strange?” 
Vell, yeah, it would, if that were the 
' But Jerry telephoned me, and 
ie wrote to you. What more do you 
P As for the Barnetts, I don’t know 
e they are, but they’re probably all 
. What’s bothering you now that 
*t bothering you before?” 
Il tell you what,” said Jackie, her 
2 level. “This morning I discovered 
thing that proves the McDonalds’ 
mission to Ohio is just as phony 
erything else.” 


ickly Jackie told them about find- 
Yancie’s bracelet in the thrift shop, 
about the dead fish and plants in the 
Yonalds’ apartment. 

agree that a bunch of belly-up gold- 
isn’t a pretty sight,” said Pete, “but 
mow Sylvia. She’s apt to be forget- 
{ see your point about the bracelet, 
. That is odd. Unless Francie lost 
ad someone else turned it in.” 

llan, looking distressed, said, “I don’t 
'the smell of this, Given the way 
ie feels, I think you should move 
of your apartment.” 

ueave the best apartment in New 
<P” Pete said. “You're kidding.” 
ete, I don’t think you understand. 
ie’s very upset.” 

Maybe the apartment is some kind 
nx,” Trish said. 

kay, enough, I give up,” said Pete 
rily. “Jackie is more important to me 
the apartment. So let’s get out. It'll 
a month or two, but we'll find some- 
g else.” 

dold it,” said Jackie. Remembering 
scrap of paper she had picked up in 
McDonalds’ apartment, she pulled it 
1 her pocket. 

Look at this,” she said, smoothing 
wrinkles out of the paper and laying 
1 the coffee table. 

here, repeated dozens of times, was 
acie McDonald’s signature. 








“What is this?” Pete asked. 

Jackie turned over the piece of paper. 
It was a small sheet of personal station- 
ery; at the top were the initials “SG.” 

“Oh, my God!” Pete was shocked. 

“What is it?” Trish asked. “I don’t get 
Tt 

““SG’ stands for Sylvia Goodman,” 
said Jackie. “She’s the person who was 
supposed to be watering the McDonalds’ 
plants and feeding the fish. She’s a 
handwriting expert.” Jackie gave a short, 
bitter laugh. “It looks like she was prac- 
ticing Francie’s signature. Getting in 
shape to write me a note from Ohio.” 

“Call the police!” said Trish. 

“You may be right, Jackie,” said Pete, 
“but how do you prove it?. Anyway, I 
don’t believe the police would be 
interested.” 

“Why not? They could contact the 
police in Cleveland, for one thing.” 

“Do you think the New York Police 
Department goes on fishing expeditions? 
And if they did take this seriously they'd 
want us to stay, and see if anything else 
happens.” 

“I won't stay in that apartment an- 
other night,” said Jackie. 

“Tell you what,” said Trish. “Why 
don’t you two stay here? Pete could go 
back and pick up some clothes and stuff 
while Jackie waits here with us.” 


g ackie fixed her eye on the towering 
plume of water that shot up from a pile 
of rocks in the middle of the East River. 
The Delacorte Fountain was a middle- 
distance marker for her morning run. At 
the fence near the heliport she turned 
back and began her swing northward to- 
ward the Andersons’ apartment. 

After a frantic two-week search, 
Jackie had found an apartment in 
Gramercy Park. They expected to move 
within a week. Of course, the new place 
was inferior to the one they had left. 
Ceilings were lower, the rooms were 
smaller, and the Pullman-style kitchen 
was too tight. And the rent was higher. 

No matter; Jackie knew they could be 
happy in the new place. Anxiety had 
been her lot for the last six months. Now 
she was sleeping better, and her energy 
seemed limitless. As she thought about 
this she lifted her legs higher and 
stretched her muscles into a longer 
stride. She still intended to run in the 
Perrier Open. 


a/be movers had promised to show up 
at 12 East 83rd Street on the following 
Tuesday. Pete thought it would be a 
good idea to pack their valuables and a 
few personal items themselves and, in 
her new mood of calmness, Jackie agreed. 
They rented a station wagon, and by 
half past eight Saturday moming were 
on their way back to Number Twelve. 
The building was quiet when they 
arrived. The old folks were on one of 
their long weekend runs. Jackie didn’t 


s 


think they'd be lucky enough to avoid 
them altogether, so she and Pete con- 
cocted an explanation for their departure 
from the building: Bendel’s was giving 
Jackie a crack at designing store cam- 
paigns. But she had to do it on her own 
time, and would need a workroom at 
home. Pete’s study wouldn’t do. 

When they entered the apartment, 
Jackie felt a surge of nostalgia. Every- 
thing looked so pretty! She pulled a 
cavernous suitcase from the bedroom 
closet and emptied into it the contents 
of her bureau drawers. Pete went to 
work in the living room collecting me- 
mentos and art objects. They were 
balancing a large print of a sunflower 
when they heard the knock. Jackie 
opened the door to find Ben Goodman 
and Arnold Jensen standing there. 

“Well, hello,” said Ben expansively. 
“Great to see you. We've been wonder- 
ing when you'd come home. Where have 
you been—another trip to California?” 

“No, just staying with friends for a 
while,” said Pete. 

“Then you'll be moving back here,” 
said Ben. 

“Well, not exactly.” 

Jackie plunged in, feeding them the 
story she and Pete had agreed on. The 
men’s faces sagged. 

“Why didn’t you tell us you needed a 
studio?” Arnold asked. “We can arrange 
that for you in the gym. The light’s per- 
fect. We'll carve a portion of it off for 
you. A little corner just for you. How 
about that, Ben?” 

“Absolutely,” said Ben. “No problem.” 

“Ym afraid you don’t understand,” 
said Jackie. “We've signed a lease and 
we're moving on Tuesday.” 

“Oh, dear,” groaned Arnold. “Phoebe’s 
going to be crushed. She and I—all of 
us—think of you as part of our family.” 

“Don’t worry. It’s not as if we were 
moving out of the city.” Jackie spoke 
gently. The two old men seemed so 
genuinely distressed that she felt a 
tremor of guilt. “We'll come by for lots 
of visits,” she said. 

“Well, what’s done is done,” said Ben 
with a show of good humor. “I’m sure 
we'll see you before you leave. In fact, 
we'll make a point of seeing you.” 

Nodding good-bye, the two men re- 
treated down the stairs. 

“Do you think they bought our story?” 
Jackie whispered. 

“Does it matter?” asked Pete. 

He found some rock music on the 
radio, and they got back to their pack- 
ing. Two hours later they had a large 
mound of possessions piled by the door. 

The bell rang. 

Jackie opened the door. There stood 
Phoebe Jensen, staring soulfully at her. 
Tears stood in her eyes. “I’m devastated 
by your news,” Phoebe snuffled. “You 
must do us one last kindness.” 

“Yes?” Pete was obliging. 

Jackie tried to catch his eye. 
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“After you've finished packing, please, 
won't you stop by for a farewell drink at 
our place?” 

“Of course,” said Pete. “We'd love it.” 

When Phoebe had left, Jackie whis- 
pered, “What’s wrong with you?” 

“Be a sport,” Pete said. “It won't take 
more than half an hour.” 

“Okay, you go. I'll wait in the car.” 

“Come on, Jackie, you're being silly.” 

“All right, all right. I'll play the good 
wife. I still say she’s one of the world’s 
great phonies. Let’s get our stuff down- 
stairs. Then we'll stop by. But no more 
than half an hour. On the clock.” 

“Okay.” 

“Tll_ tell you one thing, though,” 
said Jackie, venturing a feeble joke, “you 
can bet your life I’m not going to drink 
any of Phoebe’s witches’ brew.” 


Phy were all there. Phoebe and 
Arnold, Miriam and Victor, and, of 
course, Ben and Sylvia. All dolled up in 
their running blues. And Eileen Cole, 
and even Buddy, the black building 
superintendent, with his wife Lil. 

Arold kissed Jackie on both cheeks. 
“We agreed we couldn't let you two go 
without some kind of little gathering.” 

“It won't be the same without you 
dears,” said Miriam Macrae, patting 
Jackie on the arm. “Now tell us about 
your promotion. I understand you're 
destined to become a fixture of the 
Women’s Wear Daily columns.” 

Jackie launched into her story of what 
she would be doing at Bendel’s. Sud- 
denly she caught sight of Phoebe wield- 
ing her pitcher of pink punch. 

“T can’t drink anything sweet,” Jackie 
said, “But Pete makes up for me.” 

“He’s such a dear,” said Phoebe. She 
handed a glass of punch to Pete, who 
drained it in three gulps and held out his 
glass for more. 

“Well now, Jackie,” said Phoebe, “if 
youre going to pass up my punch, you 
must try some of my Granola-plus 
cookies. Here . . .” she offered a platter- 
ful of dark-brown, homemade cookies. 

Jackie nibbled a cookie politely. It 
was surprisingly good. She took another. 

Eileen Cole moved into their group, 
and on impulse Jackie threw out a ques- 
tion. “What do you hear from the Mc- 
Donalds?” 

“They'll be coming back to town in 
ten days,” Victor said. “Only a little later 
than planned. They decided to spend 
the holidays with Francie’s parents. 
Who are on the mend, I’m happy to 
report.” 

“Im so glad,” murmured’ Jackie. 
Oddly, she believed Victor. She took a 
couple more cookies from the plate, 
which Phoebe had left within reach. Oh, 
how good the cookies tasted! She felt 
happy. Warm and safe. She just wished 
everyone wouldn’t talk so loudly. 

“Ladies and _ gentlemen!” Amold 
Jensen clapped his hands. “May I have 


146 


~ your attention? We have a special pre- 


sentation to make to two special people, 
Jackie and Pete Lawrence. This is a sad 
occasion for us, but though they will 
soon be gone they will not be forgotten.” 

“Hear, hear!” said Ben Goodman. 

Jackie felt herself blushing. She 
glanced nervously toward Pete, who 
leaned nonchalantly against a doorjamb. 
He seemed to be smiling at a secret joke. 
A band of sweat circled his forehead. 

“Most especially,” continued Armold, 
“they will not be forgotten next month. 
I refer, of course, to the Perrier Open. 
We still think of you as our team, and 
we will be rooting for you. Now, on be- 
half of all of us, I want to give you a 
small token of our affection.” 

Phoebe handed him a_ package 
wrapped in red tissue paper. “Pete, here 
you go.” 

Pete shook Armold’s hand. He called 
Jackie over. Together they pulled the 
paper away, and there were matching 
red satin running shorts and zippered 
jackets. On the left pocket of each jacket 
their names were embroidered. 

“These are wonderful!” exclaimed 
Jackie. “Where did you get them?” 

“You are viewing the handiwork of 
our own nimble-fingered Mrs. Good- 
man,” said Arnold, gesturing toward 
Sylvia. 

“You are very sweet, all of you!” 
Jackie suddenly found herself hugging 
Arnold. Then all at once they were sur- 
rounded by the others, kissing and em- 
bracing her, eyes moist, voices melting. 
She felt light-headed, drunk with emo- 
tion, and all her apprehensions were 
fading away with the certainty that they 
were leaving, and that these were good 
and warm and affectionate people— 
whom she would miss. 

Then she realized, in a frozen instant 
of chilling clarity, that she was the only 
person eating the cookies, and that Pete 
was the only one drinking the punch. 
Now voices seemed far away, and she 
knew that something was very wrong. 


q. was a marvelous party. Jackie saw 
that everyone was in white. Must be my 
wedding! Wait a sec, Pete and I were 
married in Larry Fraiberg’s apartment, 
and the only people wearing white were 
the bartenders. But you had to admit the 
party looked elegant. And there .was Ben 
Goodman, beatific in an icy white satin 
robe, twirling around the room like a 
dervish. Around his neck hung a huge, 
shining stopwatch. 

Wow! Look at Eileen Cole! Wearing 
a pearl-white body stocking, she was 
pirouetting around a shopping cart full 
of organic vegetables. Jackie felt em- 
barrassed. There, next to her, lying on a 
couch of spotless brocaded silk, Pete 
slept. What bad manners! 

A shaggy St. Bernard with a white 
coat Jicked her forehead. At first Jackie 
was scared. Then she realized that Vic- 


tor Macrae was holding the dog’s 


Rey's tee 































“Don’t be afraid,” he said. “Re 
there’s a good girl. Ben, how’s hel } 
pressure?” I 
“One twenty over seventy-three. 
stabilized.” I; 
“Good. She’s in excellent condition} 
such a shortened training period.” il 

Ben leaned over Jackie and sm 
“Hi, kid. You're fine. Just take it i! 
Everything i is going to be all right! 

“Go away!” she shouted. 

Ben didn’t blink an eye. She fel 
rush of loathing and tried to reach 
and push him away. But she co it 
move her arms or legs. My God! qj 
was strapped down. Fear gripped | 
and it was only her chance sighting | 
bottle of liquid suspended above hert 
saved her from fainting. Of course! 
was in a hospital. 

Hospitals restrained patients so 
wouldn’t harm themselves. But if |f 
was a hospital, what was she doing he 

“Why am I here?” she whispel 
There was no response. Victor | 
Eileen now stood beside Ben. Were t 
deaf? “Why?” she said. “Why?” | 
couldn’t hear her own voice. 

“Easy does it,” said Victor. “Stop | 
ing to talk. Arnold’s due on the 1 
shift, and I'll recommend to him tha t 
remove your gag.” 4 

Gag. Now she understood. The 
she had spoken were only in her m 
Mercifully, she sank into a deep pi 


; 


Z ackie had no idea how long she! 
been out, but it must have been on 
few minutes, Nothing had changed, 
her left Pete lay on a stretcher. 
moaned and stirred. 

“He’s fine,” said Victor. “Hell 
coming around soon. We gave him ¢ 
too much atropine.” 

“If you and Amold would liste 
me,” said -Eileen snappishly, ‘4 
wouldn’t keep making these danger 
miscalculations.” 

Jackie couldn’t take her eyes off 
IV bottle suspended above her, its sna 
like tubing coiling down into the er 
of her arm. Victor was talking to her 

“The exsanguination process is” 
affected by a patient’s being consciot 
he said. “Arnold and I feel that it’s | 
portant to our young helpers, like 
and Pete, to understand, to really sh 
this glorious adventure.” 

What process, what adventure? Ja 
looked toward Pete for an explanati 
but he had drifted off again. She sho 
try to figure out where she was, reé 
open her eyes. She looked around. Ev 
surface in the room was white, from) 
tile floor and lacquered walls to the 
ceiling. Above her were rows of 
intensity lights. No windows. Pulle 
cords, bottles, tubes and dials engul 
her bed and Pete’s. ' 

Victor, who stood beside a sleek 
sole studying what looked like a p | 


| 


| 
| 


| 


ther. eye and nodded genially. 


















































they were playing Scrabble. 
ound disturbed the hush, the sharp 
iof a bolt being thrown back. 
w Jackie knew exactly where she 
ete were. Terror shot through her. 


door opened, and there stood 
d Jensen. He loomed in the en- 
» just as he had that day long ago, 
she had surprised him here. This 
ot a hospital. This was the base- 
of 12 East 83rd Street. They were 
nold’s laboratory, and she and 
were his . . . guinea pigs. Worse 
hat. Sacrifices. 

allo, my dear,” Arnold said. He 
ied a strand of hair from Her fore- 
“I know youre frightened, but you 
’t be. Now, if you can, think back 
| the happy times we've had to- 
, while I attend to Pete. It’s time 
ke him.” 

sold signaled to the others, and 
‘crowded around Pete, blocking 
’s view. She heard Pete groan, and 
of relief stung her eyes. 

nold spoke to Ben. “You and Eileen 
our break now. Who’s scheduled 


ne. We'll buzz when we need 
Now you two go get some sleep. 
keep you posted on our progress.” 
5 you can see, Jackie,” Amold said, 
needs a bit more time to himself. 
¢ meantime, if you promise to be- 
_Tll remove the adhesive gag. Do 
e-your word? No fuss?” 
*kie nodded, and Arnold began to 
off the tape. Jackie screamed. 
op that!” commanded Amold. 
« what you're doing to Pete!” 
| kie fell silent. Pete was fully awake 
i and his eyes shone with terror. 
‘h, Pete honey, I’m sorry,” said 
2 in a choked whisper. 
Ow you see why we gagged you?” 
. “Not because we were 
of sounds reaching the outside 
jl. This room is a marvel of sound- 
ying. What we were afraid of is just 
1 happened; you've upset yourselves 
g to communicate. There’s no 
to speak to each other. We will 
}; everything clear in due course.” 
ckie murmured, “It’s okay, Pete, 
here, it’s okay.” 

e fell asleep. 
hat time is it?” asked Jackie. 
Yuarter to two.” 
: must be much later. We didn’t get 
yur apartment until noon.” 
juarter to two at night, Jackie. 
ve been here more than twelve 


” 
= 
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‘welve hours?” Jackie struggled to 
» what Amold had said. “What are 
zoing to do with us?” 

nold watched her silently. 

00k, I don’t know what you have 


ad | Kileen were at a table near the 


in mind; I don’t want to know. Pete and 
I have no idea what’s happening. We 
couldn’t explain this to anyone if we 
tried, and I swear we won't try.” 


“You called the police once before,” 


said Amold coldly. 

“What are you talking about?” 

“Come now, Jackie. You can’t have 
forgotten Dave’s sister already.” 

“That was different,” 
“How did you know about it?” 

Arnold did not answer, but there real- 
ly was no need. Her suspicion that 
Arnold and Victor knew everything 
about their lives became a certainty. 
Fear flamed inside her. 

“Please,” said Jackie, “please don’t 
hurt us. If you untie me, I can get Pete 
out of here by myself. There'll be no 
witnesses. We'll disappear, and you'll 
never hear from us. Your secret is safe.” 

She searched Arnold’s face for some 
response. Seeing none, she became ter- 
ribly afraid that the same thing that had 
happened to the Barnetts and the Mc- 
Donalds was going to happen to them: 
They were going to die. 


-? ete opened his eyes. “Hi, darling,” 
he said. His voice was blurred. “Don’t 
worry. Arnold’s told me . . . everything’s 
... everything’s going to be. . . every- 
thing’s all right.” 
“Pete, they’re going to kill us!” 
“Tt will... all... be okay.” 

“Pete’s right,” “ah Arnold. “Victor is 
going to give you both a mild sedative. 
In a few minutes you will be totally at 
ease and happy. But first I want to thank 
both of you for what you're about to 
give. We've all liked you two enormous- 
ly. You represent so much of what is 
truly beautiful and wonderful in mature 
youth. And the way you threw your- 
selves into training! 

“But I’m getting ahead of myself. I’ve 
made this little speech many times, and 
it’s best to start at the beginning. More 
than forty years ago, I was attending 
the twenty-fifth reunion of my class at 
Williams College. An inheritance had 
enabled me to pursue my vocation—an- 
thropology—and my avocation, physi- 
cal fitness. In those days no one had 
heard of jogging, or cholesterol. Keep- 
ing fit seemed an eccentricity. But the 
first morning of our week of reunion I 
found a fellow jogger working out. We 
ran six miles together, and soon realized 
that our interests, dreams and fears were 
identical. That man was Victor Macrae.” 

Across the room, Victor smiled at 
Jackie and bowed in courtly fashion. 

“Victor commuted from Greenwich to 
New York, where he worked as a re- 
search biochemist. I lived here, in this 
building, which was part of my in- 
heritance. A year later Victor and 
Miriam moved in here with Phoebe and 
myself. We shared something of which 
we could not speak: We didn’t want to 
grow old. We didn’t want to die. 


Jackie said.” 


“In 1938,” Arnold continued, “I made 
one of my frequent trips to Central 
America. I had been studying pre-May- 
an civilization in what is today called 
Belize—then it was British Honduras. 
While we were flying from Panama City 
to the dig, about a hundred miles north- 
west of Belize, our plane ran out of fuel 
and crashed. The pilot was killed, and a 
young anthropologist named Crawford 
was badly hurt. He survived only be- 
cause he was in such superb physical 
condition—he had rowed eights at both 
Harvard and Oxford. 

“Then the Cluzares came. I had heard 
of them. Semi-civilized tribes in the re- 
gion shunned Cluzare territory because 
intruders mysteriously disappeared. The 
Cluzares were nude except for small 
gourds tied around their waists. Their 
faces were painted vermilion, with black 
raccoon circles around the eyes. All were 
in excellent health, and none seemed to 
be over thirty. 

“Crawford fascinated them. They 
stroked his muscular limbs and made 
cooing noises at him. Moving quickly, 
they made litters of bamboo and carried 
us to a small village. 

“In the weeks that followed, the Clu- 
zares cared for Crawford as if he were . 
a prince, feeding him the choicest fish 
and vegetables. Then they started to 
bleed him.” 

Jackie stared at Jensen. She couldn’t 
have spoken even if she had wanted to. 

“Day after day they bled him, a pint 
or half a pint at a time. To his blood they 
added a milky liquid made out of two 
kinds of jungle root. Every day the Clu- 
zares drank some of the concoction of 
blood and root extract. 

“Because I was fluent in several meso- 
Indian dialects, I could understand 
enough of their talk to grasp what was 
going on. The Cluzares had found a way 
to all but halt the aging process. All of 
the adults were forty or fifty years older 
than they appeared to be. 

“I had no fear of being bled; I was 
too old, you see, to be of use. They let 
me go, giving me food for my journey, 
and samples of the two roots. It took me 
almost two weeks to walk out to civiliza- 
tion. A year later, I returned to Cluzare 
territory with Victor to learn more about 
the tribe’s secret. 

“Back in the States, Victor worked 
more than five years to synthesize the 
active ingredients in those two roots. By 
this time we had become friendly with 
Ben Goodman. He supervised our exer- 
cising and dieting. Even so, we were 
aging rapidly. It was then we decided to 
take the big step. Not just for ourselves, 
but for all mankind. 

“We needed further help, so we gath- 
ered into our little band Eileen, to ad- 
vise on nutrition, and Buddy and Lil, to 
run the building. Then my niece Allison . 
was brought into the fold. We’ve had 
our differences with Allison recently. 
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She’s finally joined another group, 


though the damage has already been 
done. Her retrogression in age is a sad 
sight, That surprises you, Jackie? That 
there are other groups like ourselves? 
It’s true. 

“At first we had great difficulty locat- 
ing subjects like yourselves, and getting 
them motivated enough to let us condi- 
tion them until they reached their peak 
—what we call ‘the glow.’ Then they 
were ready, or rather their blood was 
ready, to help seek the true miracle of 
life.” 

“Amold, I think it’s time,” 

“Of course.” 

Jackie felt the cool breeze of alcohol 
on her arm, followed by the sharp prick 
of a needle. And then nothing. 


said Victor. 


wt: s soon as Jackie awoke, Amold 
leaned into her line of vision. “Hello 
there,” he said cheerfully. “You've slept 
through almost an entire day. It’s nearly 
nine o'clock at night. I hope it will re- 
assure you to know that you are almost 
halfway through the process.” 

Jackie let her eyes slide away to take 
in Pete, lying next to her. His restraints 
had been removed. Jackie raised her 
hands. Free. 

“That’s right,” Arnold said. “At this 
stage we always remove the straps. It 
gives the proceedings more dignity. But 
don’t try to move too much, or you'll 
pass out. You're very weak.” 

“Why us?” Jackie asked. “Why are 
you doing this to Pete and me?” 

“Dear Jackie, you were thoroughly 
screened before Pete ‘got lucky’ and 
found an apartment here at Number 
Twelve. You were the right age, you had 
the right physical characteristics, and we 
knew you had the drive, the will, to 
achieve the ‘glow.’ And you had no im- 
mediate family—no living parents, no 
siblings. Yes, I know what you're going 
to ask, and the answer is, we made a 
mistake. We didn’t know that Dave Bar- 
nett had a sister. You know why. Taking 
someone’s life is a serious thing, but we 
had no choice, Such a pretty girl, too.” 

Jackie spoke with an effort. “What 
about the McDonalds, and Francie’s 
parents?” 

“The automobile accident in Ohio? 
Francie’s parents did die in a car crash, 
but when she was a schoolgirl.” 

Rage swept through Jackie. 

“Actually,” Arnold said, “that was not 
Jerry calling Pete in Beverly Hills. It 
was a tape of Jerry’s voice we had made 
earlier.” 

“Why couples?” 

“Easier to deal with. The building 
isn’t set up for singles. But attracting 
suitable couples isn’t easy. There’s the 
stolen jacket routine, for instance. We’ve 
used that one many times. It makes it 
seem as if a couple got here by chance. 
Buddy, our superintendent, has: the 
whole business down pat. 
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“Tt was Buddy, of course, who 
mugged Allan Anderson. We couldn't 
let you and Pete break training for a trip 
to Europe, and a gormandizing trip at 
that. What most grieved us was your 
miscarriage. We stretched a piece of 
fishing line across that tunnel in the 
park, It was a crude plan, but it worked. 
We love children, so it was hard for us 


‘to do. But we had to. A fetus is a drain 


on the resources that we need. Which 
brings us to where we are now. You and 
Pete have achieved the ‘glow,’ and for 
that we have Ben to thank.” . 

A telephone rang. 

“Excuse me,” said Arnold. “That must 
be Victor.” 

He listened a moment, then slammed 
down the phone. 

“That degenerate friend of yours is 
here. The one who calls himself Tyrone 
LeBlanc.” He sneered. “How dare he 
bother us at this hour? It’s almost ten 
p.M.! He has some effete pals with him, 
and they're demanding to see your 
apartment, saying if we don’t admit that 
it’s available they'll report us to the city. 
For discrimination against homosexuals.” 

Amold was very angry, and rattled. 
“I must go upstairs to help get rid of 
those loathsome creatures. Don’t worry, 
I'll be right back.” 

After Armold had slammed the door, 
it took Jackie a moment to realize that 
she and Pete were alone—and that Ar- 
nold had not locked the door. Slowly, 
she began to ease herself off the stretch- 
er. Pete was unconscious. It was up to 
her alone. 


Ss he was ready to stand. To steady 
herself, she clutched the edge of the 
stretcher. Then, dizzy, her heart pound- 
ing, she reached the door. Then the far 
wall of the basement. Then a window. 
Could she pull herself up high enough 
to get through it? She had to break it 
open. As if in a dream, she swung her 
elbow and shattered the glass. 

Youve bled me, Arnold, but I have 
more left than you'll ever imagine. I’m 
going to escape. I'll be back to get Pete, 
and I'll see each of you rot. 

Before she could make another move 
she heard Arnold coming down the 
stairs. She crouched behind some trash 
cans. A wave of blackness washed over 
her, and she was again floating on a 
dreamless sea. 

When Jackie came to, she didn’t know 
at first where she was. Then it all flood- 
ed back. How long had she been crouch- 
ing here? Minutes? Hours? She knew 
only that she had lost so much blood 
that she was almost helpless. 

The light at the top of the stairs 
snapped on. Jackie willed herself not to 
move. 

“We have no problem as long as we 
stay calm. In her condition she can’t 
have gotten far.” 

That was Ben. 






































“How can you be sure she g 
Eileen’s voice. 
“Eileen, you saw the brokehi 
glass.” That was Victor. : 
“Victor’s right. Panic will get ug} 
where. Buddy and Arnold are out sé 
ing now. They'll find her.” Ben agé 
The door closed behind them, 
again Jackie was in darkness. 9) 
thought how nice it would be to: 
for five minutes. A little nap. ‘| e 
No! She slowly raised herself and 
a first step. Her head started to 
Then it cleared, and she walked s 
achingly, towards the stairs. Thani k 
Ben, for putting me in such great sh 
I’m going to escape, and then... 1 
She had to will herself to taka 
step. And then she was at the foot o 
stairs. She counted each upward 
to the top, and knew that she musi 
look back. The well-oiled door opi 
silently. She had to stop here for a 
rest. The hall was dark, except fa 
dim light cast by a small lamp. 
The front door opened. Into the 
walked Amold Jensen and Buddy. J 
hugged the wall by the stairs, tryi 
fade into the darkness of the cornet 
“She’s somewhere in the buildin 
“T think youre right, Buddy. E 
want to check the garden again.” 
He closed the door to the baset 
Then he and Buddy ran for the gai 
Now, Jackie. Move! 
She crossed the foyer and tugge 
front door open. Cold night air hit 
She shivered in her short hospital goy 
The street was deserted, and dark; 
a pearl-gray line at the horizon hi 
of dawn. Jackie edged her way d 
the front steps and lurched toward N 
ison Avenue. Where was everybe 
Not a car or a person was in sight | 
Don’t look back. Keep moving, 
turn the corner and you'll be safe. ™ 
A taxi whipped by. Then a police 
You should be out there stop 
them, kid. But no sweat. Somebt 
bound to come along soon. You red) 
did it, kid. You escaped. Just closet 
eyes for a minute and you'll feel fi 
Somebody was ‘trying to help 
stand up. She tried to focus. It y 
woman. An older woman. She smé 
good. A new perfume. She was stto} 
as hell, too. She propped Jackie agi 
hér side and began to carry her. J 
She must be taking me to a host 
Bless you, sweet-smelling old lady.” 


7 nd then Jackie was walking 
steps. Then she was sitting in a 
comfortable chair. Just perfect for’ 
tle snooze. 

Why was the old lady staring ati 
so closely? Why did she look so familial 
It was only at the moment when shé 
the cloth pressed into her face thal 
remembered who the sweet-sm 
woman looked like. She looked j jug 
Allison. 
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THAT MUST BEA ~~ ESS NSA UPPER! HALFA 
WORLD RECORD! ‘Ss SHEET'LL 
wins Cee A oe 








1979 R. J. Reynolds 


© 











SAA 





ANd 








Narning: The Surgeon General Has Determined 


| That Cigarette Smoking Is Dangerous to Your Health. 
aT 




















?lants, like pets, are a good way to teach children the joy of having something 
fall their own. Because children develop these attachments so readily, it’s 
"mportant to give them plants that are more than easy to care for—they must be 


jong-lived. Nothing can be more discouraging for a youngster than to see a 
naive experiment in botany,such as sprouting a sweet potato top,collapse and 


ie after the predictable few weeks. And while there is nothing at all wrong with 


qne common philodendrons and snake plants, we find children surprisingly 
hophisticated in wanting something a bit more unusual. We are particularly 
)artial to plants that “do” things—varieties that have moving leaves, produce 
olentiful fruit or flowers, and ones that reproduce easily. Beyond that, these few 
general tips: 1. Within reason and a minimum of guidance from you (perhaps 
using Our list as a guide), let the child pick out his or her own plants. 2. Urge a 
selection among the smaller plants and those you know to be easy to care for. 3 
Don't fret too much if your children forget to water plants occasionally —remind 
"hem gently. 4. Too much fuss has been made about poisonous plants. We feel 
"hat a child old enough to take care of a plant is old enough to know that one 
doesn't eat plants of any kind. And as to plants robbing oxygen from a room, just 
he opposite is true—they exude oxygen. Now, our favorite plants for children 


D) ants tot have Pables 


Devil’s Backbone (pictured), Chandelier Plants and the 
Air Plant—all in the Kalanchoe family—sprout tiny plant- 
| lets along leaf edges. Pick them off to root in the same 

pot with the “mother” or plant in separate pots. Kids will 
be fascinated with these hundreds of babies and how 

easy it is for a plant to reproduce. Sandy soil, bright 


i p Col ; window, weekly watering. 
| Plant Cotenies 


)The whole family of Haworthias is tops for kids. Plantlets 
/ sprout from around the virtually baseless rosette mother 
plant—some with roots, some without. To increase 
plants, simply dig up rooted babies and plant; cut off 
rootless sprouts and plant in sand till rooted (spray 
) daily). Among the many decorative Haworthias are 
| Zebra, Pearl and Window Plants. Any light will do, not 
| fussy about watering. (Hens and Chickens—similar to 
Haworthias—do not make good houseplants.) 
| ‘ 

| Hanging Gardens 
| Everyone is fascinated by hanging plants, and for chil- 
| dren these plants couldn’t be easier. We especially like 
| the Spider Plant because it’s so very easy—not fussy 
' about light and water. The real fascination comes when 
_ plantlet shoots form and hang over the edge. Show your 
child how to place a small pot next to the mother, peg 
' the plantlet stem into the soil, allow to root and “cut the 
cord.” Strawberry Geraniums and Boston Ferns act the 
same way, although their culture is a bit more special. 
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Help give your 
children a lifelong 
love of plants by 
steering them to 
easy-care varieties 
that “do” things. 
By Virginie F and 
George A. Elbert 
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| Planks th at move 
a 


Great favorites are those 
plants whose leaves “move.” 
Most fascinating is the Sensi- 

tive Plant, whose leaves fold 
up to the touch. Sandy soil, 
full sun, kept on the dry 
side—we spray daily, instead 
of watering. Then there is the 
easiest of all: the Prayer Plant 
(right), whose leaves fold 
upward at night. Or, Oxalis 
Regnellii (far right) whose 
leaves fold down. 


EVN >\p0 Hes 
The list is surprisingly long, but easiest are Dwarf Crown 
of Thorns (shown)—needs fullest southern light and 
constant water; African Violets and, perhaps easiest of 
all, Oxalis Regnellii—see above, for moving leaves. And 
though Wax Begonias are not personal favorites of ours, 
nothing could be simpler and they do offer rich rewards 
for ready flowers. Just be sure to show your child how to 
trim them regularly, or they will turn leggy. 


FI how the Haves 


Fruiting houseplants are a bit unusual, but this doesn’t 
mean they are difficult. Dwarf Pomegranate (shown) is 
the most spectacular. Keep moist in a sunny window. 
When the plant flowers (usually spring and summer) 
blow into the flower to pollinate it and you'll get bright 
crimson fruits. Mistletoe Fig is another, small in size, but 
loaded with tiny green figs (not edible), that gradually 
turn bright red. Not light-fussy, but keep evenly watered. 


Exott os 


No article of this kind would be complete without at least 
mentioning Venus Flytrap—also sensitive to touch. It 
must be grown in a terrarium, which is easy enough to 

do (in fact terrariums are a whole different approach to 
easy-care houseplants, especially suitable for kids). Over- 
“feeding” the leaves is tempting; better to have the jaws 
snap shut to the stimulus of a toothpick or pencil tip. 


The list goes on, but our selection is as foolproof as any list 
can be. The important thing in getting children started is to) 
give them plants with which they can make a warm, long-last- 
ing relationship. A love of plants cannot start too early. 
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For summer: vine-ripe tomatoes, franks on the fire, plus a raft of — tips. | | 


SPV Ee 
PACKAGE OF FRANKS 


ee UM eee UR mm emg me el Re) me 
oe spiced onions or sauerkraut. But here are more ways to deal 
ZING = % Mae Br eg ee ey WO dD) Cela tte 1 ag 
OM ODT HE od Te BUT Cee MMe) MO Telos oo 
bi IT UP ~ medium oven until brown. ¢ Make a skinny pizza-on-a-bun. Cover 
WITH split hot dog rolls with butter, pizza sauce, halved dogs.and.a..... 
strip of mozzarella cheese. Broil until melty. ¢ Skillet fry with = * 
SOY chopped apples, cooked sauerkraut, caraway seeds. Heap on a 
SAUCE = eT MOOT a CMe coir .-Be) re eM COM C-rvs Muir cel celle lace 
Se Reel am) eee er eco Tilly -2-1 ar lal} 
a 4 we Hy rleeMe im eRe (ee me oicel Melt Sr ed ST Loe: 
taco shell (instead of ground beef). Top with Shredded lettuce, 
Mysterious flavor cheese, Mexican hot sauce. * Cookout Kabobs. Thread on 
adds a taste of 
adventure to: ° 


skewers with pineapple chunks, green pepper and bacon. Baste 
with barbecue sauce; grill. 

Seafood Sauce. 

Combine equal 


By the way, why did-the detective-take the - ee 
parts of mustard hot dog back to the station house? 
ketchup, soy and a 


TTT Pr ey we 
ie) ante 


OTM tla fa 
canned peach halves (or pine- 
apple rings); broil. Serve as side 
CSO A et aM 
spoon into one pound of ground beef to 
put in extra oomph. ¢ Salad Dressings. 
Dash of soy cuts the tartness of vinegar. ¢ 
eae Me Ce eM | oy 
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é ox 1atoes 
Slice’ Se 





nese restaurant. Spoon soy over plain ° the best, the simplest—minced beac) a 
boiled rice; eat with chopsticks. * Tasty eS eee a drizzle of olive (or 
See eT Nocona Tune ar ei , sunflower) oil, coarse salt and fresh 
sour cream and mayo and ‘4 cup soy ground pepper. Heavenly. Or choose 


PyV SMH MO h Ce Mey yest es Mme Ts) mel ett 
¢ a sprinkling of sugar. * circles of peeled 
cucumber and sweet onions, a generous 

| 


sauce. ° Canned Goods. Perk up cream 
ro] 0) oad TL (eae mse) 


oe QUICKIE splash of vinegar. Toss in a few ice cubes 
A / to cool things down. « flats of anchovies, 
| a scattering of finely chopped eggs. 
¢ cubes of fresh mozzarella cheese, 
| zucchini; finish with vinaigrette 
CALICO SALAD dressing, flecks of peg ! Pr erNocey athe 
ap oe = of salt and pepper; dip in beaten egg; 
oe ae ee oe mixed bean then cracker crumbs. Dry in 
salad, add 1/2 cups each of Mois oe emia Aap cies tac wee CeCe 
Se 4B mi and Cheddar cheese cubes, — chunks, bacon and mayo. Put 






oss with 2 Tb. salad oil; let ayn ees ks «lee eS ta 
tand 10 min. Garnish with ° cottage cheese, ¢ aes po ere 
crumbled blue cheesé and scallions. 


| canned Se Sandwich together. Serve on lettuce 
peice: leaves. * a poached egg on top, then a 
dusting of Parmesan cheese. Broil for a 
terrific quick breakfast/brunch. * a 
scoop of 3-bean salad, your favorite 


beet yee 


Jlower with Cheese Sauce =o 














Birds Eye Combinations willdoalmostanything | 
to get your husbands attention. 
| 


your husband think your vegetables are all alike as peas ina A | 
Even when youre not serving peas? Then you should be serving (j@--aiiiammememseuans Ca es 
sirds Eye® Combinations. me eer T Tle 1s: Ba 
Birds Eye® Combinations are mixed vegetables, glazed vegetables, 7 Mani Tysirvaaramb | 
ables in a cream sauce, vegetables with almonds—interesting, s << . | 
ul, exciting vegetables. They're even broccoli and cauliflower in a 
-tasting cheese sauce. : 
: short, they're vegetables that your husband can’t ignore. That’s 
ise Birds Eye® Combinations will catch his passing fancy... 

pe anal makes him keep on asking you to pass the vegetables 

(0 him. 


a | Birds Eye Combinations. 


The first vegetables your husband might even notice. 


hotographs are approx. 2 times actual size. ©1977 General Foods Corporation 
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Who can imagine a 
world without 
mustards? Hundreds 
of varieties—from 
sweet to ferocious, 
smooth to grainy—at 
very little cost 

for the special bite 
that they give. 


The nicest compliment 
one can give this con- 
diment: Mustard makes 
a difference. It adds a 
pungent tang to a huge 
assortment of foods. To 
expand and tantalize 
your tastebuds, why 
not experiment with 
the many flavors avail- 
able? Scout out some 
basics on your super- 
market shelves (regular 
and gourmet sections) 
—and head to a food 
specialty shop for a 
wider range of the 
exotics (sometimes a 
dozen or so jars, crocks 
or tubes). Set it up simi- 
lar to a wine tasting 
and you'll find, for 
example, that good old 
American ballpark 
mustard, simply terrific 
when smeared on a 
hotdog, doesn’t do 
justice to Virginia ham 
(opt for the honey- 
flavored or sweet 
Bavarian kind). Grainy 
mustards or ones 
combined with green 
peppercorns are best 
married to steaks. For 
fish dishes and shrimps, 
spark with a (continued) 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking ls Dangerous to Your Health. 
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Fix Shake’n Bake Barbecue Style-for 
real barbecued chicken without a grill! 


For a wild Western Barbecue, just shake. The 
coating turns into a rich, tomatoey barbecue sauce 
right in your oven—so your chicken is 
pure temptation. 

‘omplete the bash: hot corn, a 
salad, guacamole dip and 
watermelon. Shake ‘'n Bake 
Barb tyle—for the kind of bar- 
becue t!} 1 the West! 


Pin the mood fare baibeca 
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lemon-y mustard. With hearty qj 
patés or boiled beefs, serve robust§ 
such as garlic or herb-flavored. © 
tastes even better when slathere 
almost any mustard (our choice: 
And just try to make a perfect ving 
without a dash of English dry m 

One of the oldest recorded 
mustard references are “sp 
throughout the Bible. Best known 
kingdom of heaven is like to a g 
mustard.” Even earlier, the Chines} 
cocted a mustard paste with soy |] 
the Greek physician, Hippocraté 
scribed mustard as medicine, at 
ancient Egyptians knew enough} 
its zippy virtues to pop a seed ¢ 
into the mouth when chewing fo 

But it took the Romans to ca 
to France, where they were plante 
flourished in the lush hills near] 
Mustard-making became big bu 
there. By 1634 King Louis XIV¥ 


mixing with spices, aging andj} 
the “clean and modest” work 6 

Today, mustard is an interna 
seasoning. Tastes change by varyii}} 
base liquid—water, vinegar (mostd}} 
ican mustards), wine, beer, oF 
champagne. Another difference ( 
from the balarice between white 
yellow seeds and the hotter broy 
black ones. Only dark seeds are a 
in Dijon mustard. 

Prices fluctuate more with the 
of the packaging than with the 
product itself. Supermarket costs 
tional brands start as low as 23¢ 
6-ounce jar, while imports in lustyé 
enware or hand-painted crocks pus 
price up to $5 or more. Of course 
can reuse the container later on 
bunch of flowers, pencils or po 

Mustard adds,a wallop to blang 
tage cheese, plain vegetables, % 
meats or omelets—at only 15 calot 
tablespoon. And it’s reported that 
tard’s bite, unlike hot peppers and 
doesn’t keep building in strength 
stead, a savory dollop gently stimu 
your sense of taste—providing ull 
monly good eating ahead. 
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BAKED MUSTARD CHICKEN 
A tasty way to prepare baked chi@ 
good leftover. 


1 broiler-fryer chicken (214 to 3 Ibs.), 
cut-up 

14 cup butter or margarine 

¥4 cup Dijon mustard 

14 teaspoon tarragon, crushed 

1 cup fresh bread crumbs 

14 cup grated Parmesan cheese 

3 tablespoons chopped parsley 

Pinch cayenne pepper 
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; 
» chicken in a 13x9-inch baking pan. 
eoine butter or margarine, mustard 
® arragon in a small saucepan. Cook 
fe low heat until butter is melted; 
jen evenly over chicken. Turn chick- 
~ coat evenly; set aside. 

Tcheat oven to 350°F. On a sheet of 
aid paper combine bread crumbs, 
se, parsley and cayenne pepper. Dip 
if en pieces, one at a time, into bread 
@ bs, patting with hands to coat. Re- 
@ chicken to same pan. Bake, uncov- 
for 30 minutes. Turn, continue 
Wig for 15 to 20 minutes more until 
Hen is crisp and golden. Makes 4 
fags, about 510 calories each. 


) MUSTARD BEEF RAGOUT 


i arty stew that’s best when served 
1 buttered poppy seed noodles. 

¥ 0 3 pounds lean stew beef, 

#).t into 1-inch cubes 

+ 1p all-purpose flour 

= lespoons salad oil 


cups beef broth 
«0 dry white wine 
jp plus 2 teaspoons Dijon mustard 
© ce white bread 
«rots, peeled, cut into 34-inch 
“hunks 


Snkle beef cubes with flour; toss to 
/ In a Dutch oven or large skillet 
s 3 tablespoons oil. Add beef, a few 
es at a time, and brown well on all 
, stirring occasionally; remove and 
aside. Continue until all beef is 
med. Add whole onions to drip- 
s; brown well. Remove and reserve. 
(t remaining tablespoon of oil. Add 
iyped onion, garlic, thyme and pep- 
» sauté until onion is soft. Return 
‘t to Dutch oven with any remaining 
Stir until well coated. Stir in beef 
h, wine and % cup mustard; heat to 
ng. Meanwhile, spread bread with 
jaining 2 teaspoons mustard; float on 
of stew. Cover; reduce heat and 
ner | to 1% hours, stirring occasion- 
Add carrots and whole onions and 
inue to simmer until vegetables are 
tender, about 45 minutes. Taste for 
onings. Makes 8 servings, about 520 
ries each. 


HOT MUSTARD SAUCE 


ery hot, perfectly delicious dip for 
ktail franks, sausage rolls, veggies. 
‘up dry mustard 

‘up vinegar 

‘up Sugar 

7g yolk 

nbine dry mustard and vinegar in a 
71. Cover, allow to stand overnight. 
na small saucepan combine the mix- 
», sugar and egg yolk. Simmer over 
lium-low heat, stirring constantly, 
il slightly thickened. Makes 1% cups, 
ut 10 calories per teaspoon. End 


The romantic flavor of Italy 
never tasted so rich... 
so smooth...so seductive. 


DeKuyper Amaretto gives any occasion 
a romantic flavor. It’s more than just an 
after-dinner drink... it’s DeLiciously 
intriguing in mixed drinks, DeLightfully 
sensuous over ice cream, and 
DeLectably provocative all by itself. Try 
DeKuyper Amaretto...and find out 
what true love is all about. 


ce 


Be obrertem yrs bre a tira ¢ 


Amaretto Di Cupera-56 Proof: Product of U.S.A. John DeKuyper & Son: New York, 











How to Be 6 Csood 


arent to Your Pet 


The cat or dog living in your home is not only a good 


friend but also an important part of your family. When 


pet owners refer to themselves as their pets’ parents, 


it's more than a game of words. It is a statement about 


the close relationship between humans and their 
companion animals. Managing that relationship 
requires much thought and care. 

Why does your pet need you as a parent? 

Most people like to bring a pet into their home while 
the animal is still very young. Puppies and 

kittens are usually taken from their mothers when 
they re between eight and 12 weeks old. But nature 
intended them to be under maternal supervision 

for far longer. Like humans, cats and dogs need 

a long period of careful guidance if they are to grow 
up to be happy, healthy and well-behaved. So, 
human owners of cats and dogs become surrogate 
parents in a very real sense. (There’s no doubt, 

by the way, that animals adopted shortly after 
weaning make much better pets. They fix on their 
human parents and become socialized according 

to the standards humans set. ) 

What is your first job as a surrogate parent? 
Right away, it’s up to you to see that your tiny 
animal friend feels loved and secure. 
The feeling of warmth, of being 
touched, is enormously important 
to a developing animal. Puppies 
and kittens need to be fondled, 
held high against your chest 

so they can hear your 
heartbeat. They'll learn to 

feel safe in your arms, and 

will soon associate pleasant 
feelings with the sound of your 
voice and your smell. 

Young animals must also be given 
the opportunity to learn that the arms 
of other people are safe, too, As they get 
the idea that humans are safe and 
warm, theyll learn to behave around 
strangers. Skip this step and you may 
raise a biter or a scratcher. 

What is the second lesson you must 
teach your pet? A puppy or kitten, no 
less than a human child, must learn 


tration by Bob Jones 





















discipline. It is unfair and unkind to let any creature 
under our control grow up thinking that there are no 
cuidelines in life. ’ 

Make sure, from the first, that your pet knows the 
rules: Chair legs and people’s ankles are not for 
chewing; pillows and comforters are not for 
shredding; rugs are not for wetting. Unlimited noise is 
unacceptable; elimination is tolerated only in specific 
places. Walking quietly and gently on a leash is 


acceptable—while the kite-on-a-string syndrome is not. 


The sooner you apply simple, basic obedience 
commands, the sooner you'll have a secure pet who is 
delighted to please you. 

How else can you make your pet feel secure? 


One reason a puppy or kitten is tied to hi§ mother is the 


necessity of returning to her again and again to satisfy 
hunger. The minute you take over as surrogate parent, 
you should take advantage of this pattern. The young 
animal should be fed by the person who'll be closest to 
him when he’s grown. The kitten or puppy should be 
carried to the food, then praised for eating. Eating will 
become increasingly pleasant, and the bond between 
human and animal will grow stronger. 

How do you continue being a good parent? 

Be consistent. Don’t lose your temper. Don’t strike out 


in anger. Don’t make promises or threats for effect only. 


A companion animal, no less than a young 
person, likes to feel that there is one solid place 
in this confusing world. This must be a place 
where the rules don’t change, where 
attitudes are constant, where praise for 
good behavior is routine and, yes, 
where the riot act will be read when 


like our children, need constant 
reinforcement—and a whole 
lot of love. 














things aren’t done right. Our pets, 


End 
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Improved Gaines Puppy Choice. 
ith higher quality protein than dry puppy food. 


To help him make the most 
of the only growing time he'll ever have. 
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| first year is a very precious time in your puppy’s 
He’s growing, becoming an adult. Puppy Choice 
‘for puppies, with higher quality protein than dry, 
Ide a big part of his growing time. 
The high quality protein of Puppy Choice helps his 
cles grow firm and strong. It aids in the development 
ims and eyes. And protein will help his coat gleam. 
But Puppy Choice is not only good for your puppy, 
ilso good to eat. It has real meat dry doesn’t have. 
its soft, moist formula makes Puppy Choice easily 
stible. 
Puppy Choice, because now’s the only 
ving time your puppy will ever have. 
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Major Breakthrough 
in Childhood Cancer 


FIGHTING CHILDHOOD LEUKEMIA. Doctors, 
always rather cautious, are reluctant to juxtapose the 
words cancer and cure. So it is major medical news 
when a distinguished physician, Gene H. Stollerman, 
M.D.., of the University of Tennessee in Memphis, 
announces: The reasonable chance of a permanent 
cure apparently now is a reality” for youngsters 
suffering from acute lymphocytic leukemia, “the dread 
fulminant cancer of children.” 

Dr. Stollerman rests his assessment on the results of a 
rigorous, long-term “total therapy” program developed 
at St. Jude’s Research Center in Memphis. 

“The awesome fact,” says the doctor, “is that 
childhood leukemia appears curable in more than 
one-third of all newly diagnosed patients who receive 
appropriate therapy.” The St. Jude program has 
been copied by hospitals across the country. 


SLEEPING PILL ALERT. The danger of becoming 
hooked on Valium, the most widely prescribed of a 
group of mood-altering drugs called benzodiazepines, 
has been well publicized. Recently a high-level 
warning was issued for another drug in this class: 
Dalmane (flurazepam ), a hypnotic drug that accounts 
for over half of all sleeping pill prescriptions. 

Although Dalmane is safer than barbiturate sleeping 
pills insofar as it is less addictive and an overdose 
rarely lethal, the drug still poses hazards, according 
to the Institute of Medicine of the prestigious National 
Academy of Sciences in Washington, D.C. Dalmane 
lingers in the body so that, unlike barbiturates, within 
a week, the blood level is four to six times higher than 
it was the morning after the first pill was taken. 

The Institute warns patients that nightly or alternate 
nightly use may lead to drowsiness or coordination 
difficulties in the daytime. Those who drive or operate 
machinery should therefore abstain from alcohol. 
Finally, it recommends that patients not take Dalmane 
for more than two to four weeks. 


MIGRAINE RELIEF. From London comes new 
evidence that food allergies can trigger migraines: The 
painful attacks ceased for 51 out of 60 long-time 
sufferers once their diets were changed. Neurological 
researcher Ellen C. G. Grant, M.D., at Charing Cross 
Hospital, asked her patients, most of them women, to 
temporarily eat only lamb, pears and bottled spring 
water—foods that rarely cause migraines. After their | 


headaches had subsided, they were told to add a few 
common foods to this menu each day, then record their 
reactions. By noting any signs of an emerging migraine, 
such as an increase in their pulse rate, the patients 

were able to identify their problem foods. Later on, 
they eliminated these items from their regular diet, 
preventing most of their headaches and ending their 
dependence on ergotamine, a migraine tablet. 


PNEUMONIA PREVENTION. Efforts to make an 
effective new pneumonia vaccine available to high-risk 
patients whose lives it could save have been “abysmally 
poor.” The reason: Doctors are more attuned to the 
treatment than the prevention of illnesses. This is the 
opinion of Chicago internist William R. Barclay, M.D., 
and it appeared, of all places, in a recent editorial in 

the Journal of the American Medical Association. 

“Tf the public makes its health care demands strong 
enough, then the [medical] profession will respond,” 
according to Dr. Barclay. But the public; partly due to 
the swine flu confusion, has lost faith in vaccines. 

Perhaps all of us need to renew our enthusiasm for 
vaccines, still the cheapest, easiest and best defense 
against a dozen lethal diseases. 

FIRST AID FOR JOGGERS. A fellow jogger suddenly 
falls to the pavement. Soon she’s semiconscious, 
incoherent and begins to writhe and moan. What to do? 

If she is wearing a Medic Alert tag, follow those 
instructions. Then, listen to her heartbeaf’or feel her 
pulse. Next, check her breathing. Is her heartbeat and 
breathing fairly regular, even if rapid? She probably 
suffered a heat injury, according to sports medicine 
specialist Peter G. Hanson, M.D., of the University of 
Wisconsin. But you should not rule out a heart attack 
or diabetic coma. 

Here’s what to do: Put the victim on her back, or 
prop her securely on her side, with her head tilted 
bacleeee Open her mouth, pull her tongue forward 
and remove any vomited matter with your finger. 
Loosen her shoes. Do not cover her body. 

A pale, cool face suggests heat exhaustion. A red, 
hot face could mean heat or sunstroke—a more serious 
condition. If possible, give her a drink of cold water 
and apply cold compresses to her body. 

The patient must be hospitalized quickly. There are 
too many dangerous possibilities for effective treatment 
to be provided elsewhere. End 





ser 


— 





aton-Merz Laboratories, Inc., Norwich, New York 13815 


Tale control. 


CF loki aa) ©) (ork al cam 


ast, Encare® afterward. Each tiny insert contains an _ found to be highly effective. 

t, compact, no bigger than your exact, premeasured amount of the clini- Simply safe 

ertip, Encare is fast becoming the cally proven spermicide, nonoxynol 9. i y i : 
And if you ask your gynecologist 


ate coplaceptive Simply effective. about Encare, you'll be reassured to 

ee from hormonal side effects, Very simply, Encare works by neutral- hear that Encare cannot harm your 

are is available without a prescrip-_'ZiNg sperm. When used properly, body the way the pill or 1UD might. 
Encare melts and gently effervesces, Which means, you simply won’t be 


. And it might well be the A oe 
est method of birth control you spreading within wey Worried about those 


ever use your vagina for =» Complications. 
: protection against 
rply simple. pregnancy. s a For maximum protection, it is 
simply insert Encare with the tip Even under very Encare ; essential that you read and follow 
our finger. There’s no iffy meas ic testing directions carefully and, 
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no tubes, no applicators. Andno — conditions, Encare’s Vaginal contraceptive No birth control method is 
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Enjoy smoking 
longer without 
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Regular: 15 mg’ '‘tar;’ 1.0 mg nicotine av. per cigarette, FIC Report May ‘78 
Menthol: 15 mg’’tar:’ 1.0 mg nicotine av. per cigarette by FIC Method 


| Warning: The Surgeon General Has Determined 
(hat Cigarette Smoking ls Dangerous to Your Health. 
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—a man-man, not a boy, who had his own life and a care 
could respect—would not only find me attractive, but eno 
I always thought you had to look a certain way—long, pai 
fingernails and high cheekbones—so I kept putting on act 
be what I thought Burt wanted. And when I did, he w 
ask me, ‘Hey, why are you doing that?’ ” 

Slowly, as Sally gained confidence, Burt also begar 
influence the way she dressed. “I’d always been afrai 
dress simply,” she explains. “I preferred to camouflage 
self behind a lot of clothes. I was scared to wear simple, sl 
dresses that say, ‘This is me and here’s my body, folks,’ w 
out being silly about it. But slowly, because of Burt’s pr 
ence, I started dressing a little more sophisticatedly. I 
feel more comfortable with a collegiate or tomboy look. 
let’s say I’m giving it the old try.” 

Today what makes Sally’s relationship with Burt 
are a lot of things that didn’t make her marriage work. “ 
husband didn’t have a career,” Sally says flatly. “I ca 
that ball.” At the same time, Sally, a self-professed “he 
hid by burying herself in her career. Her husband—a stu 
—assumed the “traditional wifely” chores of caring for $ 
their two sons, Peter and Eli, and the nuts and bolts of t 
daily lives. It was a devoted, but stultifying, relationshi 
which both partners remained children and neither 
growing. 

Only after her divorce, when Sally was forced to take ¢ 
of her children, did she discover her potential to take 
of herself. “No one can take care of you but you,” she $ 
adamantly. “And the minute you ask someone to take ¢ 
of you, you’re asking for trouble. You're asking to be ac 
again. In a good relationship, one feeds off the strength: 
the other and each fills in the weaknesses of the other pers 
If youre hurting . . . you need to be able to come to y 
partner and say, ‘I’m hurt.’ And you need to be comfort 
But the other person can never take Gare of you. You hi 
to have your own life. Your mate can never feel, ‘I am w) 
keeps this person going.’ ” 

Perhaps what has been one of the most remarkable q 
binding elements in Sally’s relationship with Burt is her a 
tude towards the other women—both rumored and real—w 
have buzzed through Burt’s life like a swarm of glitter 
honeybees. The explanation Sally offers most readily 
“When they passed out jealousy, they seem to have skip 
me.” Yet it seems more likely that, consciously or a 
sciously, Sally decided that if she gave Burt enough freed 
and just kept smiling, he would (continued on page It 
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FINALLY YOU CAN 
GIVE YOUR 4 
SANDWICHES AFAIR. = 


¢ SHAKE, SHAKE, SHAKE. | 








Ziploc* Sandwich Bags have turn it over and give it ashake. Ziploc Sandwich Bags. From 
the unique zipper-like seal that Or a shake, = Dow. Available 
locks tight to keep sandwiches as shake, shake. we aX in regular and 
fresh and neat as when you made But don’t try A \ Ue oe family size packs. 
them. that experiment LYN awl) You can shake 
See for yourself. Put a sand- with any other i‘ \\ > peti = em but you 


wich in a Ziploc Sandwich Bag, sandwich bag. oe enemeenee § cant break ’em. 


How electricity affected five generations of Americans #3 


Electricity traveled country roads 
in the twenties. 
It brought a refrigerator to 
Jenny’s front door. 


When Jenny Franklin mar 
ried at 16 and moved to a farm, 
the family was worried. But it 
was a good decision for Jenny, a 
third generation Franklin, and 
the farm was doing very well. 

There had been some talk 
about bringing electricity out 
their way. The cities and towns 
had it, but it was still pretty 
rare in the countryside. Jenny’s 
family was the first in their 
county to get electricity. 


New ways to use electricity. 


Electric lights made farm 
winters a lot nicer, not to men- 
tion what they did for brooding 
chicks and egg production. But 
for Jenny, the best part was the 
refrigerator. It was dependable, 
it kept food fresh longer, and 
that made life on the farm a 
little easier. 

Efficient electric refrigera- 
tion made even more difference 
in what left the farm and where 
it went. Fresh food could now 
travel, and out-of-season pro- 
duce became available every- 
where. An entirely new system 
of food distribution was 
created. New jobs came with 
every change, and health and 
nutrition were better for 


people all over the country. 

For five generations we've 
been inventing and planning 
and building things that use 
electricity. And we've always 
had confidence that the electric 
companies would make the 
power we'd need. Even in the 
twenties, when electricity was 
just starting to go rural and a 
new refrigerator was a conver- 
sation piece, the electric com- 
panies were there on the job. 

Demand for electricity 
keeps growing. 

Everyone knows we need to 
conserve power, and we will. 
But our country needs jobs and 
growth. So as our population 
continues to grow and our 
imagination produces new 
ideas, we will need still more 
electricity. 

Our future will hold things 
like the electric car. And welll , 
manufacture electricity in new 
ways, such as converting coal 
to burn it cleanly. 

The electric companies are 
working on new sources of 
energy while they steadily pro- 
duce with the old. Making 
electricity takes a lot of work— 
always has and always will. 


Electricity is America’s manufactured resource. 


Edison Electric Institute 


The association of electric companies 
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easons why we named | 
underwear K mart’s ea 


Pere ever looked for in =. longer. Put the best next to you... wii | 

alee Tea CU it Quite a ee tt < K mart’s Best 65/35. On sale thru Ser) 
/35. It’s underwear that looks tember 15 at over 1,400 K mart stor 
eat, feels great, and wears across the U.S.A. 1 


































4. 65% Kodel® polyester, 35% combe 
cotton. We start with the best of 

both worlds. The durability of Kodel 
polyester...the comfort of 

combed cotton. 





9. No-Sag collarette. Wear an 
open-neck shirt with 

confidence. Our collarette 

maintains its trim shape. 





10. Flat knit fabric for greater i 
comfort. Actually, it’s more 

than just comfortable... it 
feels good! 


2. Taped collar and shoulder 
seams for extra strength. A 
letersi eel me Bolt 
longer wear. 





41. Ribknit fabric (athieti( 

only) for comfort, durabi! 
and shape retention. It w 
look 3 sizes bigger after’ | 
washings. 


3. Seamless body. for smooth 
fit. Seams can be irritating, 
so we've eliminated them. 
You get a smooth, con- , 
toured fit with comfort 


emule lise 12. Pre-shrunk’ 


for better 
launderability 
won't look 3 si!) 
Jute i-mia 
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4. Long lasting, 
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Lycra* waist- will not ride |. 
band. Designed ret) helt) a oda 


to stay snug about bending) 





around your stretching. The e 
midsection. length will keep | 
tei B iti) <td 


| 


Pe Cn uk ema ! 


Ieee mallee 
- .+.no ironing. They'll stay 
bright and fit right... wash 
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/ 44. The Kmart price. Alway 
saving after saving. Helps k 
your wallet fitting snugly in| 
back pocket. 
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pt to be with her more and more and 
tually her rivals would be fazed out. 
u can't rule a man like that any- 
¥,” Sally reasons. “All the gala whoop- 
ilo that people think is associated 
» a movie star like Burt doesn’t mean 
thing. Other women are not threats 
ne. I know what our relationship is 
I trust that. Besides, I would hate 
be in the kind of relationship where 
hd to say to my man, ‘You can’t be 
ads with females.’ That’s half the 
lation. You treat people the way 
want to be treated. I don’t want 
= man I’m with to go off and have 
mal relations with another woman, 
use I’m very old fashioned. But I’ve 
Mned the difference between friend- 
» and a love which involves sexual 
acy. What Burt and I have together 
nore important to him than a quick 
’ in the hay. And I think we both 
® that you don’t throw away your life 
h momentary sensation.” 
ally and Burt have frequently talked 
fut marriage. Yet if Burt’s past rela- 
ships are any gauge of his feelings 
Jards permanent commitment (so far, 
jlimit for emotional involvement ap- 
irs to be about three and a half 
s), it would seem that Sally needs 
| aintain more patience before Burt 
busly suggests a trip to the altar. 


Potential to grow 


evertheless, one can’t give much 

ence to cynics who theorize that 

t is merely stringing Sally along. “I 

Id not be in this relationship if I 
} not think it had the potential to 
iw, says Sally. “But I’m pretty much 4 : \us 


° . - TL as 
ferson who just takes it as it comes— ae 


cS 





ment-to-moment. I don’t think about ‘ » ~ es eae fe) Sytons Fos ba 
plan for the future. I have very few . . eo MN ee ae A ei aioe 
: Ok ie S acu 


s. I just let things evolve. Marriage, 
ne, signifies a relationship that you're 
king on... one that means a deeper 
dmitment than not being married. 
1 would always be working towards 
t, and hopefully someday I will be 

ried again.” 
there is a mutual respect and _ pro- 
riveness between Sally and Burt that 
‘s genuine as any marital bond. Until 
ently, Sally was scheduled to appear 

h Burt in an upcoming sequel to 
okey and the Bandit. But after she 
1 the Best Actress Award at Cannes, 
t decided that Sally would not ap- 
r in the film. “No one should take a 
kward step,” he explained. “After 
rma Rae, she should only do impor- 
t things.” 

At this point, regardless of what hap- 
is to their romance, there is no way 
y can lose.—DIANE DE DuBovay 
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paid 80 percent of the hospital charges 
in which you bought it, 
chances are there has been steady “slip- 
page” ever since. Two years later, your 
policy probably would cover only 50 
percent of the hospital charges. 


in the year 


The medical catastrophe: 
Do’s and don’ts 


Don't be dazzled by big benefit maxi- 
mums such as one million dollars and 
the like. Even with today’s soaring medi- 
cal costs, it's highly improbable that 
youll ever have expenses at this level 
for a single illness or injury. Keep bene- 
fits such as these in perspective. A more 
realistic ceiling for major medical bene- 
fits would be somewhere between 
$50,000 and $100,000 or even $250,000. 

Do \ook into the possibility of getting 
this coverage through a group. As with 
your basic coverage, you can achieve 
big savings by insuring this way. 

Do study the deductible and co-insur- 
ance features. For example, the usual 
co-insurance ratio is 75-25 or 80-20, 
with the 25 or 20 percent being your 
share of the medical expenses. If you're 
willing to take the higher co-insurance 
percentage offered by one company over 


another, you may find your premiums 
proportionately lower. 

Do study with care, too, what bene- 
fits you get from the way you set up 
your major medical coverage. You can 
do this in one of two ways: either as a 
supplement to your basic coverage or 
as a single-plan or “comprehensive” ma- 
ior medical plan. 

Do choose the highest deductible 
your budget can take. 


Money-saving tips on 
health insurance 

The following tips could save you 
great aggravation and money: 

1) Hold on to any old disability pol- 
icy you might have if your health is im- 
paired. If you want to expand your dis- 
ability insurance, supplement your old 
policy. If your health is good though, 
you may be able to get cheaper cover- 
age, even though older. 

2) Check whether a group or family 
policy has a conversion privilege, so that 
you can, if necessary, transfer your cov- 
erage to an individual basis—if, say, you 
leave an employee group for a new job, 
or you marry—without having restrictive 
waiting periods reimposed on you. 

3) At the same time, be sure you 
check whether any refund is owed to 
you on your previous policy. 

4) Don’t waste your money carrying 
duplicate coverage. It’s possible you'll 


be able to collect on both policies—a 
maybe even make a profit on an illng 
—but many insurers are coordinati 
their payments to prevent this. 

5) Look into a little-known bend 
now available in some disability insy 
ance policies called “income insuran 
for the breadwinner’s wife.” This coy: 
the cost of household help if she | 
comes ill or disabled. 

6) Note at what age your policy cq 
ers your children. Children should 
covered from birth and not, as soy 
policies state, from the age of ty 
weeks. It’s the first two weeks in the li 
of your baby that are very often his 
her most medically expensive. 

7) If you pay your own premiums 4 
rectly, try to arrange to pay on an ay 
nual or quarterly rather than moni 
basis. You'll save money by so doing. 

8) And one final reminder. Althou 
it’s important to know just what is ¢ 
ered under your health insurance poli 
it’s even more important to know w 
is excluded from coverage. Frequent} 
excluded services include psychiagl 
care, extensive periodontal surgery, fo 
surgery by podiatrists, cosmetic surgel | 
care for pre-existing conditions. Knoy} 
ing what's excluded won't help you pij 
for the condition if it arises, but at ct 

| 





you won't be in line for an unexpect 
shock at the worst possible time—wh¢f 
youre flat on your back. Er 





Arthritis flare-up! _ 
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Now relieve pain and stiffness...fast! 


is flares up. 
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2. Anacin relieves 
minor pain of arthritis 
Tyme Ce 





When you have minor arthritis flare-ups, make Anacin® your medicine of choice. Anacin 
| is a medically recognized combination of ingredients. Anacin’s pain reliever is recom- 
‘nded by doctors 4 to | over all other non-prescription medications for arthritis pain and 
| its stiffness. Gives hours of relief for millions without stomach upset. 





3. Relieves stiffness 
caused by pain; gives 
hours of relief. 


ANACIN 


FAST PAIN RELIEF 


Read and follow label directions. 
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Low tar MERIT attracts increasing 
number of former high tar smokers. 


A few years ago most smokers agreed: low tar meant 
low taste. : 
Then along came MERIT, packed with ‘Enriched 
Flavor'm tobacco and taste-tested by thousands of 
smokers. 
No other new cigarette in the last 20 years has attracted 
so many smokers as quickly as MERIT! 
The demand continues to build—and among low tar 
smoking’s toughest-to-please group: high tar smokers. In 
| fact, over 70% of MERIT smokers are coming directly 
| from high tar brands. 
| Its clear: MERIT taste is changing attitudes toward low 


tar smoking. 


Kings & 100's 









Narning: The Surgeon Genera! Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. | Kings: 8 mg’‘tar’’ 0.6 mg nicotine—100's: 11 mg'‘tar?" 


0.7 mgnicotine av. per cigarette, FIC Report May’ 78 © Philip Morris Inc, 1979 












hat should you 
feed a dog who 
likes to take it easy... 











- and loves to eat. 


Even though dogs may not always get the exercise they need, they I still 
polish off dinner with gusto. 
But too many calories can be unhealthy for a less active dog. That’s why 
there’s Cycle® 3 Dog Food. 
Cycle 3 is specially formulated for the less 
active dog who gets too many calories. 
It has 20% fewer calories and less fat than 
; the nation’s leading dry or canned dog food. 
With Cycle 3 your dog can enjoy regular full portions with fewer 
calories. And Cycle 3 has all the protein, vitamins, and minerals 
an adult dog needs. 
So, if your dog is less active, feed him Cycle 3. It comes in 
bags of delicious crunchy nuggets or cans of tasty chunks. 
Free Dog Care Booklet: To learn how to care 
for your less active dog, just send your name, 
/ eg address, and Zip Code to: Cycle 3 Dog Food, 
| (*s )\ P.O. Box 4156, Kankakee, Iilinois 60901. 
w os 
oat 
Gaines 


© General Foods Co 
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rred, they resist scheduling, they are 
iulways convenient. 

mrows and troubles are not, of 
se, the only things we're asked to 
. There are times when we're ex- 
ed to share enthusiasms. You may 
for example, wish to be roused out 
Sunday-morning bed to supply a 
-letter word for “Newcastle surplus,” 
£ you choose to live with three cross- 
1 puzzle addicts, as I do, you may 
vell*learn to go along gracefully. 
yal,” I yawned, which made them 
< I would know a five-letter word 
not getting any younger.” ) 

is all part of the balancing act that 
on in relationships among people. 
amilies, however, it usually is the 
ian, the wife and mother, who func- 
3 as the pivotal center of this act. 
litionally, women have been the 
ers of the emotional keys. It is time, 
‘aps, to examine this traditional role 
id out if it fits the way we live today. 


Leitmotiv 

know that nobody ever told me I 
supposed to be responsible for the 
tional well-being of others,” a wom- 
riend said to me recently, “but I 
ned that lesson very early.” The 
sage is subliminal; it flashes into our 
cciousness in a thousand different 
s. Women are supposed to be caring 
sharing, consoling and comforting, 
above all, supportive. It is a leit- 
v that runs through the lives of 
ven everywhere: A good daughter is 
yortive, a good wife is supportive, a 
1 mother is supportive, a good friend 
pportive. 
cial worker Margaret Adams writes 
there is “a pervasive belief (almost 
tticle of faith) that women’s primary 
‘most valuable social function is to 
‘ide the tender and compassionate 
ponents of life and that . . . women 
» set themselves up as the exclusive 
el for protecting, nurturing and fos- 
ig the growth of others.” 
Zomen have set themselves up, she 
, and it may be true. Most of us ex- 

to be on emotional call to those we 
_ about. We do it without thinking, 
jout reservations. We do not ques- 
the rightness of our position. 
erhaps we should. We know that 
stional energy is as limited as physi- 
energy, and that none of us have 
mited reserves. We have to exercise 
je control over how and when we 
nd the energy that goes into tending 
important relationships. 
lam a woman, a wife, a mother and 
‘ofessional—in that order,” I heard a 
aan say, listing her priorities as if 















For little space specialists...there’s 
Space Spinner. Pick it up and it’s 
automatically activated. Listen as the 
sound builds higher and higher. See 
it stand on its edge. ..and balance! 
Watch those colors fly by as the 
interior spins faster and faster. 
And when you land Space 
Spinner, the power shuts 
off automatically! 


Major Morgan™ is a pocket sized electronic 
musical instrument that sounds like an organ. 
Just slip in one of the music cards and match 
colors or symbols to play any of the ten 
delightful and familiar tunes. And budding 
little composers can use the 12 page 
“show-you-how” booklet to help them 
create their own tunes on the sixteen 
tone electronic keyboard. 





Playskool, Inc., a Milton Bradley Company. 


they were fixed, as if all you had to do 
was refer to the list to decide who or 
what would get your time and attention. 
It doesn’t work that way. Our priorities 
change daily, sometimes hourly. 

There are days when, all other fronts 
being quiet, I hang out a sign that says 
“Important Interruptions Only,” and I 
close my office door. An important in- 
terruption can be a child close to tears, 
telling me with trembling lower lip that 
something “isn’t fair.” Nine year olds 
have not yet come to understand that 
unfairness is loose in the land. They need 
someone to listen to their tale of in- 
justice. (The degree of the injustice de- 
cides the length of the interruption. ) Or, 
my husband might pop in to catch me 
up on the progress of a currently an- 


Major Morgan and Space Spinner. 
Two new ideas from Playskool. 


noying situation, so that we can talk it 
over. Everything is relative; priorities 
change, shift. Nothing is quite the same 
one day as it will be the next—not in 
families and not in society at large. 

In the past few decades, the way we 
live has changed in major ways and so, 
of course, have our relationships. An- 
thropologist Dr. Colleen Johnson and 
her husband, psychiatrist Frank John- 
son, M.D., professor at the University of 
California Medical Center in San Fran- 
cisco, studied how America’s changing 
way of life has affected marriages and 
children. Today’s typical marriage, the 
Johnsons report, is “more emotionally 
charged and vulnerable” than in the 
past. A modern couple, for example, may 
be isolated from their kin (continued) 
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A lovely English antique reproduction 


that is just perfect for your home... 













Ladies’ Home Journal, Dept. 963 
1419 West Fifth Street 
Wilton, IA 52778 


Please send me 








Our classic and 
authentic wine table 
is a beautiful repro- 
duction of a fine old 
(circa 1784) English 
antique, handcrafted 
of mahogany with a 
detailed leather-like 
top. An elegant and 
traditional favorite. 
20” high, 13” 
diameter top. Priced 
at an astonishing 
$19. 


(item # 8107) English Wine Table(s) @ $19 plus 


$3 each to cover postage and handling (Sorry, no foreign orders.) 


I enclose $ total amount. 
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or longtime friends. This means, say 
Johnsons, that a husband and wife 
pect each other to meet all “intellectt 
emotional and social needs.” It’s 
many couples tend to describe th 
selves as being “best friends.” Of 
they turn out to be each other's 0 
friend. This seems particularly true 
men, which means the “best friend/wi 
must do emotional double duty. It 
very big order, and it may be the rea: 
that the women studied described f 
ing emotionally exhausted and that th 
wasn't enough of them to go around. 

For very different reasons, child re 
ing also has become far more emoti 
charged. Then, the Johnsons say, c 
dren were seen as “bundles of impulse 
which needed to be controlled. Str 
discipline was the answer. Today’s p 
ents don’t look at their youngsters 
lumps of clay to be molded, as some 
their parents did, but rather as “Tes 
voirs of rich potential.” It is, of cour 
the mother’s task to see just how mu) 
of this potential can be realized. “Maj 
women, say the Johnsons, “feel ! 
their maternal role must be a full-ti 
job demanding high commitment aj 
total investment.” ° 

It is a lot to ask, especially if a wom 
is already maintaining her marriage 
the new, high pitch. And, if she ‘ 
taken on some outside work, whet 
volunteer or for’pay, she usually exp 
ences even more emotional strain, a 
recent study shows. 

At the University of Texas, research 
Carole Holahan and Lucia Gilbert 
amined what they eall the “role e 
flicts” of working couples. They list 
four “major life roles”—profession 
spouse, parent and self—and set out 
discover if any of those roles was on| 
collision course with any other. 





““Self’’ most in conflict 


“Self” was the one most often in co 
flict, the researchers found. For m¢ 
women, that should come as no surpris 
we have long known that “self” is su 
posed to be denied, that it isn’t evi 
very polite to mention the needs of tl 
self. It also should come as no surpri 
that women had a parent-profession 
clash. Dr. Holahan, now a visiting sche 
ar at the Center for Research on Wom¢ 
at Stanford University, said that tl 
more ambitious a man was professioné 
ly, the less conflict he had with hims¢ 
as a parent—while for the woman, tl 
opposite was true. For them it must sit} 
ply add guilt; it must seem to be o1 
more thing to keep them from fulfilliy 
their family’s emotional needs. | 

(continued on page 17 
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‘}Exclusive seamless beauty up to 15 feet. 
}Now you can make the rooms you love to 
live in—your eat-in kitchen, your family 
room, your dining area—look beautiful, 
all-to-wall, without a single seam. 
Because Congoleum and only Congoleum 
foffers. you beautiful floorings from 6 to 15 
eet wide; so professional or do-it-yourself 
installations can be easier and seamless in 
ost areas of your home. 





Seo ner rr ve 
_ Congoleum seamless beauty 
res lovely longer, because our brilliant 
designs and colors are protected by ano- 
wax wear-layer so durable it resists stains 
and scuffs. With proper care, the 
Congoleum no-wax luster really lasts. 

More beautiful choices than any other. 
Come to Congoleum and select from over 
300 different designs and colors—more 
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designs and mlm hes in more widths 
than any other vinyl flooring. You're sure 
to find just what you have in mind. 


Simple sponge aE PTTL OSYT Item olan Coreg 


Leto tale} fresh. Congoleum Vinyl! Dressing will provide 
a higher shine should a reduction of gloss occur in 
areas of heavier use. For complete maintenance and 
warranty information, see your local Congoleum re- 
tailer or write to. Congoleum Consumer Affairs, 195 
era Drive, Kearny, N.J.07032.. — 


PPC in Osta Nec lst) in Cy Va lice 


‘Only Congoleum’ gives you seamless flooring in rooms up to 15 feet el 
StS flooring that Sha ha prettier, cleaner and ainsi 
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The Reach Toothbrush 


to help prevent cavities. 





Reach®An important part of 
preventive dentistry. It’s engineered 
to remove the cavity-causing film that 
builds up on your teeth. Plaque. 

Look at the top photograph. It’s a 
highly-magnified view of a tooth with 
a one-day build-up of plaque. The 
bottom photograph is the same tooth 
after just one thorough brushing with 
Reach. 

Reach 1s an effective tool for 
removing plaque. Designed like a 
dental instrument, Reach is angled to 
clean back teeth where most plaque 
deposits accumulate. 

Reach has a compact head ee eee! 

with two levels of bristles for two 
kinds of cleaning action. Higher outer 
bristles clean between tooth and 
gumline and stimulate gums. Lower 
inner bristles scrub each tooth 
‘surface. 

Start brushing with Reach. An 
important part of preventive dentistry. 
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Above: Magnified view of tooth surface with plaque. | 


Below: Same tooth surface after one thorough brushing with Reach. 


~ ©1979 Roane & Johnson Products, Inc. New Brunswick, N.J. 08903 





Why Im a Thinner. 


| started smoking Silva Thins 
for their looks. You know—long, 
lean, and elegant. 

Now they're lower in tar too. 
Only 12 mg. tar and 1.0 mg. nic- 
otine. Another good reason for 
being a Thinner. 

Silva Thins—some combina- 
tion. They look and taste great 
and they're low in tar. 


Menthol too. 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dangerous to Your Health. 








Filter and Menthol: 12 mg. “tar”, 1.0 mg. nicotine av. per cigarette by FIC method. 
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When the Texas researchers set out t 
discover how women cope with all 
their roles, how they handled the stress 
when, say, that professional role com 
into conflict with the mother role, thal 
found that the women fell into tw 
groups. Some simply added their role 
working woman onto all of their othe 
roles, taking an “I can do it all” attitud 
The others tried to redefine their ed 
tions, altering some aspects of their live 
to ease the pressures. They might, f 
instance, opt out of PTA meetings d 
decide the house didn’t need to be - 
ed twice each week. These women, 
seemed obvious, would feel less strain. 

Which goes to show that nothing 
obvious. The difference between ‘i 
groups was minimal. Why? Because th 
women who didn’t go to PTA or didn 
dust twice each week still felt the 
should be doing those things; they hadn 
been able to make their feelings mate 
their thinking. Small: wonder they r 
port feeling “drained,” “emotionall 
leeched,” “overwhelmed,” “guilty.” 

It has been suggested that wome 
should change their compassionat 
ways, that the woman who is the share 
of joys and sorrows, the one who co 

| 





forts and consoles, is an anachronism. 
has been said that women must learn 
leave their worries behind them as the 
walk out the front door as men hav: 
tended to do. nt 

Others suggest that it would be a dis 
aster for women to abandon, or nat 
cotize, that part of them that wants t 
give comfort, to be supportive an¢ 
sharing. Better, they say, to teach mel 
to share the emotional load. 


Out of balance 


The only thing everybody agrees o1 
is that many women are out of balance 
that very few have learned to juggle the 
often competing demands of family 
friends and work. ~ | 

What no one seems to be discussing 
however, is that women may be wasting 
a lot of emotional energy. Perhaps we 
are answering more demands than wé 
need to. Maybe, as Margaret Adam} 
says, we are setting ourselves up. 

A number of studies, for example 
show that the children of working moth 
ers do quite as well as the children o 
non-working mothers, as !ong as ther if 
good substitute care and the family do» 
not resent the mother’s working outsid¢ 
of the home. Working mothers know 
about the “quality versus quantity) 
argument, but a lot of them don’t quité 
believe it. They worr’ a 'ot about no 
spending time with their children, es 

(continued on page 18- 
















roven Effective 


Conceptrol” Birth Control Cream Disposables 
one of the most effective contraceptives available 
thout a prescription, which has been proved in 
nical tests. In fact, its spermicide, nonoxynol 9, 
ong the most potent sperm-killing agents ever 






othing to wear. 
ye unique tampon-like 
plicator makes 
sertion extra easy, 
9— a lot easier 
an most other 


ethods. 


Tirtually Mistake-proof 


Guesswork’s eliminated. The Conceptrol 

plicator allows you to place the cream high in the 
ginal canal and with complete accuracy. What’s 
ore, each applicator is prefilled to give you exactly 
e coverage you need. 





c e 
Non-interruptive 
| Unlike some other contraceptives, Conceptrol 
yesn’t require a 10-minute waiting period. It’s effec- 
B immediately. Which means you never have to 
orry about spoiling the mood. 
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CONCEPTROL 
DISPOSABLE 





No other birth control method 
can say as much: 


Safe and Non-irritating 


Conceptrol Disposables are non-irritating and free 
from harmful side effects for most women. The silky 
cream is safe and gentle to delicate vaginal tissues. 


Easy to Keep Handy 


You can always have Conceptrol with you. The 
disposable applicator is compact enough to fit into 
even a tiny evening bag. And it’s discreetly wrapped. 
So no one but you knows what's inside. 


Remember, while no method of birth control can guarantee 
against pregnancy, Conceptrol Birth Control Cream is effective 
when used according to directions. 
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Take this to your store now. 


| Save 50¢ On Conceptrol* 
| Birth Control Cream Disposable 


(6- or 10-pack size) 


To our dealer: As a legitimate retail 


you are authorized to redeem this 
coupon as our agent. We will pay the 
face value plus $.05 handling for each 
coupon redeemed only if you and the 
consumer have complied with the 
terms of the offer. Invoices showing 
purchase of sufficient stock to cover 
coupons presented must be shown 
on request and failure to do so may, at 
our option, void all coupons submitted 
for redemption on this offer. This 
coupon is nonassignable and is void if 
presented by outside agents. Sales 


50¢ LHJ979CD 


distributor of the brand/size indicated, 


tax is to be paid by the consumer. 


Store Coupon 50¢ | 


Coupon is void if taxed, prohibited, or 
legally restricted. Cash value 1/20 of 
one cent. Mail coupon to Consumer 
Products Div., Ortho Pharmaceutical 
Corporation, PO. Box 1369, Clinton, | 
lowa 52734. Coupon expires 6/30/80 
Good only in the U.S.A | 
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her first works of art in porcelain 









‘ds and Flowers of the Orient 


BY NAOKA NOBATA 


Wi aes eee Sekt ae 
PLATES SHOWN SMALLER THAN ACTUAL SIZE OF 10%" OV) 





1 plate bears an original work of art created by Naoka Nobata 
usively for this limited edition. 


xclusive Signature Edition. 
ailable by subscription only. 
e deadline: September 30, 1979. 


RTIST. Naoka Nobata is one of the 
brilliant and imaginative of today’s 
rs in the traditional Oriental style. She 
brated throughout her native land 
yr her exceptional talent and the sen- 
of her technique. Indeed, Mme. 
1 is today’s foremost exponent of the 
“Rimpa” tradition of Oriental art — 
marvelously intertwines the real and 
aginary. 
works of Naoka Nobata have been 
at important art exhibitions through- 
pan, including the first Sogakai Ex- 
n, and she has been honored with a 
oman show at the distinguished 
a Gallery. In addition, her paintings 
een exhibited in the Tokyo Central Art 
/and the Miyuki Gallery, and her work 
en acquired by many prominent col- 
including the leading art critic Tetsuji 
i for his own private collection. 
now, at the pinnacle of her career, 
Nobata has created her very first 
of art in porcelain: Birds and Flowers 
Orient. A series of twelve collector's 
portraying exquisite flowers of Orien- 
-and legend —and the exotic birds as- 
-d with them. 
| plate is a distinctive work of art. To- 
they form a collection that will en- 
the beauty of any home. Rich in the 
lism of the Orient...imbued with its 
ng...touched with its mystery... thisis 
ction that will provide endless hours 
ind inspiration. 


. AND FLOWERS OF THE ORIENT 
5. Each plate represents a different 
of the Oriental year and combines 
wer and bird symbolizing that month. 
yreen pine branches and the stately 
‘rane for January...the Japanese iris 
= Mandarin duck for May...the lanquid 
lily and the exotic egret for Auqust 

brilliantly colored chrysanthe- 





The Bush Warbler and the Apricot 





The Water Lily and the Egret 


mum and the tree sparrow for October 
...the yellow narcissus and the graceful 
wren for December...Twelve flowers and 
birds of the Orient brought together in 
works of extraordinary beauty. 


These collector plates will be exception- 


ally large—10-1/4 inches in diameter—to 
provide full scope for the artist's imaginative 
portrayals. And, as a finishing touch for 
Naoka Nobata’s lovely designs, each plate 
will be hand-decorated witha border of pure 
24 karat gold. 

Moreover, each plate will be produced in 
the finest Japanese porcelain — highly 
prized for its translucence and strength. And 
the delicate, sensitive quality of the artist's 
work will be meticulously captured in every 
detail, every nuance, every line. 

A wide variety of colors will be used in the 
creation of these designs. Brilliant reds and 
oranges contrasting with pale yellows, soft 
greens and cool aquas. Rich browns and 
ambers mingled with bright blues, subtle 
violets and magentas. All the lovely shades 
one might see in an Oriental garden. And to 


add to the uniqueness of the plates, ele- 


ments of the design will form a charming 
floral border on the reverse. 


LIMITED SIGNATURE EDITION. The first edi- 


tion of the Birds and Flowers of the Orient 


plates will be a limited Signature Edition. 


This edition will be distinctive because it is 


the only edition in which the artist's “hanko” 


(personal signature mark) will be impressed 
by hand on the reverse of each plate. 

The plates will be crafted in Japan solely 
for individual subscribers, and the limit of 


one collection per person will be strictly en- 


forced. Thus, the total number of sets to be 
issued in this edition will be forever limited 


to the exact number of original subscrip- 


tions entered during a rather brief offering 
period, plus one set for the artist and one for 
the archives of Franklin Porcelain, which is 
issuing the collection. 


Because the plates comprising the Siqna- 


ture Edition will not be available through 
dealers or stores, subscribers will be the 
only people who will be able to acquire 
them. Anyone who wishes to obtain the 
plates in this edition later on can only hope 





to do so by purchasing them from an origi- 
nal subscriber. 


ADVANCE DEADLINE: September 30, 1979. 
The collection of twelve plates will be sent to 
subscribers at the rate of one every other 
month, and the issue price for each porce- 
lain plate is just $55. Included will be fas- 
cinating reference information and twelve 
wall brackets for display of all the plates. 

To enter your subscription for the Signa- 

ture Edition of Birds and Flowers of the 
Orient, mail the application below to 
Franklin Porcelain by September 30, 1979. A 
final announcement will be made in 
November, and then the subscription rolls 
for the Signature Edition will be closed 
forever. 
OUR PROMISE TO YOU: Franklin Porcelain 
takes pride in the excellence of its limited 
edition works of art. Therefore you may re- 
turn any plate in this collection, for any rea- 
son, within 30 days after it is sent to you and 
receive a full refund or credit. 





© 1979 FP 


| 

— —  - ADVANCE SUBSCRIPTION APPLICATION — — — + 

Birds and Flowers of the Orient 
BY NAOKA NOBATA 


Must be postmarked by September 30, 1979 
Limit: One collection per person. 


f= 

| 

| 

| 

| 

| 

| Franklin Porcelain 

| Franklin Center, Pennsylvania 1909] | 

| Please enter my subscription for the Signature 
Edition of the Birds and Flowers of the Orient 

| porcelain plate collection, bearing original 

| works of art by Naoka Nobata. | need send no 
payment now. The twelve plates are to be sent to 

| me at the rate of one plate every other month. | 

| will be billed for each plate in two monthly in- 
stallments of $27.50° each, with the first pay- 

| ment due in advance of shipment. | understand 

| that I may return any plate within 30 days after it 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 


is sent to me, and receive a full refund or credit. 
“Plus my Slate sales tax 


Signature 





ALL APPLICATIONS ARE SUBJECT TO ACCEPTANCE 
Mr. 
Mrs 
Miss 


PLEASE PRINT CLEARLY 


Address a 
City . 


Sea tees Zp ee 








© 1979 Sarah Caventry U.S.A. 
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ially about not “being there” to deal 
h feelings. The point is that it’s not 
child who’s hurting, it’s the mother. 
feels that she should be answering 
nands that aren’t really being made. 
2 is creating her own stress. 
“My daughters high school years 
re unhappy for her,” a woman friend 
d me recently. “She would come home 
m school upset, and I would be there 
ne. She would pour it all out to me, 
n after an hour or so she would 
nce off, and you could see that she 
s feeling much better. There I'd sit, 
n, like some giant sponge, having 
orbed it all.” After a time the woman 
an to suspect that her supportive role 
s not doing her daughter all that 
ch good. “I felt that she might be 
re likely to solve some of her prob- 
s if she would reach out to her peers 
look within herself.” So she pulled 
k, made herself less available, and 
tched as her daughter began to come 
erms with life. 


Acting as buffer 


Acting as a buffer against the world is 
apting, but it is not always good for 
» person being protected. Though 
st of us enjoy sharing, which enriches 
‘lives, there are times when our emo- 
nal energy is spent unwisely. It is not, 
wever, always easy to recognize an 
sr-reaction when we are so convinced 
the rightness of our cause. 
One morning not long ago I was on 
- way out when the phone rang. I 
sitated, then ran to answer. My 
end’s voice came in short, breathy 
ps so I knew she was crying. 
‘What is it?” I demanded, fear rising 

y voice. 
‘Nothing terrible,” she quickly reas- 
ed me. “It’s just that I’m feeling de- 
ssed. I need to talk.” 

quickly rearranged my morning’s 
iedule, grateful that it involved noth- 
more important than a hair salon 
ointment and some library research. 
en so, on my way to my friend’s house 
1ought about how close I had come to 
ssing her call, being free. With the 
yught came an immediate flush of 
ime. My friend would never ask for 
lp frivolously; I could not believe that 
vould feel even a tiny flicker of re- 
rse over the disrupted morning. After 
being there for a friend was more 
portant than a shampoo and set and 
> solitude of the reading room. 
Or was it? When my friend called to 
’ she needed to talk, maybe all she 
d in mind was a chat on the phone. 
ould have found out easily enough, 
1 I might have been able to give her 











_I’mnot 29 anymore. I've done a lot since then 

-Iny gray hairs prove it! But I’m prov 
.. them. That's why I show my gray 
» with Silk & Silver® from Clai 


ae 


month that ll binges Ss 
_ gone. Silk & Silver leaves 
£ my gray full of sparkh 
silver highlights. And it 
conditioners make m 
hair soft, too! S 
I like the way Ilook, 
Love the way I feel. 
- And you know what? 
I wouldn't be 29 again 


what she needed without giving up a 
rare morning set aside for myself. We 
can overplay our hand; we can become 
enamored with the notion of ourselves as 
rescuing angels. But if that is the case, 
we really shouldn’t pretend other peo- 
ple are making demands on us. 

Not long ago another friend told me 
of a difficult time in her life when she 
had gone to a psychiatrist. “It wasn’t 
that I felt I had any kind of emotional 
illness,” she explained to me, “it was just 
that my close friends had been wonder- 
ful, but I felt that I was wearing them 
out. I didn’t want to put any more of a 
burden on them, but I still needed to 
talk about my problem, so I went to a 
psychiatrist.” 

What struck me as wonderful about 


F for the world. 





her explanation was the acceptance 
that her friends did not have unlimited 
time and energy to hear her out, and she 
did not fault them for it. She also had a 
clear idea of her own needs. 

It is probable that our capacity for 
compassion is a good deal greater than 
the actual need for it. What seems to be 
called for is a way to gauge the needs 
of those near and dear to us. We might 
try doling out some of the excess good 
intentions to ourselves, now and then. It 
may seem selfish—it almost certainly will 
seem selfish—but we need the practice. 
Self has been at the bottom of our list 
for so long, we need to take heroic mea- 
sures. There is, after all, something to be 
said for a shampoo and set and the soli- 
tude of the public library. End 
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The Charter Guild, Ltd., Dept. 964 
1419 West Fifth Street, Wilton, lowa 52778 
\ Please rush me the Framed Rockwell Prints | have selected for only $2. 95 
plus 50¢ postage and handling each or the complete set of 4 framed prints 


Norman Rockwell is renowned as America’s 
Greatest Illustrator. His works are displayed in 


major galleries throughout the United States. I for only $7.95 plus $1.00 p &h. Satisfaction guaranteed or money rez 
: ; I funded. N.Y. & lowa residents add sales tax. 
We are proud to be able to make this one time i 
QTY. QTY. 
only introductory offer on 4 of Rockwell's most i 
acclaimed illustrations. 4 Me on Tne Ane ey 
1 The Critic Doctor and The Doll 

Each beautifully framed print is a large 9 x 11 1 All 4 Framed Prints (only $7.95 + $1.00 postage and handling) 
Inches and has been lithographed in 1 Totalienclecedks 
breathtaking detail on authentic laminated 1 ae 

They have been expertly mounted and Or please charge to my account: [_] Amex {[_] Visa [_] Mastercharge 

| and are ready to highlight any wall in Account No. Exp. Date 

e. i Signature 
. N aefiiaiis es 
four Framed Prints for only $7.95—at a ae 

price that makes your decorating problems a Rist 
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FRESH COLOR 


New Brush-on Lip Color Collections 








% 


Sheer, sensuous color. For lips too beautiful to hic 


The more see-through the lip color, the sexier the mouth. That’s why a. 
Maybelline introduces the sheer Fresh Color 3 Brush-on Collections, 
You get a soft tapered brush for shaping your lips. And three 
beautiful see-through colors. We've even included a mirror 
so you can see how soft, fresh and natural your lips look. 
There are four collections in all, including sheer creams 
and sheer frosts. The New Browns, The Fresh Berries, The 
ny Naturals, and The Warm Bronzes. Try one. And bring 
those beautiful lips out of hiding. 

li uring Brandied Peach, © The Maybelline Co. 1979 
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Lee Nails 


~The 10 minute nail mender. 
Looks natural. 





Next time you chip or tear 
a nail, try the 10 minute nail 
mender. And toss out fiber 
papers and messy glues. 

One fix-up with brush- 
applied Lee Nails can last 
until your own nail grows 
out, to the length you want. 


Fabulous. The way it looks is, too—so natural 
you don't have to add color. 


> NOW 


Lee Nail Charms 
Spectacular 24-carat gold- 
' plated charmers. Easy on 
(use Lee Nail Glaze). Easy off 


with polish remover—use again 


and again. Charming. 
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Forget- 


Me-Not Heart Rose 
(Other designs available) 
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Sign of Life Stars 


Stays put. 


Your nails never get 
long enough to break? 

With Lee Nails you do 
magic. It’s a great mender, 
yes—but a great length- 
ener too. Lengthen one | 
nail—or lengthen all ten. | 

Lee Nails. Make sure | 
you have some at your fingertips. | 
At cosmetic counters everywhere. 

| 
| 


A chipped nail 

is no tragedy. 
Brush-on Lee 
Nails to the rescue. 
And ten minutes 
later, he can't tell 
which nail you 
fixed. 





AS SEEN ON TV 
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| Lee Nz ails” by Lee pharmaceuticals | 


South El Monte, a "91733/ toll free (800) 423-4173/ Calif: collect (213) 442-3141 





5efore you invest your money in sterling, | 
invest a few minutes in reading this ad. 


Find the pattern that fits your lifestyle. 


One of the most important criteria in choosing your 
sterling pattern is the way you live. And the pattern you 
choose will be with you for a lifetime. 

The patterns illustrated here are just a few of the 
enduring styles offered by Wallace Silversmiths. There's 
the opulance of Grande Baroque, the traditional decora- 
tion of Old Atlanta, and the sophistication of Golden 
Agean Weave. Each design will be as beautiful in the years 
to come as it is today. 

Be assured, there’s a Wallace pattern to fit your life- 
style and the quality is superb. 







A few of the 
beautiful patterns 
offered by Wallace. 


Make sure you get the highest quality 
sterling for your money. 


For years, Wallace Silversmiths has set the industry 
standard in execution of design and craftsmanship. Every 
piece of Wallace Sterling embodies this dedication to 
quality. 

You can see for yourself. Ask your salesperson for a 
fork in the Wallace Grande Baroque pattern and compare 
it with any other pattern you are considering. Look for 
depth of design, crisp detail. Turn each piece over and see 
if the design is as beautiful on the back as it is on the front. 
Wallace patterns are sculpted for three-dimensional beau- 
ty, the ultimate in sterling artistry. 





a f the Grande Baroque pattern. 


Sabres, 





Sugar Spoon in the Grande Baroque pattern. 


Serving pieces are just as important 
as a place setting. 


You will be adding serving pieces to your sterling ser- 
vice in the years to come, so look beyond the basic place 
setting. Ask to see the gravy ladle and tablespoon, the 
sugar spoon and butter knife — all the pieces you'll want 
to complete your service. 

Look at each carefully for size, for beauty, for the 
hand detailed craftsmanship that serving pieces should 
have. And be sure there’s enough of a selection. For exam- 
ple, Wallace offers 60 different items in the Grande 
Baroque pattern, and a wide selection in other styles. 


4, Tea Service in the 
Baroque pattern. 





Don’t overlook silver holloware: 
the ultimate complement to your table. 


Wallace is an acknowledged leader in fine silver 
holloware and designs are compatible with any flat- 
ware, china or crystal pattern. Each piece is a superb} 
example of the silversmith’s art and the selection is) 
extensive: In the Baroque design alone, Wallace 
offers over 125 matching pieces. Candlesticks, coffee 
and tea services, trays and serving dishes — these are} 





the accessories that make the difference between a 
beautiful table and one that is truly grand. 


Sterling says it all. 


Wallace Silversmiths \ 


Since 1835 
Wallingford, Connecticut 06492 


| 
Subsidiary of HMW Industries | 
| 


































FOR KATIE 


continued from page 94 


‘ing, “practically forcing myself 
your house. You're probably busy 
lon’t want to be bothered, but I 
even ask.” 

n glad you came,” Katie answered. 
5 aren’t interrupting anything.” 

> poured the coffee, and put some 
nky’s cookies on the Wedgwood 
j that had been a present from 
}, Markey, the woman she worked 
Laura was always giving things 
4. She was the most generous per- 
atie had ever known. No one else, 


aken a chance on her because she 
a tell how desperately Katie want- 
he job. Luckily it had worked out. 
4; had discovered that she had a 
‘for selling clothes. Oddly enough, 
er shyness disappeared when she 
with a customer. If it had not been 
she would have loved to 


his room, imperiously. “Mommy, 
> here!” 

have a guest, Binky. You'd better 
> shere.” 

Jo, I don’t want to.” 

i right, then, I'll see you later on.” 


moment he was there. Partly there. 
of him in the doorway and half in 
siallway beyond, his one visible eye 
c ng assiduously at nobody. 

_ don’t want to play with those toys 
'more,” he said in a loud whisper. 
Jow about getting some paper and 
‘ons out of your toy chest and mak- 
+a lot of new pictures to hang on 
* wall?” 

kay,” he whispered, and disap- 


‘ed 

t that was mine on a day like this,” 
said, “nothing I could think of 
ld tum him on. I'd have to plop 
i down in front of the tube to save 
sanity. And hate myself for being a 
in mother.” She bit into a cookie, 
)ing at Katie with her blond head 
io side. “Do you have some special 
Fe you could pass on to a neighbor?” 
atie shook her head. “IT guess Binky’s 
» naturally an easy child. He is now, 
i Probably he'll change. A boy 
» can’t look at football games with 
) father is—” She broke off and took a 
i of her coffee. “I’m sorry.” 

\What for?” 

‘You didn’t come here to listen to 
'problems.” What did you come here 
» Katie thought but did not ask. 
Pooh!” Gail answered, waving her 


A 


hand as though to clear the air of smoke 
fumes. “Who's supposed to listen to 
them, if not your friends? Binky?” 

But Gail and Joe were Ben’s friends, 
not hers. The men had met on the train, 
commuting to their offices. Ben had 
asked Joe to bring Gail over one eve- 
ning for a drink. He had been, as al- 
ways, the star of the occasion, impress- 
ing them with his knowledge, charming 
them with his wit, flattering them with 
his attention. In every group, Ben was 
the unofficial master of ceremonies who 
insured the success of the gathering. 
He was asked everywhere. Katie just 
went along. 

Gail paused to finish the last of her 
coffee. “I don’t mean to pry, Katie, but 
isn’t it a little less awful when it’s you 
who wanted the divorce? After all, 
youre not the one who was rejected.” 
She gave a little laugh. “I don’t mean 
to pry, but I’m doing it. Don’t answer 
if you hate being asked.” 

“It depends on why you're asking,” 
Katie said. 

Gail’s eyes widened. “Why on earth 
would I— Oh. You think maybe it’s just 
some kind of unfeeling curiosity.” She 
leaned across the table “Katie, youre 
alone here such a lot. You don’t seem to 
go anywhere much or see anybody ex- 
cept when you're working, and that’s 
only women who buy costly dresses. If 
he had walked out on you, I could un- 
derstand it, but this way I don’t, and so 
I worry about you. We all do.” 

“ANI?” 


AL, Marca 
“For heaven’s sakes, when are you going 
to tell him he’s adopted?” 


“All of us around here. All your 
friends. You won't even come for dinner 
when we ask you. You seem to want to 
bury yourself. I thought it was time to 
talk to you about it. Even Joe—” She 
stopped and gave a funny, quick little 
grin. “Joe’s always telling me to keep 
my nose out of other people’s business, 
but even he thought I should try.” 

Katie poured more coffee. “I'll be all 
right,” she said. “I have to adjust, that’s 
all, and I have my own way of doing it.” 
She looked straight into Gail’s violet- 
blue eyes. “Nobody has to feel sorry for 
me. 

“Nobody does. Not the way you 
mean.” Gail sighed. “I guess I’m making 
a mess of this. I thought if we talked it 
out a little I could lead up to what I 
came to ask you, and you'd say yes. Now 
you'll think I’m asking you out of pity.” 

She looked so crushed that Katie had 
an urge to pat her, the way she patted 
Binky when he cried. 

“Ask me, Gail. Pl try not to think 
that.” 

Gail grinned. “Good.” She pushed 
her cup away and pulled it back. “A 
friend of ours from California is moving 
into the area and we've invited him for 
dinner next Saturday. We thought we’d 
have a few other people—the Blairs, the 
Considines, you know them all.” 

“The man is unattached, of course.” 

“He was married. His wife died three 
or four years ago.” Gail paused. “They 
didn’t have any children. I think maybe 
she couldn’t.” (continued) 
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Want to get LESS 
advertising in the mail? 
MORE? The DMMA 


gives you a choice! 


Who's the DMMA? We’re the 1,800 mem- 
ber companies comprising the Direct 
Mail/Marketing Association. Many of the 
manufacturers, retailers, publishers and 
service companies you’ve come to trust 
most over the years are among our 
members. 

And we think you deserve a choice, as 
to how much—and what kind —of adver- 
tising you receive in the mail. If you'd like 
to get less, mail in the top coupon. We 
can’t stop all your mail, but you'll see a 
reduction in the amount of mail you 
receive soon. 

If you'd like to receive more mail in your 
areas of interest —catalogs, free trial 
offers, merchandise and services not avail- 
able anywhere else — mail the bottom cou- 
pon. Soon, you'll start to see more 
information and opportunities in the areas 
most important to you. Let’s hear from 


| LESS mail 


I want to receive 
j less advertising mail. 


| tail to: DMMA LHJ 
Mail Preference Service 
6 East 43rd Street, N.Y., NY 10017 








Name (print) 


a 





f 





9 
2 


State Zip 


Please include me in the Name Removal File. 
I understand that you will make this file avail- 
able to direct mail advertisers for the sole pur- 
pose of removing from their mailing lists the 
names and addresses contained therein. 


Others at my address who also want less mail — 
or variations of my own name by which I re- 
ceive mail — include: 
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poor ——— — — ae ol 
MORE mail on 
I want to receive Z * 
more advertising mail. V 
Mail to: DMMA LHJ “eo 
Mail Preference Service wae 


6 East 43rd Street, N.Y., NY 10017 


Name (print) 








City State Zip 


I would like to receive more information in the 
ac aaaapad on the subjects below (circle 
letter): 


fmm oe 


M Insurance 
A All subjects N Plants, Flowers & 
B Autos, Parts Garden hes 
& Accessories Oo Photogranhs 
C Books & Magazines P_ Real Estate 
D Q Records & Ta 
E Civic Organizations R_ Sewing, Needlework, 
F ae Arts & Crafts 
G Foods & Cooking S Sports & Camping 
H Gifts T Stamps & Cains 
1 Grocery Bargains U_ Stocks & Bonds 
3 Health Foods & V_ Tools & Equipment 
Vitamins W Travel 
K HiFi & Electronics X Office Furniture 
L Home Furnishings & Supplies ag 








THE GOODBYE GIFT 
By Maureen Cannon 


We knew. Dear love, we never took 
for granted 

The benediction of the days. Recall 

The shape of them, the laughter? Small, 
enchanted 
W arm blessings, all. 


Y ou—Irish—knocked on wood for luck, 
remember? 
I'd tease and stay your hand. 
They would not end. 
Love's season mocked the calendar. 
And surely 
Time was our friend. 


How wrong we were. A world without 
you in it 

Is less a world. Suns rise (1 watched 
you go) 

And set. And minute after endless minute 

Grows into one wry truth: I loved 
you. Ob, 

How glad 1am I always told you so! 


Eee 


ON THE AISLE 
New Products to Taste, to Try 


A good look at what’s new in the 
supermarket for you and your family 
—all have been passed by our panel 
of household experts. 

Food for Thought: @ Some like it hot. 
This spicy sauce can sizzle atop 
eggs, beans, fish, hamburgers, tacos 
and much more. Pace Picante Sauce. 
© Yen for Japanese? Dinner-for-one is 
oh-so-easy. Beef Teriyaki comes com- 
plete with brown rice, peas, broccoli 
in a frozen pouch. Stouffer’s. ¢ Handy 
dandy for sandwiches or snacks—an 
all-in-one ham and cheese spread. 
Keep one or so in your refrigerator. 
By Oscar Meyer. ® Do your kids 
groan at the sight of their daily ce- 
real? Pull a switch: Serve pancakes, 
steamed in a flash (70 seconds) in 
your microwave oven. Stacks of 8 
with whipped maple topping. Hun- 
gry Jack Microwave Pancakes by 
Pillsbury. ¢ Oh, sigh, oh, melt. Six 
fragrant, creamy, cheese danishes to 
warm your mornings (or satisfy a 
midnight raid). Frozen, by Sara Lee. 
¢ One of the big attractions of fast- 
food burgers has been the special 
sauce. Now you can get the same tart 
creaminess at home: Hellmann’s Big 
H burger sauce from Best Foods. e A 
store-bought fried chicken coating? 
Indeed, and it couldn’t be simpler. 
Coat and bake; crisp yet tender. 
Oven Fry by General Foods. @ No- 
effort cooking—just boil water, dunk 
in a dinner pouch. Our choice: Chick- 
en and Noodles. Green Giant Boil-’n’ 
Bag. @ Cheaper by the dozens. Dou- 
ble chocolate cookies to feed an army 


“a quick-to-stir syrup in a squeeza 









































continued 


Katie laughed. She had a deep 
that no one had ever told her w, 
tious. “Oh, Gail, you don’t knoy 
Youre making it up to order, TI 
fect man for Binky and me.” She 
her head. “I appreciate the idea. | 
do. But even in the best of cire S| 
I'm not the type most men find| 
tive. This way, with everythin 1 
ly set up, it would be so strain¢ 
uncomfortable that—” fl 

Gail broke in. “Where did you} 
notion that most men don’t find y 
tractive?” 

“Well, as my mother said rece 
never had them exactly beatin 
my door.” ; 

“And your mother knew a lot 
girls who did?” Gail seemed not 
pect an answer, because she wen} 
on. “Is that why you married Bey 
had this notion that you might # 
another chance?” ; | 


! 


| 
of Scouts or generations at a fam 
reunion. Chewy Big Batch Cos 
Mix (makes 6 dozen) by Bé 
Crocker. ¢ Green thumb or n 
can pick your own tomato, caf 
pepper. Clever crackers made wit 
and shaped like—real garden 
tables. Vegetable Thins by N 
Summer Sippéfs: ¢ A new-old 2 
brosial liqueur named Tuaca baj 
on a 500-year-old recipe from R 
aissance Italy. Serve it neat (af 
dinner) or mix with tonic and 
squeeze of lime-for an around+ 


tea bag. For’ chills and 
try brewing a tall, icy glassful wi 
the temperature soars. Lipton Lem 
& Spice Flavor, 16 tea bags. @ K 
love chocolate milk anytime. Hel 


bottle. Milk Mate from RJR Foo 
e New Orleans’ famous praline n 
has its taste turned into a spirited 
dial. Praline Liqueur 40 proof. 
Home Sweet Home: Where do ge 
lurk? Mildews grow? Dark, 
places—like the bathroom. To cle 
deodorize and disinfect the coml 
zone, new Bathroom Fantastick, fre 
Texize. @ What’s the biggest co 
plaint about real silver? It tarnish 
To cut down on chore-time, there 
now “paper magnets” that attré 
airborne sulphur (cause of tarnis 


fi 


Keep silver shining up to 6 mont 







































yondered how it had happened 
phe was talking like this to Gail, a 
e. of Ben’s. “Somebody I thought 
s,” she said. 
A!” What did Gail mean by Ah? 
Jot up and put the cups and saucers 
vitie’s sink. “Anyway, about next 
éday night, just come, Katie, will 
“It would be pleasanter all around 
¥) have an extra man.” She grinned. 
j-eally not asking you to make a life- 
ommitment. It’s only an evening. 
ware having a rotten time, you can 
you have a headache and leave 


hy ever you like.” 


r, while Katie was bathing Binky, 
vondered whether it was the man 
; California for whom Gail and Joe 

jorry. Maybe he was the kind of 

a most women wouldn’t look at twice. 
Ws mother had urged a man like 
3 on her one time. “Don't be so 
sy,” her mother had said. “After 
ou’re not exactly Marilyn Monroe.” 
ell, she could always change her 
i about going, make some excuse 
i Gail would accept. No one ever 
py minded having an extra man. 
wura Markey called her the next 
ning to ask whether she could pos- 
get to the shop an hour early on 
day. One of her best customers was 
n ng in at one, and Laura had an 
‘gency dental appointment that 
it delay her beyond that time. 
i ’s Mrs. Henderson. You're better 
j her anyway,” Laura said. “You al- 
know exactly what to show her. 
| be it’s because you're the same 
] 


Jatie laughed. “If you mean I’m her 
E and have brown hair too, I guess 
«her type,” she said. “Anyway, I'll 
fae the sitter right now and call you 


shi.» 
she 


B's. Henderson tried on six dresses 
x bought two. Katie brought her cof- 
e listened sympathetically to her 
uolems with her hyperactive child, 
a then showed her something else. It 
a gray, almost silver, dinner dress, 










‘ectly simple, with little cap sleeves 
aslim, slit skirt. : 
firs. Henderson sat forward in her 
Dir. “Oh, it really is beautiful, isn’t it?” 
fn she shook her head and sank back. 
‘:an’t possibly, though. I haven’t the 
= rgy to try on anything else anyhow. 
{1 can’t imagine how exhausting it is 
k ave a child who—” She broke off and 
ted toward the dress again. “Unless 
/—no, of course I have no right to ask 
¥. to—after all, you're not a model— 
b! we are about the same size—” 
“irs. Henderson had just left when 
15g Markey returned to the shop. 
ii ie still had on the gray dress. In the 
il, Mrs, Henderson had said she would 
ve to think it over. 


ial, 


Katie told Laura that Mrs. Henderson 
had said that she would probably be 
back for the dress. “I doubt that she will 
be, though. I think the truth is that when 
she saw how I looked in it, she changed 
her mind about it.” 

“Yl tell you how I think you look in 
it,” Laura said. “So perfect that if Mrs. 
Henderson comes back for it, it isn’t 
going to be here any more . .. No, don’t 
speak. I want you to have it. The sight 
of you in it satisfies my artistic soul. 
Please indulge me. You can pay me for 
it when we're partners.” 

Katie gaped at her. “Partners?” 

“Why not? In a few years, when 
Binky’s in school?” 

“Laura, youre just being kind.” 

“Kind.” Laura snorted. “I’m a busi- 
nesswoman. I know an asset when I see 
one.” 

It was a while before Katie could 
find her voice. “The only trouble is,” 
she began, “I really have no place to 
wear—” 

But then she stopped. Nothing, now, 
was going to keep her away from Gail’s 
dinner party. She might never wear that 
dress again, but nothing was going to 
keep her from wearing it at least this 
one time. 


The name of the man from California 
was Fred Kennaway, He was no taller 
than Katie, and not much broader, and 


he had big, irregular features and sandy 
hair that he seemed likely to lose by the 
time he was 35. But despite it all, he was 
the kind of man most women would 
look at twice. 

“Do they do this to you often, all your 
nice, well-intentioned friends?” he asked 
Katie. “They do to me.” 

He and Katie were sitting in the Nu- 
gents’ living room after dinner. Two 
couples were playing bridge across the 
room. Two others were still at the table, 
arguing about China. 

“I usually manage to avoid it. Gail 
wore me down,” Katie said, and amazed 
herself by adding, easily, “I had all 
kinds of forebodings that I can see were 
needless.” 

She felt no awkwardness with this 
man, as she had with other men—even, 
at first, with Ben. It was not because of 
the dress. She had scarcely thought 
about the dress, or how well she looked 
in it, after the first few minutes. But 
when had she last, as an unattached 
woman, talked to an unattached man? 

Before she was out of her teens. Before 
she was married and a mother. Before 
she had worked successfully in a dress 
shop. She was no longer that same raw 
girl she had been. 

Fred Kennaway had a wide, delight- 
ed smile that made him appear unex- 
pectedly boyish. “Oh, I know about 
forebodings!” he said. (continued) 


SPECIAL OFFER TO OUR READERS 
“NORMAN ROCKWELLS 
332 MAGAZINE COVERS” 


A Magnificent Full-Color First Edition 
In Spectacular Oversize 


Imagine the thrill of owning and displaying this 456-page Americana art treasury, complete 
and unabridged! Every Saturday pening Post cover that Norman Rockwell ever painted, 


plus other rare, early magazine covers, a 


stock in rich full color, in a commanding 12” 


family heirloom. 


reproduced from entirely new plates on special 


154” oversized book destined to become a 


Never before have all 332 of Mr. Rockwell’s glorious covers been reproduced full-size in 
full color, just one cover to each giant-sized page! It’s like having your own personal Rockwell 


allery. 
The 


ublishers have allowed us to offer this book for only $69.95. It will be sold in book- 


stores for $75.00 until December 31. 1979. Thereafter, the price will be $85.00. This book is 
exclusively priced for the readers of Ladies’ Home Journal at $69.95. 


*See Pages 104-109 for Full Description 


INSTANT PHONE ORDERS 800-257-7850 24 Hours A Day 7 Days A Week 
(in N.J. 1-800-322-8650) OR MAIL THIS COUPON TO: 


LADIES’ HOME JOURNAL, Dept. 960 


1419 West Fifth St., Wilton, lowa 52778 


Please send me____copies of “NORMAN ROCK WELLS 332 MAGAZINE COVERS” 


@$69.95 ppd. 
Charge to my account: AmEx O Visa 
O Master Charge, incl. Interbank + 


Account Number. 
Exp. Date 


Signature——_____ 


Enclosed is Check O Money Order 
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FOR KATIE 


continued 


“Last time the girl was my cousin’s wife’s 


cousin. From the moment we met, she 
never stopped talking, Maybe she was 
interesting, but she didn’t come much 
higher than my knees, and from way 
down there, I could hardly hear a word 
she said.” He sat back in his chair and 
looked at Katie with frank pleasure. “You 
can imagine my relief tonight when Gail 
introduced me to you.” 

He told her about his wife, who had 
died shortly after they were married. 
Too soon to build a marriage, he said. 
Too soon to have children. Build a mar- 
riage. Katie liked that. She told him she 
and Ben had had time, but hadn’t been 
able to do it. 

“I can understand why,” Fred said. 
“I've heard a little about Ben from Gail 
and Joe.” 

“What could you have heard from 
them? They’re Ben’s friends.” 

Fred shook his head. “They're your 
friends. They only tolerated him be- 
cause of you.” He peered into her face, 
as if to make sure of seeing it clearly. 
“Didn’t you know that?” 

Katie said nothing. She looked around 
the room as though she had never seen 
it before. She looked at Harvey Consi- 
dine, who had played paddle tennis 
with Ben every Wednesday night. She 
watched Gail taking empty glasses out 
to the kitchen. 

“Excuse me a minute,” 
Fred. 


she said to 


Gail put the glasses down on the coun- 
ter and tumed. A faint frown line ap- 
peared between her eyes. She smoothed 
it out. 

“Hi, Katie,” she said, elaborately in- 
different. “Bored with Fred?” 

“No. He’s a nice man. I like him.” 

“Good. I thought you two would get 
along.” Gail smiled. “That’s a great 
dress, by the way.” 

But she said it casually. Not as though 
the dress had caused some astonishing 
transformation. 

“I was wondering,” Katie asked her. 
“Do any of you see Ben now? Since the 
divorce, that is?” 

Gail looked at her sharply. “Not if 
we can help it. Sometimes Joe can’t 
avoid him on the train. I think Harvey 
still plays paddle tennis with him. 
Why?” 

“But you always—” Katie had to swal- 
Jow and begin again. “He was always 
in such demand—” 

“Maybe at first. Not for long. We 
soon got fed up with the way he had to 
be on center stage all the time.” 

“His charm—” Katie began faintly. 

Gail waved that away as if it were a 
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fly around her head. “Charm wears 
pretty thin when there’s nothing behind 
it. You ought to know that.” 

“Yes,” Katie said. “But then, why?” 
She stood up straight. “It must be true, 
what Fred just told me,” she went on 
firmly. “He told me you only tolerated 
Ben because of me. I don’t see why, 
though. I never contributed much. Ben 
was so—” 

“Overwhelming,” Gail supplied, and 
smiled. “Yes. And you're quiet and solid 
and you have a kind of—I don’t how— 
dignity, in such contrast to the way Ben 
is. That’s what you contributed. Ben 
couldn’t overwhelm any of that.” Katie 
thought she murmured something else. 
Even your mother couldn't. Had she 
said that, or had Katie imagined it? “Oh, 
go on back inside,” Gail gave her a little 
push, “before I get any soppier!” 


At the end of the evening, Fred sug- 
gested that they walk a little while be- 
fore Katie went back across the street 
to her own house and sent Mrs. Moss- 
man, the baby-sitter, home. 

“It’s such a beautiful evening,” he 
said. “In more ways than one. I hate to 


Journal Shopping Center 


FASHION: TRAFFIC STOPPERS! 


PAGE 160: GIL AIMBEZ-GENRE crepe evening 
pants look: quilted jacket with extended shoul- 
ders, $158; pull-on pants with sash, $130, worn 
with rhinestone-studded camisole with spaghetti 
straps, $64. Available at Bergdorf Goodman, N_.Y.; 
Joe Brand, Laredo, Texas; Robinson’s, Los An- 
geles. Por more information contact: Bob Shultz, 
Gil Aimbes-Genre, 630 Seventh Ave., New York, 
New York, 10018. 

ACCESSORIES: Black evening bag by HARRY 
eo apla? jewelry by KJL; pees shoes by LA 


PAGE 101: Top: DONNA KARAN and LOUIS 
DELL’OLIO for ANNE KLEIN georgette, rhine- 
stone studded evening pants a $570. Avail- 
able at Bergdorf G N.Y.; Lou Lattimore. 
Dallas; Bullock's- Westwood, L.A 
ACCESSORIES: Earrings & ring by KJL, belt by 
ANNE KLEIN for CALDERON, evening sandals by 
LA MARCA, Inset: CALVIN KLEIN silk evening 
dress and pants. ee dress with triple- 
layered silk taffeta skir or over yellow taffeta 
136. Available at B Itman & Co., N.Y.; 
Garfinckel’s, Washington, met M.M. Cohn, Lit- 
tle Rock, Ark.: Balliet’s, Oklahoma City; Bul- 
lock’ 's- Westwood, Los Angeles. 
ACCESSORIES: Chandelier earrings & glitter 
bracelets by KJL, embroidered sa mt eintch bag by 
MISTER ERNEST, shoes by DEL! 


PAGE 162: From leit, HALSTON Originals wool 
jersey dress with black yoke, $320. Available at 
Halston Boutiques, New York; Detroit; Costa 
Mesa, Texas; Ne Marcus, all stores. 
ACCESSORIES: Hat by FRANK OLIVE, deco ear- 
rings & ring by KJL; bracelet and pin by CATH- 
ERINE STEIN; quilted suede loss by DONNA 
ALTMAN; open-toed pumps by DELMAN. 
HALSTON Beers sweater-dress of cashmere and 
$470, at B. Altman & Co., N.Y.; Marshall 
Fiela & Co., Chicago; Byck’s, Oxmoor,. Ky.; Jor- 
dan Marsh, Fle.; May DNF, Denver; Lou Latti- 
more, Dallas 
ACCESSORIES: Hat by EILEEN CARSON; brace- 
lets by EVA GRAHAM; belt by HALS HALSTON for 
H.B. ACCESSORIES; clutch bag by VARON; shoes 
by HALSTON for GAROLINI. 


PAGE 103: Left: ALBERT NIPON Chesterfield 
coat with velvet collar, buttons and cuffs, $350. 
Available at Sake Fifth Ave., N.Y.; Neiman Mar- 
cus, all stores. 

ACCESSORIES: Gloves Lf GRANDOE; bae by 
ROBERT BESTIEN; panty ose by GIVENCHY for 
ROUND-THE-CLOC: shoes by DELMAN. 
Right: STEPHEN BURROWS for PAT TENNANT 
a coat in wool melton, $590, at Henri Bendel, 

N.Y,; Neiman Marcus, all stores. 

ACCESSORIES: Earrings by KJL; gloves by 
Se ae pantyhose by HANES: shoes by DEL- 


DECORATING: OUR HOUSE IS US 


Doors, windows, interior shutters and Georgian 
style mantel in living room, all of wood, are avail- 
able at local building supply dealers and home 
centers, or through the National Woedwork Manu- 
facturers Association, Park Ridge, Ill. 60068. All 
ceramic floors and well tiles a by Mid-State 
Tile Co., Box 1777, Lexington, N. C. 27292. All 
wood floors are by Hoboken Wood oe Corp 

100 Willow &t., East Rutherford, N. J. 07073. "aii 





























end it.” He reached for her ha 
see each other again, won't we! 
“Td like that,” she said. 
When she got home, she lo 
on Binky, as she always did bef 
went to bed, straightened his covers 
kissed his warm, sleep-drowned- 
She didn’t know whether Fred 
naway would care for another p 
child. She didn’t know whether anyt 
important would come of their mee} 
or whether she would want it to \ 
she knew him better. If not, she 
pretty sure there would be some 
else, some time. Somebody who 
be right for her and Binky. 
Even if Fred wasn’t the one, and 
right one never did show up, she d 
think she would just settle basi 
watch the days move by. She wa: 
much of a person for that. Or would 
come so. f 
She knew that these first intimal 
of becoming, of change, were only 
beginning of a lifelong process. Bu 
night was a turning point. She | 
that she was the kind of woma 
would manage. No one would ever a 
make her believe she wasn’t. 


green and cpktec rng ae by Bayberry a 
Amagansett, N. Y. 1 


PAGE 110: Above left: Entrance with reeded vi 
ters, insulated side lights, an elliptical fan 

and paneled door, th —— National Wood 

Door knocker, an initial 8 in —- # 

and West Carriage Gate lantern 

both Colonial Williamsburg repranucticd by V 

ginia Metalcrafters, Waynesboro, Va. 22980. “Abe 
right: Fluted shell niche cap yo loot, and ¢ 

#1001A, of polyurethane by Focal Points, 


1). Below: 
parquet. Chippendale s oe camelback sofas 
and Queen Anne stool #701, by rae R 
ductions, Box 2245, Hickory, N. 2860 
accessory table #1008 and I sofe icine 21604 
Council Craftsmen, Box 398, Denton, N.C. 
Curtains, ‘Monique’ embroidered panels by E 
neth Home Fashions, 298 Fifth Ave., N.¥.C. 1 
Wall sconces #3799 in antique brass by Lightolie! 


PAGE 111: Above left: ad am Connlais Colony | = 
x 6” quarry pavers ie blend. Os 
dresser rs 1390 (elong ore oh an En 
reproduction by Wood gan*, 305 E. 63rd § 
N.Y.C, 10021, Above right: Kitchen cupboards ¢ 
oak are custom built by Whitehall Indust 
Inc., East Rockaway, N. Y. 11518. Hardware 
doors and drawers by Baldwin Hardware 
Corp., 841 Wyomissing Blvd., Reading, Pa. al / 
Counter tops of Carolina Colony quarry 
Cooktop #JP 670V, with grill and griddle, by C Ger 
= ee Below: Floor, prefinished Cathed 
gunstock-brown =~ Library a 
#500, of yew wood ms 1400 Buchsnai 
Ave. S. W., Grand Rapids, Mich, 49507. Bench 
#1776 Bishop White settee in museum finish b 
Frederick Duckloe & Brothers, Inc. Box 427, P ’ 
land, Pa. 18351. ; 


PAGE 112: Above left: Goddard desk #1608 b 
Council Craftsmen. Queen Anne armchair #73) 
by Southwood Reproductions. Above right: Caro) 
ina Colony quarry pavers, Luxor lavatory b) 
American Standard. Medicine cabinet #680W 
with hinged side mirrors, by G. M. Ketcham Ce 
Inc,, 1302-06 89th Ave., Richmond Hill, N. 
11418. Below: Bedspread, dust ruffie, pillow sham) 
and comforter in ‘‘Celebration’’ pattern are_b) 
Kenneth Home Fashions, 295 oie Ave., N.Y.C 
10016. Hurricane Sconce #220, of glass and b 

4 Lester H. Berry Inc., 1108 Pine’ "St, Philadel 

iz, Pa. 19107. 


PAGE 113: Above left: Chairs, Queen Anne 8! 
English walnut, #B 1141, by Wood & Hogan! 
Chair seats covered in #98149-2 rayon and cottol 
stripe, 51” wide, by Scalamandre®, 950 Third Ave, 
N.Y.C. 10022. Crystal chandelier by Ligh 
Below: Bed, Chippendale style CW 139, a Colonis 
Williamsburg reproduction; lowboy HN 22 (i 
front of window), a Historic Newport rep. rodue 
tion, and butler’s. tray coffee table T 

Kittinger Co., Buffalo, N. Y. 14207. Queen D 
loveseat #1405 and Queen Anne stool $701. Dy 
Southwood ee Pembroke tables #18 Of 
(beside bed), Council Craftsmen. Bed ‘a 
and hangings,  pedsp 

shems in eyelet, embroidered y” \ ae 
end windows curtained in ‘‘Monique’’ embroide PC 
panels, all by Kenneth Home ah a Hurricane 
wall sconce #220 by Lester H. Ine, 1 
* Available through, decorators pat the decorat- 
ae departments of furniture and departmen 
stores, 
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continued from page 118 


Ellen acknowledges. 
Occasionally, the tie between a divorced 
couple is closer. Dr. Hetherington found 
jthat one couple in eight continues their 
sexual relationship during the two 
Baths following divorce. And one out 
jof six men continues to make repairs on 


Vd call in a crisis,” 


,the house in which the wife and children 


th living. 
| How a woman feels at this early stage 


| 


























sometimes depends on whether or not 
she was the one who initiated the di- 
vorce. Immediately after the breakup 
the woman who set the wheels in motion 
is in a far better frame of mind than the 
woman whose husband left her. In many 
ases, the initiator’s buoyancy is due to 
presence of a “transition” person. 
(This is true for men as well.) While a 
third person doesn’t break up a happy 
imarriage, his or her support can provide 
strength to end an unhappy one. 
One year after divorce. This is the 
orst time of all for the divorced wom- 
“I never thought I would mind so 
much not being somebody’s wife,” says 
“It might be easier if I had a 
ecent social life. I feel as if I’m married 
0 Captain Kangaroo—he’s the only adult 
ever see,” 
One year after divorce, a woman sees 
ess of her married friends, partly be- 
ause they seldom call her and also. be- 
use she feels she has little in common 
ith them. Her efforts to improve her 
social life may include a frenzied plunge 
nto self-improvement—night classes, ex- 
2reise programs, creative workshops. If 
she meets men and starts dating, the 
tes tend to involve casual sex, which 
nakes her feel depressed and somewhat 
isgusted. 
She feels like a failure as a parent now 
-and by objective measures is actually 
hot doing too well, especially with her 
tons. She does not communicate well 
vith her children, doesn’t show them 
wnuch affection, and is not sure how to 
lliseipline them. She feels generally ha- 
vassed, or, as one mother puts it, “as if 
m being bitten to death by ducks.” 
! Margo sums up many women’s feel- 
ngs when she says, “I feel like I’m being 
ouffeted around by the fates. I can’t con- 
tol what’s happening to me. I couldn’t 
‘ontrol my husband’s affairs. I couldn’t 
‘ontrol my divorce. Now I can’t control 
‘ny children.” Three out of four women 
‘fe so unhappy at this stage that they 
»ow feel their divorce might have been 
\ mistake. 
As the one-year mark arrives, whether 

| woman left her husband, or was left, is 
+o longer a factor i in her adjustment. If 
jhere was a “transition” person, he is 
arely still in the picture. 


ie 












Two years after divorce. Finally, 
things are looking up. “Sure, I still feel 
lonely sometimes. I still wonder whether 
I'm going to make it and J still pull my 
hair out over my son’s problems at 
school, but I’m in much better shape 
than I was a year ago,” says Grace, a 
35-year-old real estate saleswoman and 
mother of Michael, 7, and Amy, 11. 

Grace is enjoying a better relationship 
with her children than she did when 
she was locked into a miserably un- 
happy marriage. She is now demanding 
more mature behavior of the children, 
she’s more likely to explain and reason 
with them instead of barking out or- 
ders, she’s more affectionate—and at 
the same time more in control. Grace 
was able to recapture her competence 
as a mother partly through a behavior 
modification program that is focused 
sharply on dealing with children. 

My friend Barbara’s turning point, 
the point at which she knew she’d make 
it, seemed to be when she met Alan. 
“Actually, my real tuming point was 
probably the moment I decided to go 
to the single parents group where I met 
Alan,” Barbara says. “I was ready for a 
new relationship. I had forgiven both 
myself and my ex-husband, and I was 
beginning to think that I was okay.” 

Women would have an easier time 
recovering from divorce, according to 
Dr. Hetherington, if there were more 
support systems like the single parents 
group Barbara joined. “I’m impressed 
with the way divorced women have or- 
ganized to offer each other cooperative 
child care, car pooling and advice. The 
more control women have over their 
own lives, the stronger they will feel,” 
she says. 

It shouldn’t be up to the women 
alone, though. Dr. Hetherington feels 
that society needs to provide single 
parents with good day-care programs, 
emergency facilities for sick children, 
household services and, in some eases, 
job training. 

Although things could be better, after 
two years, life for the ex-wife is im- 
proved. In fact, the percentage of wom- 
en who feel their divorce was a mistake 


Swelling 


Doctors Prove You Can Help Shrink 
Of Hemorrhoidal Tissues Due To 


has reversed itself: Only one in four 
now feels that way. 


THE HUSBAND 


Two months after divorce. Immedi- 
ately following a divorce, the ex-hus- 
band seems to suffer most, perhaps be- 
cause he is usually the one who leaves 
his home and children. At this stage he 
feels rootless and homeless, at sea about 
who he is. 

Richard’s remarks about himself at 
the two-month juncture are typical: “T 
always considered myself very indepen- 
dent. Suddenly I was afraid to be alone. 
I'd work late, go to double-feature mov- 
ies and date women I didn’t like to avoid 
going home to an empty apartment.” 

The day-to-day life of a newly di- 
vorced man is even more chaotic than 
his ex-wife’s. And, if he isn’t aceus- 
tomed to doing household chores, he 
often finds himself overwhelmed by the 
practical details of shopping, cooking 
and cleaning. 

He too gets support from his married 
friends. And he may have already over- 
come his trepidations about dating. 
Still, the person he’s most preoccupied 
with is his ex-wife. Says Ken, “Since we 
aren't living together, I forget about the 
day-to-day bickering and remember 
only the good early years. But awhile 
ago we went away for a weekend to- 
gether—it was a disaster. I still like 
Carol, though. In fact, last night I 
stayed with the kids so she could go out 
on a date.” 

At the beginning, a divorced father 
has almost as much face-to-face contact 
with his children as do fathers in intact 
homes. One in four newly divorced 
fathers sees his children even more than 
before the divorce. At this point he is 
extremely indulgent and _ permissive 
with them. 

One year after. For the husband, too, 
this is the worst time, post-divorce. He 
feels like a failure as a spouse, a parent, 
a worker and a social being. Over half 
of divorced men now feel their divorce 
was a mistake. 

Hal, an advertising copywriter, says, 
“I'm really a mess. I ask my (continued) 








Inflammation. Relieve Pain And Itch Too. 


Gives prompt temporary relief from 
hemorrhoidal pain and itch in many cases. 


Doctors have found a most effective 
medication that actually helps shrink 
painful swelling of hemorrhoidal tis- 
sues caused by inflammation. In many 
cases, the first applications give 
prompt relief for hours from such pain 
and burning itching. 





Tests by doctors on hundreds of pa- 
tients showed this to be true in many 
cases. The medication the doctors used 
was Preparation H®—the same Prepa- 
ration H you can get without a prescrip- 
tion. Ointment and suppositories. Use 
only as directed. 
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w Rings won't 
twist with new 
Finger-Fit! 
w Rings slip on 
and off easily 
even over swol- 
len knuckles. 
Jeweler can at- 
tach to any wom- 
an’s ring, old or 
new. Opens 3 sizes, 





U.S, PAT. snaps closed for snug 
NO. 2771753 fit. 14K yellow or 
white gold or plat- 


inum, 


Thousands of satisfied customers coast fo coast! 
Mail coupon for name of Finger-Fit jeweler near you 


FINGER FIT ... for a Comfortable Fit! 
DEPT. 1-9, BOX 366, ROYAL OAK, MICH. 48068 
NAME 
ADDRESS 


CITY, STATE, ZIP 


The Simple Solution 
for 7 dog skin 
problems you can't 
afford to «tages 


sores 







hair 


scratching 















cuts & ——~ 
scrapes 


hot 
spots 





If your dog has any of these skin problems, he 
attention now... before his prob- 
enaticing 


needs special 


lems get worse. Get Sulfodene, a 
devel i 


f by a veterinarian espe- 
cially for ’ skin problems. Just 
pat this ess, Clear liquid on the 
poblen a ent 

sca ps y. 

for your dog’s skin problems, the 
simple solution is ® 
Sulfodene. In all SUllfodene 
pet departments. ©1979 compe inc. 








United Way 


Thanks to you It works. 
for all of us. 


Ad A Public Service of 
This Maagazine & The Advarticinn Caurncil 





DIVORCE 


continued 


boss for extra assignments, but when I 
sit down to do them I can’t concentrate. 
Socially, too, I’m a zero. I'd really like to 
meet someone I could be close with. But 
I’m worried—for the first time in my life 
I’ve been impotent. I’m afraid to start 
something with a new woman.” 

The newly divorced man is freneti- 
cally chasing in many directions at once. 
He is even more likely than his ex-wife 
to sign up for a flurry of self-improve- 
ment courses. 

He sees his children less often now. 
“The last time I took my daughter out,” 
says Hal, “I felt detached from her, like 
a friendly uncle. I’m not an important 
part of her life any more.” Like many 
other men, Hal protects himself from 
this painful feeling of loss in a para- 
doxical way—not by seeing his daughter 
more, but by seeing her less. 

Two years after. By now the husband 
is likely to be in better shape than his 
ex-wife, especially if he has an intimate 
relationship with a woman. He is more 
likely than his former wife to have re- 
married. 

He sees his children even less often. 
Two years after divorce, 19 of the fa- 
thers studied saw their children once a 
week or more; 14 saw them every two 
weeks; seven, every three weeks; eight, 
once a month or less. 

Yet Richard, like one father in four, 
enjoys a better relationship with his 
children than he had when he was mar- 
ried. “I used to spend more time work- 
ing around the house than I did with 
Annie and Jon. Now, when they visit 
me at my apartment, I devote all my 
attention to them. We talk, we go places, 
we enjoy one another’s company.” 

Most fathers, once they give up the 
“every day is Christmas” act, communi- 
cate better with their youngsters, be- 
have more consistently toward them 
and demand more mature behavior. 
They tend, however, to be less affec- 


“That does it! You’re going on a diet!” 





St 
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tionate than their pewter, aa 
detached. 


THE CHILD 


Two months after divorce. Your 7 
children show how upset they are abot | 
their parents’ breakup in a variety of| 
ways. They pout, cling, scowl, whine, 
complain, pay less attention to heir} 
parents than do children in intact fami-| 
lies, They argue and hit other child al 
more often, and their squabbles usuz lly 
end in tears. They’re more aggressi € 
and they’re more depressed; more con 
trary and more apathetic; less likely to 
share and help, to smile and hug. The 
are less imaginative in their play a 1 
more likely to be watchers instead of 
doers. In short, while these chi 
continue to get on with the business of 
living and growing, in every aspect of 
their lives—family, friendships an¢ 
school—they show how shaken they a 

One year after. Like their parents, 
children are often more troubled now 
than they were a year ago. “Both may 
kids act fresher now than they ever did,” 
says Janet. “Annie tells me how ugly | 
am and Jon makes obscene gestures te 
me. I keep telling myself this reflect: 
their anxiety. But I have my own anxi| 
ety and I end up screaming at hem 
night and day.” ‘| 

Despite the conventional wisdom: 
and the long-term, picture—that say! 
children are better off in single-paren| 
homes than in intact homes where th 
parents fight all the time, at one yea 
past divorce this isn’t so. At this ti é 
even those children in families beset 
strife are doing better than those whos! 
parents have broken up. 

The son is having the worst of it. H 
gives his mother grief at home, ignor 
ing her orders and acting up in any wa) 
he can think of (after a particularl} 
intense argument with his mother, fo 
example, Jamie marched upstairs an 
deliberately urinated on his bed). 

His attitudes and behavior lead 
repercussions with other boys his om 
age. The neighborhood kids fight 
him, call him names or—worst of 
ignore him. When the boys (contin 
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WALLET SIZE 
16 WITH FREE Sx7 


10 “avant PRINTS 
4 -5x7 EMS. 
1 -6x10 EMt. 
20 wail 





YOUR CHOICE 
ALL BORDERLESS 


eae KODAK finish paper 
available. Send eny 

print (810 ov emailer). Re- 

. & hodig., 

tisfection 


| RELIANCE COLOR LABS, INC. 
Si io 252-9, Port Chester, N.V. 10573 






MAIL A CHRISTMAS GIFT TO 
GREAT BRITAIN 


FOOD HAMPERS, FLOWERS, CALI- 
'|RNIA WINE, FRUITS, TOWELS AND SHEETS 
JS MUCH MORE DELIVERED DUTY FREE 
WRITE FOR FREE COLOR CATALOG: 


~ ACCENT MAIL A GIFT 

9. Box 337 Sparta, N.J. 07871 
Canada also available from Mail-a-Gift, P.O. 
t 876, Oakville, Ontario 16J5C5 
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\\ classic in leather! 

'\‘In-Brief Ms. Classic’ is a sensation in 
‘uraftsmanship and appearance. Bold, 
‘yet smartly feminine. In hand-rubbed 
nestnust brown or black leather with 
vrass buckles and rivets. Free initials 
specify). 17x12x3”. $86 ppd. Without 
‘houlder strap, $76. Gorgeous buy. 
hisolm Classics, Dept. 503-A, Wheat 
Ridge, CO 80033. 





Jaby’s first shoes? 
'Mhy not have them bronze-plated in 
iolid metal as a forever memory! Great 
\or parents or grandparents. $3.99 a 
sair. Also, portrait stands (shown), TV 
‘amps, bookends at big savings. Send 
“(10 money. For details, money-saving 


‘ertificate, postpaid mailer, write to: 
|\merican Bronzing Company, P.O. Box 
3504-36, Bexley, OH 43209. 
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who needs 


GAS? 


Not you! Shop at home 
with THE catalog of unique 
gifts. 100-plus color pages of fabulous 
finds—many imported, many exclusively ours, 
many personalized just for you. Send today! 


LILLIAN NEWON) = = 
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{ Box LV, 510 S. Fultom Ave., Mt. Vernon, NY 10551 | 
| Name | 
| Address Apt —-_| 
| City State. Zip | 








Ly — or for faster service call: (914) 699-4131 _| 


14Kt. Gold or rerhag ‘Sily er 


Slinky serpentine chain ring and matching hoop post earrings — order 
separately — or the set — at bargain prices. 
Ring 14Kt. gold KTR $10.50 Each. Sterling Silver SSR $2.75 Each. Specify} 
size 4 thru 8. Earrings 14Kt. gold KTE $13.50 Pair. Sterling Silver SSEE 
$3.95 Pair. 
FREE CATALOG shipped if you order or by request. In the comfort of 
your living room — shop from the largest mail order jewelry selec- 
tion — at direct importer to you low prices. Offer expires Jan. 31, 1980. 
Good in U.S.A. only. We pay postage. California residents add 6% tax 
WORLD'S LARGEST EXCLUSIVELY JEWELRY MAIL ORDER COMPANY 
OUR 10TH YEAR IN BUSINESS 
SERVING OVER 2 MILLION CUSTOMERS 


aeslis 16734 Stagg Street Dept. 2313 
Jew elart Inc. Van Nuys, California 91409 
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ONLY 
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Catalog Value $1.24 
Maine, 04618 


Get your collection off the ground with 
Winged Globe, Statue of Liberty, The Ameri- 
agle, Abraham Lincoln, Liberty Bell, plus 
more! We'll also include selections for you to 
examine. Keep only those you wish to buy, 
return any others. Cancel service anytime. 
Send 25¢ today t 
GARCELON STAMP CO., Dept. LJ9S, Colais, 
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American 
BUC T Ee 








p eT STAT we 


Enjoy a true cane of the American Experience with this distinguish- 
ed big selection of Jumbo U.S. Commemoratives. Includes Presidents, 
Revolutionary War heroes, wildlife, birds, animals, dinosaurs, Indians, 
Wilderness, and many more great American people and places. Plus the 


latest catalog of stemp bargains and other exciting stamps on approval 
for you to exemine — buy any or none, return balance — you may cancel & 
service anytime. American Jumbos and latest catalog are yours for only 
$1.00. Write today, you'll be thrilled! Fetcon Stamp Company, 
W8SLJ, Falconer, New York 14733 


COLOR PHOTOS 
YOUR LL 
cHoice $1.933 COLOR 
24 Wallet Photos or 3-5x7 
or 1-810 Enlargement 

Send any photo 8x10 or smaller (returned). Add 35 cents per 


selection tor postage and handling and an additional 50 cents 
» for tst Class service. Satisiaction guaranteed or money back 


COLOR 1076A Springfield Ave. 
LAES trvington, N.J. 07111 
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Yours FREE 


Over 1396 beautifully illustrated color pages... 
600 unique gift ideas unbelievably low priced! 
Delicious cheeses, sausages, pastries, candies, 
fruit, enchanted Gingerbread Houses and more 

. you can’t buy anywhere else. Over 50 gifts for 
under $5.. GNF 250 under $10. All impressively 
gift wrapped 


SAVE up to 2§% on over 80 different gifts with 
Early Order discounts up to $5 each 


FREE $12.50 COUPONS. You save $12. 50 
with special “get acquainted discount coupons” 
included PREP with each catalog 
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Nig 
STAMPS-10¢ 


45 colorful animal stamps from 20 different countries! All 
genuine postage stamps! Jungle animals, Sika deer, wild boar, 
panda! Yours for 10¢ to introduce wonderful approvals — ex- 
citing stamps to examine free; buy any or none, return 
balance, cance! service anytime. Animal stamps and big 
catalog of stamp bargains are yours to keep for 10¢. H.E. 
Harris, Dept. W-260, Boston, Mass 02117 


JUMBO 
STAMPS! 


Get a set of full color postage stamps in eye challenging 3D! 
There's a larger than life sporting event, a vintage auto, a race 
car roaring with power, and beautifully costumed dolls from 
foreign lands! You'll also receive other exciting stamps to ex- 
amine free. Buy any or none, return balance, cancel service 
anytime — but this oversized set of 3D stamps is yours to keep. 
Send 10¢ for postage and handling. Bunker Hill Stamp Co., 
Box D, Dept. 3D-109, Boston, Massachusetts 02117 
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You can remove hair permanently with Perma Tweez elec- 
trolysis. Your unwanted face or body hair can now be 
removed without puncturing the skin. Recommended by 
dermatologists for safe home use. Save hundreds of dol- 
lars over salon electrolysis 


14 DAY MONEY BACK GUAR. 
$19.95 —send check/M.O. 
Cal | residents add 6% | sales fax. 


D T enclose $ $19. 95 in full p payment. 
] Master Charge/Visa #/Exp. date 
[] COD requires $4.00 deposit. Balance includes 

COD ae es and $1.00 handling. 
ERAL MED ICe CO., Dept. £J-95 
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DIVORCE 


continued 


he’d like to play with reject him, he ends 
up playing with younger children or be- 
ing the only boy in a group of girls. In 
the sex-stereotyped world of children, 
the boy who seems more like a girl than 
like other boys is at a disadvantage. 

Two years after. Most children are 
now, like their parents, climbing out of 
the emotional morass they've been 
mired in for the past couple of years. 
They're often doing better than chil- 
dren whose parents are together but 
not getting along. In fact, the six-year- 
old girls in the divorced homes Dr. 
Hetherington studied compared very 
favorably with girls in intact families. 

The boys’ situation is less rosy. Two 
years after divorce, they have trouble 
concentrating, so they do poorly on in- 
telligence tests and with arithmetic. 
Furthermore, they are still in a state of 
constant warfare with their mothers, 
their teachers and’ boys their age. 

Why is the son of divorced parents 
more fearful and dependent than the 
boy in an intact home? It may be that 
the single mother has more trouble re- 
lating to her son than to her daughter; 
probably he misses the parent of the 
same sex on whom he would ordinarily 
model himself; certainly he is discour- 
aged, more than a girl is, from openly 
expressing his sadness and confusion, 

What can we learn from ticking off 
the “time clock” of divorce? We can 
learn, first of all, to accept the inevit- 
' ability of some of the pain. Each family 
member needs to mourn for the death 
of the old life and all the promise it once 
held, before going on to celebrate the 
birth of the new life ahead. 

Yet people can take steps to ease this 
passage for themselves and their chil- 
dren. First, the divorced person needs 
support in building a new life. “My best 
therapy comes from the women I met in 
a group for newly separated people,” 
says Enid. “They know how I feel be- 
cause they're going through the same 
things that I am.” 

“My new job saved my life,” says 
Tina. “If I were at home brooding, I 
would be in a padded cell by now. This 
way, I have someplace to go every 
morning, I get to talk to other adults, 
and I feel I’m accomplishing something. 
And, of course, there’s the money.” 

But the thoughtful parent recognizes 
that what’s good for her is not always 
best for her child. Right after divorce, 
children need their parents’ company 
more than ever. They may become anx- 
ious if the mother rushes into the dating 
scene, stirring up fears that she will 
abandon them just as daddy did. Anoth- 
er conflict may arise over the mother’s 
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Exclusive! 


Children and Drugs 
A shocking report for every 
parent...with advice on how to cope 





Erma Bombeck 


says, “Don’t push me out of my rut!” 


Food Bargains: 
How to make delicious meals from 


frozen fish 






Beauty At Any Age > 
What to do, whatever your 
years...plus the new makeup trends 


Sweaters, Big and Bold 
m New styles for 
te the whole family. 


Instructions included. 


Marie Osmond 
The new pressures in her life. 


Ww 





The Journal’s preview 
of what your life will be 










































children suffer no more from divor 
than the children of non-employs 
mothers. If, however, she gets her fir | 
full-time job now, her children react t 
the loss of her time and attention. St ¢ 
ing a balance between her needs rnd 
her children’s needs is essential—a ‘ 
can be agonizing. 
The absence of the non-custodial pat 
ent, usually the father, can also upse' 
a child. Studies show that those chi 
dren whose fathers stay closely involved) 
in their lives do better than those whos el 
fathers seldom see them. | 
Dr. Hetherington believes that the] 
mother should encourage such closeness S| 
and refrain from criticizing her exf 
spouse in front of the children. Children 
whose parents are civil to each other- 
even if they battle privately—do better, 
than those who continually see their : 
parents fighting. “It isn’t conflict itself 
that’s so damaging to kids,” Dr. Hethe i 
ington points out. “It’s how much the 
child is exposed to it.” i 
This study, and many others as well 
confirm the view that parents need not 
and should not in most cases, stay t 
gether “for the sake of the children.” By ‘ 
two years after divorce, children—girlk 
and boys—in peaceful, single-pz ent 
homes have fewer problems than those 
still living with two parents always al 
each other’s throats. ° q 
Yet Dr. Hetherington sounds a cat tu 
tionary note. “I don’t want people te 
take our findings to mean that as soon 
as your spouse says ‘Boo’ to you, you 
should clear out and say ‘It’s better fe 
the children.’ Ouir study does show that 
kids do better in a good, single-pare ni 
family than in a conflict-ridden, intac 
one. But it’s essential that a couple lool 
at these conflicts closely and distinguish 
between the temporary ones that 
be resolved and the ones that ue 
deep theyre irreparable. If peopl 
would pause for that close look, It 
sure the divorce rate in this count 
wouldn’t be so high.”' 
Those people who decide that di 
vorce is their only answer should 
very aware that change, even desirabl 
change, is always stressful. It is unreal 
istic to replace the old myth of falling 
in love, getting married and living hap 
pily ever after with a new myth of fall 
ing out of love, getting divorced a 
living happily ever after. Coping with 
major change in life—the adult’s shif 
to a single status and the child’s adjust 
ment to the seeming loss of a-parent—i 
never easy or painless. 
But whether divorce represents 
brave step toward new independence 
or a resigned settling for the lesser 0 
two evils, those who choose it can af 
rive at their destination—a better lif 
for themselves and their children—mor 
easily if they are prepared to deal wi 
the obstacles on the way. E 
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ISTRONG DESIGNER“ SOLARIAN’ | 
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the great new at living . . . The Great Room. A big; beautiful asks |e Bd) ng eee alia me lag 
ue s. Andithe - tioor for The Great Room. . . Savona Designer Solarian, pattern 89424 
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INLAID COLOR. 





Floor design copyrighted by Armstrong : 


INLAID COLOR: 
A BEAUTIFUL DIFFERENCE 
YOU CAN'T MISS. 


Most vinyl floors have their colors and patterns just printed on. But Designer 
Solarian is different. And that difference is called Inlaid Color. It’s Armstrong’s 
exclusive process that builds up the color and pattern with thousands of 
varicolored vinyl granules. The result is a richness of color and a uniquely 
“crafted” look that no printed flooring can begin to match. 


1. Inlaid Color 43% 


begins with 

the precise § 2. gradually 
placement of building 

varicolored up the design— 


granules onto 
the backing 


3. Once the pattern 


is complete, Mirabond® wear 
intense pressure surface is applied, 
and heat are the Inlaid Color 
applied—tusing is sealed witha 
itinto a solid lasting protection 
inlaid vinyl and shine 





color by color, 
shade by shade. 


4. And when the 





ANOTHER BEAUTIFUL DIFFERENCE: 
THE NO-WAX SHINE THAT 
LASTS LONGER. 


Most no-wax floors have ordinary vinyl surfaces which soon dull from scuffs 
and scratches. But Solarian is different here, too. And this difference Is called 
Mirabond. It's Armstrong’s exclusive extra-durable wear surface which— 
along with protecting the Inlaid Color and pattern—keeps its lustrous ‘like- 
new” look without waxing far longer than ordinary vinyl surfaces. And by 
eliminating the waxing chore, Mirabond makes Solarian the easiest of all 
Armstrong floors to care for. To keep it clean and shining, just sponge-mop 
with detergent, and rinse thoroughly. (If a reduction in gloss should occur in 
heavy-traffic areas, ask your retailer for Armstrong Suncoat™ which can be 
applied to help maintain the shine.) 


ONCE 'N DONE™. 
THE NEW EASY WAY TO KEEP 
SOLARIAN FLOORS CLEAN. 


The easiest way to keep any Solarian floor looking its best is with new Once 'n 
Done No-Rinse Cleaner. Available only at your Armstrong retailer, it was de- 
veloped especially for floors with the Mirabond wear surface. It not only saves 
you the chore of rinsing, but it leaves no dulling dirt- 
catching film. 

To find your nearest Armstrong retailer, look in the Yel- 
low Pages under ‘Floor Materials.” Many are authorized 
Floor Fashion Center® dealers, offering the full selection 
of Armstrong floors. Or use the coupon below for retailer names and our free 
full-color consumer guide, “How to Buy Resilient Flooring.” 





| Please send me your new free booklet, “How to Buy Resilient Flooring,” that gives valuable infor- | 
mation on how and where to shop, flooring features to look for, illustrations of today’s most popular 
| Armstrong floors . . . along with names of my nearest Armstrong retailers. | 
| Armstrong Dept. 9AFLH | 
Lancaster, PA 17604 
| Name | 
| Street | 
| City State Zip | 
| AGES. | 
| CREATORS OF F THE INDOOR WORLD® | 































New from Revlon Research: 


"he first Home Perm that 
doesn’t look home made!” 


REALISTIC ® 


Instant 
Styling Perm’ 


With Exclusive Predict-A-Curl * 
The perm you want is the perm you get ™ 


Finally. A fast, no-fuss, no-frizz home perm 

that doesn’t look like you did it at home. 
Ammonia-free, salon-proven, Instant Styling Perm 
gives you a beautiful head of lovely uniform 

curls or waves (not overdone, not underdone!). 
Choose today’s trendy curly curls, casual soft 
curls, cascades of waves, or just lots and lots 

of beautiful body. 


With exclusive Predict-A-Curl whatever you 
choose, you achieve. Easily. Naturally. Lastingly. 
Ready to wear as is, your hair is instantly styled. 


Instant Styling Perm is kind to all kinds of hair. 
Even color-treated. You get a perm that looks 
more professional. ] 


Make a change for the beautiful. 
Discover Instant Styling Perm today! 





WE WILL SEND YOU $2.00 


WHEN YOU TRY REVLON-REALISTIC* 


Instant Styling Perm « 







Mail ae certificate to: Deane ee erg a 
Instant St re Perm Off bee (please print) 
P.O, Box N 50 © El Paso, TX 79977 


Tam enclosing one box top from any 

formula of Revlon-Realistic® new Ghia 
1 vet d me 

Instant Styling Ferm: Please send m Allow 6 to 8 weeks to process this refund. Offer 


my cash refund of $2.00 to the only in U.S.A. Void where prohibited by law. Limit: 
following address: LH10 1 refund per family. Offer expires June 30, 1980. 





address 









™Pat. Pending ©1979 Revion, Inc. 
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‘Dorothy Gray & 
Depilatory Wax 3 
not only leaves oa 
my legs baby smooth, — 
it lasts longer 
than shaving!’ 






‘My hair grows 
back more slowly when 
| use Dorothy Gray 


Depilatory Wax. And it can 
be used on my face as well 
as my arms and legs.’ 
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Dorothy Gray 
Depilatory Wax. 








OCTOBER: AN IMPORTANT ISSUE 


Every month’s Journal is important to the group of editors who 
produce it. But somehow, the issue you hold in your hands 

seems to have more thoughtful planning, research, traveling and 
hard work than any we remember recently. Our new WOMEN 

IN THE 80s program, directed by Sherrye Henry, already 

has encompassed some major seminars involving scores of 
authorities and national leaders . . . and will continue. (See special 
section, page 183.) Our Fashion Editor, Trudy Owett, interviewed 
fashion designers on their predictions for the future. Elizabeth 
Gaynor, our Home Editor, launching her new “Home Makers” 
program (see pages 126-131), traveled afar to find the do-it- 
yourselfers who represent so much of the trend today. Sue 
Huffman went to the quiet town of Salisbury, New Hampshire, to 
do this month’s Community Cookbook (page 46). 


MAGAZINES: AN IMPORTANT ISSUE 


As we put this October issue of the Journal to bed, 

in all its variety and intensity, it stirs in us the need to make 

a statement that somehow does not turn up in our seminars. 
Women in the 80s will need their magazines—this:one and others 
—as never before. While publishing is indeed a business, the 
products of publishing are much more than that. They perform a 
unique and special service for the country and the population 

as a whole. For women, particularly, they are principal sources of 
information, there to be acted on, kept and reflected on. More 
than a bound collection of pages, magazines areé living friends, 
guides, teachers and links between individuals and the larger 
scene. But somehow—and here comes our point—the recognition of 
the importance of magazines has been dimmed. Second class 

mail costs have doubled in the last three years. As the 

industry asks Congress and the Postal Commission to consider some 
special subsidies to reduce the cost of distributing magazines, 

we think it is appropriate to ask our readers what they think. If 
you would like to help us in this important issue, write or phone 
your representative or senators in Congress. Or, if you prefer, 
write us, and we'll transmit your views. Women inthe 80s will need 
magazines that are right for the 80s: Shouldn't we try and keep the 
vital publications as available and inexpensive as possible? 








@ 1979 LHJ Publishing, Inc., New York, N.Y. All rights reserved, ‘‘Never Underestimate the Power of 4 
Woman’’ is a trademark of LHJ Publishing, Inc., registered at U.S. Patent Office. Title ‘*‘Ladies’ Home 
Journal’’ registered at U.S. Patent Office and foreign countries. 


Ladies’ Home Journal (ISSN 0023 7124) October 1979, Vol. XCVI, No. 10. Published monthly by LHJ 
Publishing, Inc., 641 Lexington Avenue, New York, N.Y. 10022. Subseription prices: 12 months U.S. and 
Possessions $7.97; all other countries, $10.97. 24 months U.S. and Possessions: $11.97: all other countries, 
$17.97. Controlled Circulation Postage Paid at Dayton, Ohio. Authorized as second-class matter at Post 
Office Department, Ottawa, Canada, and_for payment of postage in cash. POSTMASTERS: Send address 
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| Cal¥S| Where America Shops For Value 


Sears, Roebuck and Co. 1979 





etropolitan Custom Draperiot™ » 


Let Sears Custom Shop decorate 
your windows with the classic look 
of Metropolitan Antique Satin. 


Save 25% on this fabric for draperies 
and top treatments. The Antique Satin 
shown here is 60% rayon to lend rich 
lustre, and 40% acetate for long last- 
ing beauty in your living room, dining 
room or bedroom. A wide range of 100 
colors allows you to make Metropolitan 
Antique Satin part of practically any 
decorating scheme. 








Save 25% on Sears Perma-Prest® dra- 
pery lining of 65% polyester, 35% 
rayon. 


Save 25% on Summer's Eve sheer 
underdrapery fabric of 100% polyester. 
Choose from 10 colors keyed to com- 
plement the 100 Antique Satin Colors. 


Sears Makes House Calls. 


Drop by or call the Custom Shop in the 
drapery department of your local Sears 
store. “They'll arrange for a Sears 
Decorator Consultant to visit your 
home and help you choose colors and 
the right treatment for your draperies. 
Your consultant will also take all the 
window measurements for a perfect 
fit. Nocharge, no obligation. 


Save 25% now on Sears best-selling 
custom drapery fabric—Metropolitan 
Antique Satin. On Sale September 30 
through October 27, 1979. 


Available in most larger Sears retail stores. Dates 
may vary in Alaska and Hawaii 


ofahion 








If youre over 25, 
youre the right age 
for MoistureWear. 


The makeup that helps skin over 25 look younger. 





“My skin has sure changed now that I’m over 25. It’s drier and 
needs more attention. MoistureWear makeup gives my skin just 
what | want. It’s moisturizer and makeup in one. 

So it softens my skin and smooths out tiny 
dry lines. Warms my face with glowing color. 
My skin looks fresher, prettier — younger, even. 
If you’re over 25 yourself, find out what the right 
makeup can do for you” 
The MoistureWear Makeup Collection: Liquid and Cream Makeup, Moisture 


Cream Blush and Moisture Encapsulated Powder. Not shown, Moisturizing Under 
Eye Cover Stick: Its moisture-rich color evens out skin tones and conceals circles. 


Moistu reWear. by CoverGirl” 
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U1 Rose’ Lipstick —- 
a rainbow of bangles. 









color-zapped beads. 


n 











What will Cover Girls be 
wearing this season’? 


eC 


Tunic, St tropez West 


Reguitit, Dianne Be 


Dt ml ooo 


‘Fresh Peach’ Lipstick — ‘Wood Rose’ Lipstick — 


Vivid color. Clean and clear. That's the fashion message now. 
And Cover Girl® Lipsticks say it best— with colors that work with 
all today’s clothes. 

From high-impact reds to low-key plums and browns, 

Cover Girl Lipsticks are loaded with moisturizers. To soften. 

To shine. To give you that great Cover Girl look. 


So color your lips like cover girls do— with Cover Girl Lipsticks. 














and polka dots! and jackets over brightT’s. 


The Snuggables’ 


FROM HERITAGE QUILTS 



























Once you're in em you never 
want to get out 





Turn that thermostat down. Curb that run-away fuel 
bill. But keep cozy and cuddly, all the same, with ingenious, 
Heritage quilted products for new warmth in yourhome. 
The original SNUG SACK™ garment. The fashionable 
and comfortable SNUG SUIT™ quilted garment. And, 
new this year, the sensuous SNUG SHRUG™ bed jacket. 

SNUGGABLES all. A burst of color in designer patterns. 
Pampering fabrics quilted and stuffed to overflowing 
with puffy polyester filling. Lined with luxurious velour. 

Fastened with no-snag nylon zippers and sure snaps to 
bundle you up. Machine-washable and tumble-dryable. 

We discovered how to save fuel and keep you warm too! 

Available nationally at your favorite department 
stores and retail chains. 


The People Who Keep You Warm At Home 


HERITAGE QUILTS, INC. 


° ea 330 Fifth Avenue, New York, N.Y. 10001 - 


hee 


PROVINCIAL 


™e Snug Sack 


The one-and-only original, patented, 
quilted body garment that defies all 
imitations. Warm because it’s so 
billowy. A pattern and color for every 
life-style. Climb into one. Small, 
medium or large. Zip up the front, 
snap the sleeves in place, and you're 
snugged down for the evening. 

Also available in acrylic velour 
from Ibena. 


™E Snug Suit 


Wear your own stylish comfort about 
the house. No need to shiver while 
you're saving energy in this quilted 
jump suit. Perfect for household 
chores and even chauffeuring the 
ildren 
Also available in two-piece styling. 


FRENCH PATCH 


™E Snug Shrug 


You'll shrug off the cold with Heritage 
Quilts’ latest innovative product. A 
quilted bed jacket that’s available 
with designer-coordinated comfor- 
ter, pillow shams and bed ruffle. Read 
in bed or watch TV inyummy comfort. 


HARLEQUIN 
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withnew CurlDry 
blow-dryer attachment 
_by Helene Curtis. 


‘ou ve ever tried to dry curls with your blow-dryer, you know _there’s less frizzing and tangling. It’s great for kids. 
+ problem. A blow-dryer can actually blow the curls away! The new CurlDry blow-dryer attachment is ideal for naturally 
it now there’s new CurlDry blow-dryer attachment by curly hair, perms and even fragile hair. 


lene Curtis. CurlDry clicks easily onto the end of yourown New CurlDry fits most blow-dryers, including pistol grip, com- 
2w-dryer to give you soft air, so you get the heat but not pact, and stick models, without upsetting their balance—a 













2 force-more like natural air drying, only faster. lightweight 4 ounces, easy for you to handle. The new CurlDry 
)th CurlDry, curls stay in place-hair dries evenly blow-dryer attachment is available wherever blow-dryers are 
dmore naturally; no more leaving the house one? a sold in the U.S.A. and Canada. 

damp curls. You can fluff your hair into pe Ge So, pamper your curly hair with your own 


ice with your fingers. And since you won't 
ve to brush as much or as hard, 


blow-dryer...with the new CurlDry blow-dryer 
attachment from Helene Curtis. 


CUPIDIY fix: 


Blow-dryer attachment 


licks on 
low-dryers! 
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highlights 
35 Marlo Thomas 

By Marjorie H. Jenkins 


America’s free spirit talks about 
men and women 


114 A Lifetime of Good Looks 
By Maureen Lynch 
Beauty basics for looking great, 
feeling great—at every age 
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83 Introduction by Sherrye Henry 
Journal preview of what your life 
will be like in the future: 75 
authorities included 











| loun ial articles 
20 It’s Not Easy to Be a 
Woman Today! 
“Why Can’t I Have a Baby?” 
By Eileen Williams Theim 








Cover photograph of Marlo Thomas by Mike Reinhardt; hairstyle and makeup by Bjorn? 


30 Can This Marriage Be 


Saved? 

“(My Husband Wouldn’t 
Settle Down” 

By Betty Hannah Hoffman 


40 Do You Know Where 
Your Children Are (And 


What They’re Doing)? 
By Peggy Mann 

An eye-opening report on drug 
abuse among today’s youth 


61 Fighting Inflation the 
Coupon Way 

By Julie Maxey 

Shave your 

supermarket bill 

ina flash 


92 We’reina 
Rut: Do We 
Leave It— 


or Love It? 
By Erma Bombeck 


pokes fun 
at our marital foibles 


95 Sisters: Fierce Friends, 
Loving Foes 
By Judsen Culbreth 
How much do they influence 
your life? 


106 How to Cope with a 


Moody Man 

By Helen A. De Rosis, M.D. 
Some wise advice on 
handling ahusband’s blues 


113 Are You Ready for 


Tomorrow? 
The challenges of the 80s 











| fashion by Calvin Klein; earrings by Red Cobra 


Lovable “Aunt Erma” 


People in the 


Journal 


42 How Elizabeth Taylor 


Lost Weight 
By Maury Breecher and 
Janet Laib 


65 Marie Osmond: Rebel or 
Puppet? 
By Diane De Dubovay 
Is this TV star really as traditional 
as she seems? 


134 Frank Sinatra 


By Al Coombes 
How marriage and religion have 
mellowed “ol’ blueseyes” 








Ourmal experts 


4 Editor’s Diary. 
By Lenore Hershey 


24 What’s Happening 
By Gene Shalit 
A rare mother/ daughter interview 
with Lucille Ball and Lucie Arnaz 


68 The Working Woman 
How Do Children Really Feel 
When Their Mothers Work? 
By Letty Cottin Pogtebin 


t 
70 Psychiatrist’s Notebook 
Why Won’t He Marry Me? 
By Theodore Isaac Rubin, M.D. 


72 Spending Your Money 
Job Outlook for Women 
in the 80s 
By Sylvia Porter 


82 Mothering 
How Youngsters Spend Their 
Free Time 
By Geraldine Carro 


84 Your Family’s Health 
Good News! A New Way to 
Treat Menstrual Cramps 
By David R. Zimmerman 











(continued) 


| Decisions...decisions...Make your decision 


PALL MALL 





LIGHT TGs 


20 FILTER 
CIGARETTES 


LLL 


AIL MAIL 











Only 12 mg. tar Warning: The Surgeon General Has Determined 
1.0 mg. nic. 


That Cigarette Smoking Is Dangerous to Your Health. 





12 mg. “tar”, 1.0 mg. nicotine av. per cigarette by FTC method. 
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_ In Britain, as in America, 
_SPAM® Luncheon Meat has 
been a favorite for years. 
The famous blend of pork shoulder - 
_and Hormel hamis served 
around the globe, in ways 
you probably never tried. 
There's a world of things 
you can do with SPA 
Why not try this one? 
Ys cup cranberry orange relish 
4 cup brown sugar — 
One 12-0z. can SPAM® 
Luncheon Meat 
Place SPAM in small pie pan or 
shallow casserole. Combine 
relish and brown sugar; spoon 
over SPAM loaf. 
Bake in preheated 350 degree 


oven 25 to 30 minutes. 
Makes 4 servings. 





ALOT OF MEALS. 
SUT NOTA LOT OF MONEY. 


HEH es 


peaagear”y, 
Xd Hormel | 





14 


LADIES’ HOME 


~® 
NEVER UNDERESTIMATE THE POWER OF A WOMANs - 


Ralph Nader Reports 

How Safe Are Our Skies? Say co 

America’s consumer crusader tells Beauty Journal 
how to prevent air disasters Update on hair helpers, a 
high-energy stretch, and healthy 
eye care 






Pet Journal 

Protecting Pets from Poison 

By Roger Caras ae . 
. | , Future Fashion for 
Women in the 80s 
By Trudy Owett 

Five of America’s leading 
designers predict the 
sty'es of the future 


Happy Endings 
By Nancy Hunter ' 
A love story about a fairy-tale & 
princess who grew up to live 
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The Contest 
By Paul Darcy Boles 
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Book i By Ann B. Bradle 
ie “a, By Ann B. Bradlet 

From our Community we w~e., 

Cookbook series—a harvest . wes ' . 

of New England apple recipes Labors of 

A Smart Catch: Frozen Love 

Fish Fillets By Elizabeth 

Reel in a bargain—delicious fish Gaynor 





wer = 1100 families whi 
Neoemwme created their 


* own dream hou: 


dishes from the supermarket 


Meringue 
Pie-in-the-Sky 

A dream of a pie, with eight 
heavenly fillings 


When the Kids Start 
the Meal 

By Sue B. Huffman 

Help for the working Mom— 
nutritious meals your kids 
can make 


By Land or by Sea— 
Big, Bold Sweaters fo! 


the Whole Family 
By Ann B. Bradley 


Fold a 
Fancy Napkin 














For Beautiful 


Recipe Index Houseplants 


Mealtime By Virginie F. and 
Express George A. Elbert 


Trim your plant 
for long life 


bm and beauti 


Detail from ‘Festival’ 
approximately 1/2 size 


_ MARTEX. 
‘WE DESIGN 
RICS THAT 
\PPEN TO BE 

SHEETS. 


With Martex sheets. 
an count on finding all 
1e qualities you expect 
1 fabrics. The high level 
design. The richness of 
|. Here, twelve sparkling 
iors from our pointillist’s 
| palette make ‘Festival’ 
hnething to celebrate. It's 
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hat happens when you 


mke your bed with fabric 
Sheets and pillowcases 
0% Dacron® polyester/ 
, 50% combed cotton. 


Also comforters, bed 





Pts. ruffled pillow shams 
and towels 


| West Point 
Pepperell 





Time to clean your carpets? 
- HBhas the Right Way for you. 


With HR you can choose the right system for your different carpet-cleaning needs. From big jobs to 
; touch-ups, HR makes it easy. Twenty years experience and quality products make HR the right way to 
) give you professional looking results at home... for a lot less money. 




























1. The Right Way for small jobs. 2. The Right Way for big jobs. 
The HR Flo-Foam Carpet = HR 2 Rug The HR Steam Machine. 4R Carpet Cleaner + 
ge Shamposer. Shampoo. © The Right Machine for HR Defoamer + HR Carpe 
3 ns Right Machine = Ne ight “cleaning the carpets in Traffic Spotter. 
<@ for Seas sents: Cia fp urpose ‘| your house. Steams dual ‘The Right Combination 
small JOOS ampee detergents into carpets- Ff Cleaners ,¢@.. 


Lightweight. for your to “steam” 


then vacuums up deep- 





Cleans hard carpets. UNS down dirt. Professional outdeep- / 
to oe F Lie looking cleaning results Aye t, 
Sak Gee Slt cee 5 s=uec=. for lots less money. non-oily dirt. x 













3 The Right Way for tough jobs. * The Right Way for special jobs. 
5 
@ The HR Lightweight m™, HR3 Rug HR Rug & Room Deodorizer. _-HR Spot Li j 
) 7 pot Lifter. 7he Right 
, K prulerae Carpet \ Sea : The Right Deodorizer SpotRemover to lift gx 
The Hight Machine f Feed Cleaner for freshening your stains and spots. 
SO ecece HR peer er carpets while you HR Self-Cleaning 
big jobs like shags. heavily soiled i vacuum. Leaves Carpet Cleaner. 
Eons BIEN ve spit ae = your carpet and The Right Cleaner 
yf Mocs ae Cape room smelling clean. — for fast, light 
es eee. duty carpet 
lee. cleaning without Seubbie 





[ Household Research Institute gives you all 
The Right Way the HR products you need to care for your 
carpets the Right Way. Don’t settle for less. 
Th HE W. Look for the HR Carpet Care Center at your 
e ay supermarket. = © 1979 Housetiold Research Institute. 
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New! A fabulous land that’s easy to build. 

FABULAND" sets are mostly ea ene | 
Your child can build quickly, play ‘pretend’ for ——_—siyk 
erence Six sets with animals and storybooklets. Ses 
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COVER GIRL 


Cover Girl’ Penetrating 
Nail Conditioner. 

Moisturizes to:help prevent 

brittleness and Pee a 
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nails to’help prevent splitting 
sand throat 











SIXTH IN A SERIES OF PERSONAL STORIES 





Why Cant | 
Have a Baby?” 


By Eileen Williams Theim 


Negative. The word seemed to echo in my head, Negative. It just 
didn’t seem possible. My husband and I had decided some months ago 
that it was time for us to start our family. We made love, I missed my 
period. [had not called the lab to discover the result of my test—I felt 
sure I knew that already. It was certain, merely a formality. I was sure 
I was pregnant. And yet, as I put down the phone, that word—negative— 
was still ringing in my ears, and all my thoughts of babies and showers 
were gone. I now worried that I had a medical problem. 

I was 29 years old, and like other women of my generation I had 
delayed having a family in favor of a career, a nice house, a trip abroad 
and my own liberation. [had fended off all the questioning relatives 
and well-meaning friends who reminded us, as the years passed, that 
“it’s time now,” or “cousin Joan just had her second,” or don't wait too 
long.” I smiled as I explained that my mother was 41 when I was born, 
so I had years and years to go. Besides, our family cat could actually be 





considered our first child. He required lots of love and attention, and 
the vet’s bills for the cat’s immunizations and examinations were 
certainly as high as any pediatrician’s bills. mt 

But then I was 29, and I realized that 30 was approaching. Maybe it was 
time. I began to worry that we had waited too long, that it was too late. 

Indeed, months went by and all that changed was the level and 
intensity of my depression and panic. It seemed that everyone close to 
me—my whole world—was either pregnant, or already had a child. I was 
invited to an endless series of baby showers. I even gave a few myself, 
sort of hoping that this magical condition—pregnancy—was somehow 
contagious, that I might catch it, too. 

[ looked at cousin Joan’s second child in the hospital nursery and I 
envied his mother’s unliberated lifestyle and his chauvinistic father who 
was thrilled—and took his joy for granted. I cursed the career that I had 
given so many years to, and I loathed the home that had seemed so 
essential to have before we brought a child into the w orld. 

And I cried. I felt shattered by the thought that I might never have a 
child. A few years ago I would have considered that possibility a plus— 
no responsibilities, no two A.M. feedings, no PTA meetings and no 
multicolored swing sets to clutter our backyard. Now, I'd be willing to 
trade all my California redwood furniture for one well-used swing set. 

At this point, my friends fell into two categories—those blessed with 
children and those without. The Haves and the Have-Nots. Spending 
time with each category was equally difficult and frustrating. The Haves 
were a constant reminder that I had no tangible proof of my own 
womanhood. They had the babies I so desperately wanted. They were 
always sympathetic, always careful to reassure me of how long it had 
taken them to start a family. There was no need to worry, they said, it 
was only a matter of time. But they had time and children, and I had 
neither. 

The second category, the Have-Nots, were also well-meaning but, 
contrary to what one would expect, it was even more heartbreaking to 
spend time with them. We shared the common lack of (continued) 
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Femlrons ips 
for the Working 


Woman. 


Job interview jitters— 
Everybody has them...so 
calm down. And remember, 
overconfidence can come 
On as aggression and 
that gets you nowhere... 
especially the job. 

Fashionably late? Yes, 
to a cocktail party. No, to 
the office. 

A job reward—A friendly 
pat on the back from the 
boss is always welcome. 
But should it become more 
lingering, tell him so. 

He'll know you're no push- 
over. 

After work—Make sure 
you find the time to join 
a Club, take a class, jog 
at the gym or wine and 
dine. Remember, all work 
and no play can make even 
you a mighty dull girl. 

Femlron is in. lron 
deficiency is out. With 
all you have to do, an iron 
shortage is the last thing 
you want. So why not 
do yourself a favor—take 
Femlron. Just one Femlron 
or Femlron with Vitamins 
tablet each day is all you 
need to keep your body 
rich in iron. ‘ 

Femlron. It’s one g== =, 
asset no working 
woman should 
do without. 
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Its Not Easy 


continued 


children, that’s true, and there was no 
fear that subjects like diapering or burp- 
ing would:slip into our conversations. 
They acted as if we were in this thing 
together. Being with them, however, 
was not the least bit consoling. As far 
as I was concerned, we certainly were 
not in this together. I felt as if I were 
alone, as if no one had my problem. 

I hated laughing about it good-na- 
turedly. I wanted to deny my “handi- 
cap,’ and they kept including me in 
their misery. But most of all, I hated 
comparing solutions; everyone had a 
solution—thermometers were very much 
in vogue and all sorts of medications 
were bantered back and forth. On the 
advice of my patient and understanding 
physician, I had postponed all these pro- 
posals. But now I had my doubts. Was 
I wasting more precious time by not 
looking for a solution? 

During these months, my best friend 
was both a Have and a Have-Not. Gail 
had never been pregnant, never given 
birth, but she was a Have. She and her 
husband had adopted a baby the year 
before. They had exhausted all the solu- 
tions I knew about—and a few I hadn't 
even considered—all to no avail. She 
answered my most burning questions at 
lunch one afternoon. Speaking out of 
personal experience and pain, she sol- 
emnly advised me not to continue my 
search for “the” solution. I felt all the 
relief of a student who was unprepared 
to take an exam, only to find out the 
exam was canceled. But relief was over- 
shadowed by confusion. If I couldn't 
conceive, why not discover the reason? 
Gail warned me that finding the rea- 
son might also destroy my relationship 
with the only family I had—my husband. 
Clinical research had made great ad- 
vances in isolating reasons for infertility, 
but no method had been developed to 


“Hi, Mom. We're playing ‘drive-in!’ 


























ensure human dignity. Many of ul 
medications were still experimental, s 
said, and side effects wouldn’t be know 
for years. If we found out which one 
us was responsible, in addition to beir 
Have-Nots, one of us would suffer ijf! 
surmountable guilt. As I drove honif- 
after lunch that day, I knew that G 
would never realize how often I | 
think about what she had told me. 

I wasn’t really in this alone, eithe 
My husband was sharing every childle 
moment, hoping and hurting with w 
as each and every negative was reporte; 
I finally realized that he and I togethi 
were a pretty fine family. We had bj 
lieved this seven years earlier when w 
married and, with the help of the a 
that joined us then, the two of us wou 
continue to grow as a family. 
Postscript: Babies really do come frot 
heaven! We are now the proud paren 
of 15-month-old Christopher. I feel th 
once I accepted ‘our childless ea 
once I decided that our life together wé 
what really counted, I was able to rela 
When the panic and the terrible sense ¢ 
desperation left, nature took over. E 








We'd like to know how you, as a 
woman, are facing your own life and 
problems. We'll pay $250 for each 
manuscript accepted for publication 
in our “It’s Not Easy to Be a Woman 
Today” column. Tell us how you are 
resolving a specific situation, large or 
small, that represents the changing 
times in which women live today. 
Manuscripts should be about 1,000 
words, typed if possible, and should f 
be accompanied by a stamped, self-f 
addressed envelope. Please send all f 
entries to: Box INE, Ladies’ Home 
Journal, 641 Lexington Ave., New > 
York, N.Y. 10022. Be sure to keep af 
copy of your manuseript. We cannot # 
be responsible for lost or damaged § 
manuscripts, but we will make every f 
effort to see that your manuscript is 
returned to you. 























































FRESH COLOR 





Sheer, sensuous color. For lips too beautiful to hide. — 
| Meybelline 





The more see-through the lipstick, the sexier the mouth. ‘ee a , 
that’s why there’s Fresh Color 3 Lipstick from Maybelline® 83 : 
Fresh Color 3 gives you see-through color and see-through feel. ue 
So your lips look soft, natural and beautiful. : . . 
Try Fresh Color 3 in any of 9 sheer creams, hi 





6 sheer frosts, or 4 new Brush-on Collections. 
\nd bring those beautiful lips out of hiding. 


Our model is wearing Glazed Cinnamon. © The Maybelline Co. 1979 
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Lucille Ball is known (“loved” is not too extravagant a word) by more 
millions of people in more countries than is any other woman entertainer. 
The sun never sets on I Love Lucy or her succeeding series. Sets around 
the world tune in every day to the still hilarious episodes. (And this 
season she has graduated to the role of NBC producer.) Now Lucille 
Ball’s daughter, Lucie Arnaz, is a toast of Broadway for her starring 
performance in the Neil Simon-Marvin Hamlisch musical comedy smash, 
They're Playing Our Song. Lucie is a tall, blithe spirit, topped with a 
torrent of tumbling curly, brunette hair, and her fun-flecked eyes reflect 
a lightning mind that throws off conversation like July 4th sparklers. 

Lucie Arnaz is living in New York. Lucille Ball is in California. Their 
get-togethers are infrequent, but on a Sunday afternoon not long ago 
Lucille was in New York where I joined them for a long, retrospective, 
mother-daughter talk laced with laughter. They relax side by side ona 
sofa, reveling in volleys of memory, talk Andteasé.” 

Lucille Ball didn’t have her first child until she was almost 40, and 
when she saw the infant she tried to say something, “but all I could do 
was cry with joy.” Had the name been picked out for a long time? “Yes, it 
was Susan...” and her booming laugh cascades across the room. “ 4 
true, but after they knocked me out, Desi named her Lucie. He thought 
the spelling would keep us separate.” “ 
exasperation, “maybe help the mailman. T ve spent my whole life telling 
people how to spell my name: I-E, A-Z!” 

Now they're both laughing. Lucie delights in ribbing her mother, who 
loves it. When I wonder if Lucille worried about Lucie 


having dates when her daugh- 
ter was, say, 13, Lucille cracks: 
“By the time she was thirteen 
I'd already done a lot of worry- 
ing.” She shoots Lucie an in- 
cipient-smile look, and Lucie 
recoils in thespian horror. “Lu- 
cie and Desi Jr. were exactly 
18 months apart and we kept 
them pretty close to the wire. 
Discipline was important, but 
as they grew older it became 
harder to keep a line on them, 
and they didn’t like it. We 
werent the slapping, hitting, 
yelling types until they got a 
little older. But I must say that 
as they got older I was up in 
arms quite a bit.” 

Lucie has a mischievous look 
as I ask Lucille if there was a 
dating curfew. 


Lucie: I’m sure they were always in by one o’clock. 


Ball: He means you! 


Lucie: Oh, meeee. [ Laughter] About nine o'clock. 
Ball: You didn’t even have many dates until you were... 


Lucie: Married. 
Ball: That’s almost true. 


Lucie: That’s exactly true, She was sooo careful about not letting me date, 
Ball: Now wait a minute. I begged you to date more. 
(continued on page 2 


Lucie: You did? 





Gente Re Tae 


says Lucie, feigning 
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20 Filter Cigarelles 





Satisfaction you never thought possible at only 2 mg tar. 
NOW is significantly lower in tar than 98% of all cigarettes sold. 
And NOW gives you a choice of soft pack or box. 












Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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~ Whats Happening 


continued from page 24 





Ball: Yeah, outside of a few fish-heads 
that you met at the beach. 

Lucie: “Fish-heads” . . . “four-eyes”. . . 
she begged me, she said please go out, 
and as soon as I'd bring them home 
she’d say “fish-head” or “four-eyes.” 
Thank you, Mother. I just never learned 
to ask the right question! I should never 
have asked “Can I go out with. . .?” be- 
cause that was always “NO!” But as 
soon as I said, “Can I marry . . .P” “YES! 
Marry him!” 

Ball [Laughing]: That’s not true. 
Lucie: All right. [A pause through a 
smile] We get along because we always 
agree with each other. 

Ball: I didn’t think when you were 15 
that you should go out with one boy 
for almost five years without dating any- 
one else all that time and then get mar- 
ried. We really tried to get you to go 
out when you were 16, 17... 

Lucie: This is true. 

Balle. 22. Sele. 

Lucie: But I was crazy for one person, 
Phil Pandervort. He was nine years 
older than I was. 

Gene: You met him when you were 15 
and you dated nobody else for five years 
and then married him? 

Lucie: Yep. On my twentieth birthday. 
A beautiful but not fancy wedding for 
about 300 people in my mother’s back- 
yard under a little trellis. We separated 
three weeks short of our first anniver- 
sary. Don’t get married when you're 
twenty, kids. That’s my final word. I 
would not allow my daughter to get 
married before she was in her mid- 
twenties. I would tie her down. I would 
put chains on her! 

Ball: It’s not so much that, Lucie, as the 
fact that you didn’t date other people. 
Lucie: You're right, it’s not your fault, 
I refused to listen. 

Ball: We were actually very pleased at 
the beginning because Philip was a hell 
of a babysitter. 

Lucie is in a lavender silk shirtdress 
and has pink silk flowers on the left side 
of her hair. Lucille wears a black silk 
suit with a gray-flowered silk blouse 
and a mandarin collar tie bow, all spired 
by that wonderful pile of lollipop-orange 
hair. I wonder if Lucille Ball dated 
when she was a teenager. 

“Yeah, the normal dating,” she re- 
plies. “You know, the basketball games, 
school dances, the usual things that 
went on in school. See, that’s another 
thing: We took the kids out of school 
and they missed that. They wanted to 
work on our show. 

Lucie: I went to Immaculate Heart, a 
Catholic school, all girls, so we couldn't 

t too rambunctious. The crowd I hung 

it with, well, I don’t know what you'd 


call them. I remember I cut school for 
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two days with my girl friend Amy. Al] 
we did was go rowing. My mother 


grounded me for two months. She took 


me out of. school after my sophomore 
year and we had a tutor, but I kept up 
with the Immaculate Heart curriculum 
and I was graduated with my class. 
Ball: That was the right decision. Nei- 
ther Lucie nor Desi cracked a book in 
school. They didn’t begin to study un- 
til I took them out of school. I think the 
time they spent on our show was well 
spent. Also I could keep an eye on them. 
Lucie: From my earliest memories I was 
always doing some kind of performing, 
whether it was copying someone else or 
learning routines from the Lucy shows. 
1 didn’t think of it as a lifetime occupa- 
tion. It was just the most fun I could 
think of doing between school work. 
Gene: Lucille, when Lucie was out of 
school did you have long talks or did 
she learn by example, by osmosis? 

Ball: By osmosis and example. I remem- 
ber when she decided that she should 
move out of the house and get her own 
apartment. We knew it long before she 
told us. But we didn’t say anything. 
Very quietly we watched her prepare 
herself to drop this bomb on us. Now 
we had to... 

Lucie: What did I do? 

Ball: Listen . . . and you'll get it! We 
watched her prepare herself and the 
night finally came. She said, “Could I 
speak to you both upstairs,” very serious, 
and we said, “Why, of course.” She 
closed the doors and she propped her- 
self up and “Now... uh... I hope 
you take this in the right way . . . just 
cool it... I want to ask you something 
... Tm not telling you anything... ’'m 
asking you something. I have some plans 
and I think they should fit in with what 
you want from me.” We let her talk on 
and on. We already knew to where she 
was going to move and what floor it was 
on and what guard was at the door and 
how much it was going to cost, but we 
let her go through the whole thing and 
when she finished I tried to squeeze a 
tear out of my eye but I couldn’t be- 
cause I was really so pleased with the 
way she presented it. 

Lucie: I was 18 and, see, I had already 
been on the show for two years. Work- 
ing together and living together was not 
working out. It’s just too close. You can- 
not be with somebody all morning long, 
all day and all night and not get on each 
other’s nerves. It started to irritate the 
relationship, When I moved out it was 
tough in a way, but it was so much bet- 
ter. We became much better friends. 
Ball: That’s the first time I heard that! 
[Laughter] 

Lucie: Oh, we used to argue like crazy! 
Are you kidding? 

Ball: Well, we were arguing about your 
dating somebody else besides Phil. 
Lucie: No, no, no. 

Ball: What else were we arguing about? 


Maybe cooking. We encouraged her t\]} 
learn to cook. I remember making u 
menu books and trying to teach her ho 
to shop, and she read them and sai 
“Oh, that’s nice, Mom,” but she nev 
did anything about it. One morning 
six o'clock somebody found her in th 
kitchen making brownies. She was g 
ing to take them to school. Well, th 
was very nice except that she had t 
hurry out and she left the kitchen 
mess, and I said, “Well, that’s about a 
she'll ever learn to cook.” And yet vit 
in a few months after she moved o 
she became a gourmet cook and sh 
gave dinner parties. Not on a gran¢ 
scale .. . I mean we don’t go for supet 
super ... what's the word .. . 
Lucie: Super-man . . . Super-train . . 
Ball: No, no, no. 
Gene: Rhymes with... 
Lucie: Things that fly .. . things. . 
what game are we playing? 
Ball: No, no. . . Help me! You knoy 
what I mean. 
Lucie: I don’t know. Hyper? Formal? 
Ball: Formal! That’s it. Formal thing 
Suddenly she could get a dinner a 
have the kitchen cleaned and spend thi 
time with her guests and you'd neve 
know she’d been in the kitchen and j 
was a fabulous meal in several . . . I wa 
going to say dialects... what do I mean 
Lucie: Cuisines? 
Ball: . . . cuisines from several differen 
countries. 7) 
Gene: Do you think when Lucie lived 
at home you suffocated her? 
Ball: No. : 
Lucie: You can get out of those plastit 
things real easy if you just untie then 
from the back. [Lucille Ball laughs up 
roariously ] : | 
Gene: Now that’s a typical Lucy come 
back. Is humor hereditary? 
Ball: I know a lot of talented peopl 
whose children don’t- go in the sail 
direction. If there’s too much competi 
tion and you don’t encourage them a) 
the right age it shoves them the othej 
way. We encouraged our children t 
perform not just to get into show busi 
ness but because it Was a way to gel 
them to keep up with their music les 
sons, practice the piano, the drums 
whatever they were interested in, anc 
to get up and speak their little piece. 
Lucie: She never pushed us, the way | 
see some stage mothers these days. My 
mother was concerned that I had gooc 
grades and that I grew up to be a decent 
person, that I cared about myself anc 
that I was healthy. The rest of it was 
on my own time for my own amuse: 
ment. She wouldn’t go out of her way 
to do it, but when Christmas came, in- 
stead of getting me a little dress she’d 
ask us what we wanted and Id say 
“Something for our theater,” which was 
the garage. One year she built us a 
stage, and the next year she put in a 
(continued on page 234) 
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“The end of another 
great day! Mom said she 
didn’t understand how 
I could crawl faster than 
she could run. But my 
Gerber Sleep ’n Play terry 
coveralls made it easy. 
They’re specially knit 
for two-way stretch, so I 
kept her running all day, 
and never got into a bind. 


Maybe x ™. that’s 
£ 





5 


‘ Ys yy 


if 
i 
fy 


RG 


Hy 

Ty) Ls Me 7 
yy IN 
Hl) J &, Gy 


Sack i 


: - than baby food. | 


why she looks so 

tired. : 
Now that I’m @_ 47-4 

zipped intomy = sae) 

cozy Gerber Blan- 

ket Sleeper, I’m « 

feeling @ incase 2. Ss 












alittle 
sleepy, my- 

self. Maybe I'll just 
close my eyes for a minute) 
and. .?” 





= én 






























The small world | 
of Gerber is more 








‘Babies ane our businesn... 
and have been for oven SO years. 
Gerber Products Company, Fremont, MI 49412 


_ ee ee Can This Marriage 


i Be Saved? 


2 
’ 


30 


What does a wife do when her husband won’t act his age? Jennifer couldn’t put 
up with Dick’s wild ways. But trying to tame him only drove him further away. 


By Betty Hannah Hoffman 


‘My Husband 
Wouldnt Settle Down’ 


This case is based on information from the files of the 
Berkeley Therapy Institute, a nonprofit counseling 
center serving the greater San Francisco Bay Area. The 
true story reported here is drawn from the counselors’ 
reports of interviews. Names and other details have 
been changed to conceal identities. The counselor in 
this month’s case was Daniel Goldstine, Chief 
Psychologist of the Institute and co-author of The 
Dance-Away Lover. 


DICK’S TURN 


“T left my wife two weeks ago,” began 37-year-old 
Dick, a handsome, popular college professor. 

“Jennifer and I have only been married six months,” 
Dick continued. “Our wedding was a big social affair, 
and we've barely finished writing our thank-you notes. 
Our breakup is very embarrassing to me. I don’t know 
what to tell my mother, and my friends are all horrified. 

“When I met Jennifer four years ago, I felt sure I'd 
found the light of my life. But now our relationship is 
finished. I’m in love with another woman. 

“The reason I’m here is that ve been down this path 
too many times. I don’t know what’s wrong with 
me. I meet an attractive woman, my heart takes wing, 
then the relationship goes steadily downhill. 

“This pattern started in graduate school when I 
had my first true love affair. 
Sarah was a fellow graduate 
student who used to bring me 
herb teas and home-baked 
bread while I worked on my 
master’s thesis. She was on the 
plump side but amazingly sen- 
sual, and our relationship last- 
ed quite awhile. Eventually, 
however, I discovered she had 
a brooding nature that I didn’t 
care for. So one day I made a 
scene, said some unkind things 
and took off. 

“After Sarah, I had a tender,’ 
rewarding affair that lasted 
three and a half years. Margie 
was dear and sweet, but I 
could walk all over her. We 

topped talking, our sex life de- 
rated, and I realized she 





wasn’t as bright or as sensitive as Id first thought. 
So I broke it off. 

“Six months later, after several flashes in the pan, I 
met Anne, a gorgeous secretary who worked at a 
Boston college where I was teaching. She had a 
husband, who didn’t deserve her, so I didn’t feel guilty 
about breaking up their marriage. One day I said to 
her, “Let’s go to bed,’ and we did. Our lovemaking was 
spectacular, and a few days later she left her husband 
and moved in with me. We were happy for a few years, 
but gradually I began to realize that Anne was 
extremely strong-willed. So once again I found 
myself going through a familiar pattern—a blazing 
romance, followed by a slow sinking and a nasty 
parting scene. 

“By this time, I was thirty-four, and my mother was 
wondering if ’'d ever get married. My two older 
brothers were settled and making piles of. money, while 
I was a struggling professor. Mother had wanted me to 
be an engineer, a field in which I had no interest. She 
showed her displeasure by totally ignoring my work 
and criticizing my private life. : 

“There was no point in arguing with her. She was 
wrong about my career, but the things she said about 
my personality were true—I’m too demanding, too 
particular and I destroy anyone who tries to get close 
to me. J 

“It’s funny, but I thought my 
wife was a woman who could 
handle what Mother calls my 
‘character flaws.’ When we first 
met,.I was immediately taken 
with her sarcastic sense of 
humor. Jennifer seemed to see 
right through me, and when- 
ever I was haughty her biting 
remarks would bring me back 
to earth. Her attitude was a 
big change from what I’m used 
to. All my life people have been 
telling me how special and 
wonderful I am, but the truth 
is that I don’t feel all that good 
about myself. 

“IT was impressed with more 
than Jennifer’s quick wit, and 
as soon as we (continued) 
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started dating I completely forgot about 
Anne. Then, when I was offered a teach- 
ing position in California, I pleaded with 
Jennifer to join me. 

“She soon found a job as an editor on 
a new magazine. We moved in the same 
circle of interesting people—poets, art- 
ists, filmmakers, writers. I published a 
book that made the best-seller list, and 
finally I had enough money to enjoy life. 
Jennifer also made a good salary, so we 
pooled our money and bought a house. 

“Jennifer then began to undergo a 
disturbing change. Whereas before we'd 
made do with secondhand furniture and 
dime-store dishes, suddenly she wanted 
custom furniture and real bone china. 
She spent a fortune on. furnishings, 
which greatly annoyed me. It seemed to 
me that she was trying to trap me into 
a life I didn’t want. 

“She also wanted to be married by 
the time she was thirty, and after her 
twenty-ninth birthday the pressure real- 
iy mounted. I was getting a bit bored 
with her, but she convinced me that mar- 
riage would improve our relationship. ° 

“As soon as I agreed to marry her, I 
sank into a horrible depression. I didn’t 
want a life like my parents’. I had no 
interest in being a dutiful husband and 
father. I wanted adventure, excitement. 

“When my spirits were at their lowest, 
I met a reporter named Carole. I knew 
I was playing with fire, but I couldn’t 
resist seeing her. In fact, I was out with 
Carole the night before my wedding. 

“The next day I went through the 
wedding ceremony in a stupor. Then 
Jennifer and I took off on a tense, un- 
pleasant honeymoon in the wilds of 
Maine. I realized right away that our 
marriage was a terrible mistake. But I 
couldn’t bring myself to tell Jennifer my 
feelings until five months later when 
she began a campaign to have a baby. 

“Jennifer knew I wasn’t ready for 
fatherhood but she kept nagging me un- 
til I reached the point of explosion. I 
yelled that I didn’t want a baby and 
didn’t even want to be married. I told 
her about Carole, whom I was still see- 
ing, and she seemed shocked. I’'d been 
acting a bit strange, she said, but she 
thought it was job pressures. The head 
of my department is jealous of my suc- 
cess, so he loads me up with dull chores 
that keep me from writing another book. 
Naturally, I feel frustrated and angry, 
but my horrible marriage was the real 
source of my unhappiness. 

“T’ve lost all my love for Jennifer. Un- 
like Carole, she’s just not comfortable 

vith her body. When she was growing 

), her hard-nosed father made her feel 


clumsy and ugly, and she still sees her- 
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self that way. She’s uptight and prudish. 
She’s just not what I want at all. 

“Part of me recognizes that my won- 
derful, red-hot romances are superficial 
and bum out quickly. Right now, 
though, I feel sure Carole is the woman 
I've been searching for all my life.” 


JENNIFER’S TURN 


“My husband’s a real sweetheart,” be- 
gan 30-year-old Jennifer, a tall, slender 
brunette with large, hazel eyes. “He’s 
been going out on me since the first week 
of our marriage. He even had the nerve 
to see another woman the night before 
our wedding. 

“When I asked for an explanation,” 
Jennifer continued, “all he could say was 
that our marriage was horrible. I replied 
that of course it was horrible. He started 
chasing around before the ink was even 
dry on our marriage license. 

“Dick is ‘serially monogamous,’ as he 
puts it. That means he has a flaming love 
affair every four years. We’ve known 
each other four years, so I guess my time 
is up. But I would have appreciated 
some advance notice. It’s fine, well and 
good for him to pack off and go on one 
of his flings, after ’'ve changed my whole 
life for him. 

“When I first met Dick, I was twenty- 
six and happily single. But he swept me 
off my feet right away. A few months 
later, when he was offered a job in 
California, I agreed to go with him. 

“Our first two years out west were 
happy and fulfilling. Dick published a 
book he had been working on, and it 
made the best-seller list. I had a good 
job with a magazine, and our future 
looked rosy. Then we made the mistake 
of buying a house together. 

“Dick loved the house, but he was also 
frightened of taking on such a respon- 
sibility. He complained when I tried to 
decorate. I should have seen the hand- 
writing on the wall, then and there—Dick 
couldn’t even commit himself to a plate. 
Unfortunately, however, instead of 
breaking up with him, I held on tighter. 

“When my thirtieth birthday was only 
months away, I gave Dick an ultimatum 
—marriage or nothing. He panicked at 
first, but a month later he proposed. 

“IT wanted a small, informal cere- 
mony, but Dick wanted a big public 
display. For all his talk about freedom, 
he’s a real conformist at heart. My 
parents agreed to throw us an elaborate 
wedding, but once the arrangements 
were made Dick seemed unhappy. 

“T told him several times that we 
didn’t have to get married. But he’d 
reply, ‘No, we’re in too deep. We can’t 
back out now.’ 

“T guess I should have called it off 
myself, but I loved Dick and was ready 
to put down some roots. When I was 
growing up, my father was an executive 
with an international company, and we 
lived all over the world. As an adult, I 


was bored with adventure and unce 
tainty; I wanted peace and tranquilit 
That’s why I chose Maine for our honey 
moon trip—another mistake. 

“Our first week of married life was 
disaster. We stayed in drab little cabi 
and it rained the entire week. Dick wl 
jumpy and grouchy. I was testy, too. 
was a relief to get back to Californi 
and our jobs. 

“Our marriage improved after th 
honeymoon, but it still wasn’t weddet 
bliss. Dick was churlish and childish on 
day, gentle and loving the next. But 
thought most new husbands acted tha 
way. Then I discovered the truth. 

“One evening I casually asked if h 
had any thoughts on starting a famil 
and he exploded, saying he wasn 
going on any more of my ‘ego trips.’ 
fired back that a baby wasn’t an ego tri 
but since I already had one child—Dic 
—maybe we'd better not have a famil 

“T thought that was the end of th 
discussion, but Dick continued to m 


























very strange. I couldn’t figure it out, ur 
til he blurted out, 
another woman.’ 

“T was shocked. He caught me totall; 
off guard. But I realized that I had don} 
my best to make our marriage wor 
while Dick had made no effort at all. 

“He’s also passive about his careet 
His boss pushes him around and ‘bn 


‘Tm in love wit 


him, but Dick takes it. He can’t brin 
himself to make defnands because he 
afraid his big, bad boss won’t like him 
That’s why he changes jobs every foul 
years, just as he trades in his women. 
“T’ve decided that I’m not going to le 
Dick take out his frustrations on me. 
had a good life before I met him, and | 
can have a good life again. I lov 
Dick, but I care about myself, too.” 


THE COUNSELOR’S TURN 


“Dick,” the counselor said, “was lik 
many young men today who _ hav 
trouble making a commitment. He wa 
charming and adoring at the beginnin{ 
of a relationship, but, as soon as oblig: 
tions entered the pictpre—as they inevit 
ably do—disenchantment would set i 
and he would také to the hills. I ca 
people like Dick dance-away lovers. 

“The typical dance-away lover is no, 
expressive about his feelings. In the 
early stages of romance, he may exto 
his loved one’s special charms with ; 
captivating enthusiasm. But as interes) 
wanes, the talkativeness gives way to ¢ 
silent indictment. Dick, for example, be’ 
came prosecutor, judge and jury, as he 
looked for faults in the woman of the 
moment to justify his lack of commit 
ment. He built his case on the ground: 
that he didn’t want to be saddled with 
anyone who was less than _ perfect 
Furthermore, he never delivered his in) 
dictments in the spirit of ‘let’s fix thi 
up, but rather as a cruel, parting sho 

(continued on page 214| 
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| peat her holiday special, she’s working 


from Marymount College for 


“In the 80s, men and women will be friends, lovers, equals... :’ 


MARLO THOMAS 


An exciting interview by Marjorie H. Jenkins. 


“Men and women have never had any trouble being lovers. But 
what both sexes will be striving for in the eighties is to enjoy a 
close and trusting friendship, too.” 

As we sit in Marlo Thomas’ ample, prettily 
decorated apartment, overlooking New 
York’s Central Park, “That Girl” is now an 
ebullient 41-year-old. She’s never married, 
and her career still thrives. ABC will re- 



























on another TV production and, in Jan- 
uary, will start “Million Dollar Baby,’ a 
movie written by Elaine May based on 
a story by Marlo. But she takes most 
seriously her role as spokesperson 
for the women’s movement, and is 
proud of her honorary degree 


her work in behalf of women. 
“Right now, men and 
women are in a state of con- 
fusion,’ she says. “Men are 
more unsure than women 
because they ve been 
handed a whole new set of 
rules in the 70s. Their 
expectations have been 
that the (continued) 
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“women of their choice would behave in 
the old traditional ways. Now, men are 
asking, ‘Does she love me as much as my 
mother loved my father if I don’t get 
the same services my father got from my 
mother? ” 

Marlo talks about her own parents 
with a warm emotion. 

“As you get older, you understand 
your parents better,” she says. “You 
understand their human errors and ac- 
cept them. This is true of friends, too, 
and of the men in our lives.” 

The first of three children born to 
comedian Danny Thomas and his wife 
Rosemarie, Marlo’s free spirit was bred 
in a traditional family. Her divorced 
sister, Terri, who once enjoyed the be- 
ginnings of a singing career, now has 
two children. Her brother} Tony, is a 
major TV producer, whose credits in- 
clude Soap. Her father, of course, is 
Lebanese; her mother, Italian. She de- 
scribes her childhood with both warmth 
and adult assessment. 

“My father was my main source of 
strength. He told me I was smart. He 
told me I was funny. He told me I could 
do anything I wanted to do. . . ‘a man- 
sized woman’ he called me, which was 
a compliment in those days. He _ in- 
spired me, gave me confidence and en- 
couragement, so by the time he didn't 
want me to become an actress, it was 
too late. I had graduated from college 
as an English teacher, and he couldn't 
understand why I wanted to act. 

“My mother got up and jumped for 
everyone all the time. My mother and 
my sister and I cleared the table, while 
my brother and father sat there as if 
they ran a company. 


I am my mother’s revenge 


“My mother was a singer who gave 
up her career to be a wife and mother, 
so she more than anything wanted me 
to have what I wanted for myself. She 
gave her whole life to her children, and 
once they were grown, she was pretty 
much out of a job. I wish I could give 
half of her life back to her. In a way, I 
am my mother’s revenge. She was nur- 
turing, supportive, the one behind us 
all—my father included—saying, “You 
can do it. You can do it.’ My sister and 
I encouraged her to use her skills in 
other things. She involved herself in 
my father’s favorite project, St. Jude 
Children’s Research Hospital. All of a 
sudden, this dynamic woman emerged, 
exercising all the skills she never knew 
she had, organizing, putting on benefits. 
Like many homemakers, she is an econ- 
omist, a nutritionist, a psychologist and 


heavens knows what else. But those 
skills are undervalued because you can’t 
put them on a résumé. That’s the prob- 
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lem with so many women who would 
like to do something useful when their 
children grow up.” 

Marlo feels that women should be 
able to make choices about the way 
they're going to live. She leaps to the 
defense of her mother and women like 
her. “If being a homemaker makes you 
happy, what’s the problem? When the 
women’s movement began, there was 
some feeling that only unliberated wom- 
en stayed home with the kids, while 
the liberated ones were out on a job. 
It used to be abnormal to want a career. 
Now women who stay at home are re- 
garded as strange by some people, but 
that’s not right either.” 

But, she says, with fire in her voice, 
“Some women just aren't getting enough 
out of their lives doing the traditional 
things. Look at the women suicides, the 
number of women addicted to alcohol, 
drugs and pills. I would be very resent- 
ful if the man I lived with had a better 
shot at everything than I did, if I had 
to settle for a life that was less interest- 
ing, less contributory. Most of the wom- 
en I talk to think they're smarter than 
their husbands, but don’t dare show it. 
My mother really made all the decisions, 
but she let it look as though Daddy did. 
This is changing and will change more.” 

Ideally, what Marlo would like to see 
in the 80s is a cooperative union of 
equals, and shared parenting that would 
allow both men and women to express 
their talents in the world. 





“T know people will say we'll have t¢ 
redo society, the whole world. Maybe 
men would have to spend some day 
doing this, and women some days doing 
that. And maybe some people might sa 
it’s not practical. But I think to myself 
we all have this one and only life . . 
and we'd better make it work. House 
work? It’s fair that if everybody make 
a mess, everybody should clean it up 
When men go into the armed services 
they learn to make beds with such pre 
cision you can bounce a dime off the 
covers. Can’t it work at home? I knoy 
a couple who've arranged things so tha 
the last person out of bed makes it. 
don’t think one sex is ordained to do a 
the cleaning up, just as it’s not fair t 
give men the full responsibility for the 
family’s security.” 

When I suggest to Marlo that a tight 
ening economy could cause higher un 
employment and affect women’s jobs 
she says feistily, “Then we have td 
change our priorities. Any econom 
that can’t embrace both sexes—that can’t 
allow both men and women to have 
freedom of choice—has to be changed.) 
Solemnly, she predicts great institutiona 
change. “I think that the 70s—a time of 
people struggling with personal change 
—is really a prelude to institutional 
change. We have no women in the Su 
preme Court; only one in the Senate; 
our major corporations are still run b 
men. How do we get from the changes 

(continued on page 218 
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She B est ~ Loved airy Tales 





NCE UPON A TIME there 
livedalittle girl whose greatest 
pleasure was to lose herself 
im a world far removed from the world 
of everyday. A world of tall glass 


mountains and gingerbread cottages; 


of frog princes and pumpkin coaches. 
A world of heart-stopping fears that 
made her shudder... deliciously . . . 
and the happiest of happy endings 
that made her very toes tingle! The 
World of Fairy Tales. 





When the little girl grew up and became 
an artist of renown, she never forgot that 
alluring world of magic, and some of her 
finest work was interpreting in art full of 

iptivating, curious detail those wonderful 

100d dreams. 


iow artistic success has brought 
1 (that was the little girl’s 
name) the opportunity to accomplish a 


y 1 } 
PCMark K sne 


plated: thecr /f an intensely personal 


has long contem- 


An internationally renowned artist meets a lifetime challenge, 
and a world of wonder and magic is revealed . . . 


Fifty magical works of art adorning fifty exquisite bone china plates. 
Astonishingly detailed collector’s miniatures, decorated in 24 karat gold. 
Created expressly for this collection by one of the most gifted young a7tists of our timé 


Issued in a strictly limited edition by Franklin Porcelain. 
World-wide subscription deadline: October 31, 1979. 


series of fairy tale works in fine porcelain. 
Grand in concept .. . yet exquisitely minia- 
ture in size. 

The Best-Loved Fairy Tales collection 
will include fifty enchanting miniature 
plates, beautifully crafted in fine bone 
china. Each one will portray a favorite 
scene from one of the world’s best-loved 
fairy tales. And each plate will be accom- 
panied by the artist’s comments on why 
she chose the tale, and her own highly 
individual approach to its portrayal. 


The fascination of the miniature 


Carol Lawson has chosen to create her art 
for miniature plates because she felt that 
their daintiness would be quite perfect. 
Indeed, fairy tales themselves are crammed 
with evidence of our fascination with all 
things miniature—and there’s a recognized 
tradition of creating miniature porcelain 
plates which over the years have attracted 
the attention of collectors. As the artist 
herself says: “What a challenge—to re- 
create all the jumbling, tumbling events, 
the colors and treasures, the heroes and 


villains of the fairy tales, in precise dé 
but to this tiny scale!” 


Capturing the spirit of our 
favorite fairy tales 


One of the most*appealing things ab) 
the plates is the flourishing energy ¢ 
sheer virtuosity which the artist 
brought to the portrayal of each fairy | 
For she has captured the very spirit é 
essence of our favorite stories, in sce 
rich in fascinating detail. 

From the engaging, rounded forms of 
three bears, and their open-eyed am 
ment at finding little Goldilocks snugg 
under Baby Bear’s patchwork cour 





pane... to the myriad green and twin) 
tendrils of the magic beanstalk whi 
young Jack climbs so boldly . . . Ca 


Lawson has illuminated every scene w 
an intensity of colorful detail, embroi 
ing each with the kaleidoscope patta 
of her imagination. 


An intricate border design of 
pure 24 karat gold 


And this same vivid imagination has b¢ 





SHOWN ACTUAL SIZE} 


miniature porcelain plate collection by Carol Lawson 


zht to play on the intricate and deli- 
pborder design of pure 24 karat gold 
*h encircles each plate. 

je Best-Loved Fairy Tales is truly a 
arkable achievement. Imagine holding 

yur hands, for the very first time, 
mf these perfect little plates in minia- 
» sensing the silky smoothness of the 
Eshining glaze with your fingers; ad- 
fig with a wondering eye the fine trans- 
} cy of the china; examining the minute 
Hls of the design ... the rich reds and 
) of Tom Thumb’s butterfly steed . . . 
Ing the burnished-bright gold border 
a light, to admire its intricacy and 


snece. 
; 











Unique Signature Edition 


"he benefit of those who acquire this 
irkable work by an artist of growing 
jational reputation, each plate will 
onthe back the name of the collection, 
Fords “limited edition” the title of the 
Hortrayed and the artist’s full signa- 
»-in 24 karat gold. This exclusive 
ature Edition—the first edition of 


this remarkable miniature collection — will 
be always distinguishable from any sub- 
sequent edition: for the plates in this 
premiere Signature Edition will be the 
only ones ever to bear the artist’s full sig- 
nature. A Certificate of Authenticity ac- 
companying the collection will attest to 
this fact, and to the limited nature of the 
edition. 
A handsome hardwood frame 


The price is $14.50 for each plate. And, in 
addition to the plates themselves, each 
subscriber will receive, at no extra charge, 
a handsome hardwood frame with enough 
space on its shelves to accommodate every 
one of the fifty plates. 

The Best-Loved Fairy Tales miniature 
porcelain plate collection: what better way 
could there be to keep in touch with that 
romantic and invigorating land of wonder 
and fantasy than through the enjoyment of 


coccerccer Cr or rr SUBSCRIPTION FORM 


Franklin Porcelain 
Franklin Center, Pennsylvania 19091 


I wish to subscribe to The Best-Loved 


Fairy Tales—Signature Edition. Fifty fine 
bone china miniature plates, to be sent 


to me at the rate of one per month un- 


til the collection is complete. The price 
of each plate is $14.50* I need send no 
money now. I understand that I shall be 
billed for each plate when it is ready to be 
sent to me. I shall also receive, at no extra 
charge, a hardwood display frame to house 
all the plates. 


*Plus my state sales tax and 
$1. for shipping and handling 





Signature 


ALL ORDERS ARE SUBJECT TO ACCEPTANCE 


these lovely miniature plates. 

And, beautiful as they are now, these re- 
markable collector’s plates in miniature 
will be enjoyed right down the years, and 
treasured as heirlooms in time to come. 


Subscription rolls close October 31st 
The Signature Edition of The Best-Loved 
Fairy Tales will be permanently limited. 
It is available only direct from Franklin 
Porcelain. The subscription rolls will 
close forever on October 31st. After that 
date, this edition—with each plate bear- 
ing the artist’s signature in 24 karat gold 
—will never be made available again, any- 
where in the world. 

Thus, to be valid, the subscription form 
below must be returned to Franklin Porce- 
lain, Franklin Center, Pennsylvania, post- 
marked no later than October 31, 1979. 
the final closing date for all subscriptions. 


1979 FP 


THE BEST-LOVED FAIRY PALES 


Limited edition. 
Valid only if postmarked by 
October 31, 1979. 


Mr. 
Mrs. 
Miss 


PLEASE PRINT CLEARLY 


Address 


City 





State Zip 
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DO YOU KNOW 
WHERE YOUR 
CHILDREN ARE 
(AND WHAT 
THEY’RE DOING)? 


SPECIAL REPORT ON CHILDREN AND DRUGS 


Millions of American youngsters are “turning 
on’’—to pot, pills, angel dust, LSD. Is any 
community safe? And what can a wise, caring 
parent do? By Peggy Mann 


It was a sunny, clear morning, but the shades were 
drawn in New Jersey's Essex County Grand Jury 
room. Twenty-three citizens, chosen by lot, were 
watching a videotape taken outside a local high 
school by an undercover agent. 

A tall, neatly dressed teen-ager, carrying a large 
paper bag, ambled into focus on the viewing screen. 
Suddenly, as if on signal, dozens of kids were seen 
swarming around him. Money changed hands as the 
tall teen-ager distributed small, plastic bags. Several 
youngsters swallowed pills from their bags. Others 
started rolling “joints” (marijuana Cigarettes). The 
dealer left—his paper bag was empty. 

Richard Roberts, assistant prosecutor and direc- 
tor of the Essex County Bureau of Narcotics, stood 
beside the screen. ‘This videotape,’ he told the jury 
members, ‘‘was taken at seven-thirty in the morning. 
Those kids aren't going to learn very much when 
they're smashed before they even get to school. The 
same thing goes on every day before school, after 
school and in school. It’s a scene that’s repeated 
day after day in high schools all over America.’ 

The prosecutor was not exaggerating the adoles- 
cent drug abuse problem which, according to Con- 
gressman Lester Wolff, Chairman of the U.S. House 
of Representatives’ Select Committee on Narcotics 
Abuse and Control, has risen from epidemic to pan- 
demic proportions. “It has grown so large;* reports 
Wolff, “that neither this nation—nor any nation in his- 
tory—has ever before faced a problem that is so 
insidious and so dangerous.” 

Who are these youngsters on-drugs? 

e One out of nine high school seniors, according 
to the 1978 National High School Senior Survey, 
smokes pot daily. That’s a 100 percent increase in 
three years’ time. And of all pot-smoking twelfth- 
graders, 31 percent use one or more additional 
illegal drugs. ' 

eFifty percent of tenth to twelfth graders, accord- 
ing to city and statewide surveys, are weekend to 
daily pot smokers. And one typical state survey, con- 
ducted in Maryland, reported that ‘‘over forty-two 
percent of tenth-graders use one or more of the fol- 
lowing substances: marijuana, hashish, heroin, hal- 
lucinogens, inhalants, stimulants and depressants.” 

Heroin has remained for the most part a “ghetto 
drug,’ and its use has declined. But with that single 
exception, drug abuse has dramatically increased. 
Middle-class and upper-income youngsters in cities 
and suburbs throughout the country are now using 
drugs just as heavily as minority youngsters in inner 
cities. Even youngsters in rural areas are getting 
Caught up in the drug scene. Indeed, since 1975 
there has been a greater increase in drug abuse in 
rural areas than in cities. As (continued on page 220) 
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When you cant stand your 
\air a minute longer: it’s iaie for 


10 minutes of Clairol condition. 































Even if you don't think you can stand your hair another minute, 
& don’t despair-spend 30 minutes with condition* 

2 Nomatter how dry, dull and desperate your hair i is, Clairol 
~ condition* helps bring back the life, _ gaggia 
the lustre, the loveliness you a 
once had-or always wanted. 

Instant conditioners 

_are fine when you 
-. shampoo. But 
‘t give up. condition® is an in- 
isive ¢30- minute treatment. It brings 4 
tk body, bounce and glow todam- 
ed hair. Dry, brittle hair becomes 
cer, silkier and more supple and 
bains its healthy texture and feel. 
| Thick, rich condition* pene- —, 
ites to the heart of the problem, A 
ps right to the damaged areas 4 





















rh proteins and emollients , 
pring your hair back to life. ? 
| Sun, blowdryers, even we 
ishing can take away your = 


irs natural beauty. But 30 
nutes with condition® can 
‘Pp you bring it back. 

If youve got 30 minutes twice ~ 
nonth, you ve got nue 
}e for beautiful hair. 
\h thick, rich 30- at : e ce 
ute condition* shiny. Mg? Ad a 
It's worth every minute. Coe | Don't give up. 
Send for a 2-oz. sample. 





Please send your name, address and 50¢ to: 
Clairol Inc., Box 2077-L, Kankakee, IL 60901. 
Allow 8 weeks for delivery. Limit: one sample 
per family. Offer void where prohibited. Offer 
good in U.S.A. Offer expires January 31, 1980. 


ie Name 
i — ee City & State Zip 
5 one ’ oe” i e.°e@ 
: ©ondition j g e . 
= conaiiion 
The Beauty Prescription For 
1979 Clairol Inc. condition’ is a reg. trademark of Clairoj (nc. Troubled Hair. 
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How Elizabeth Taylor Lost Weight 


| 
Like many women, she decided to do something 
about those extra pounds. Here’ how she did it. 





Bespers Taylor. When one thinks of her, one of the 
most fabled beauties of our time, a kaleidoscope of images 
blur together—the poignant child movie star, vibrantly tal- 


ented actress grown up, the husbands (six), the yachts, 
the jewelry, the lavish lifestyle. 

In the past few years, however, the famous face much 
seen in photographs blurred away. The chiseled features 
and the violet eyes lost their impact as one saw a heavily- 
jowled, Rubenesque woman, usually hiding in a large, 
loose caftan. Like the Cheshire cat, only the smile remained. 

Last July Elizabeth Taylor Warner—“Mrs. Warner,” as 
she asked to be called—checked into a resort spa in Pom- 
pano Beach, Florida, and began a serious regimen to lose 
weight. Thanks to caring friends, husband and staff, not to 
mention her own determination and sense of humor, beau- 
tiful Elizabeth’s face and womanly figure have re-emerged. 

But before they did, 47-year-old Elizabeth had to do 
what every heavy person who is unhappy with her image, 
her looks, must do. She had to decide what was most im- 
portant to her—to feel heavy, puffy, uncomfortable and 
limited in her choice of clothes; or to learn how to say no, 
and to find other ways to enjoy life instead of indulging 
herself with food. 

What motivated her to let herself get so heavy? Was she 
tired of being thought of only as a famous beauty? Or, since 
her marriage to John Warner, now senator (R-Va.), did 
she feel her appearance took second place to being a poli- 
tician’s wife? Or was Elizabeth’s overeating just another 
expression of her exuberance for life? 

Whatever the reason, Elizabeth soon found her favorite 
outfits no longer fit her. It was a pair of custom-made, de- 
signer blue jeans that proved to be the catalyst—when 
they became too tight, Elizabeth decided to stop gaining 
weight and turn back the scales. 

When the 5/1” Elizabeth 
checked into the spa, weighing 
155 pounds, her favorite 













jeans were at least two sizes too small. Two weeks later, the 
spa staff cheered when she was able to fit into them. By 
her third and final week at Palm-Aire, her determination 
and discipline had paid off; she had lost 20 pounds and 
gone down two dress sizes—from a 12 to an eight. 

A rejuvenated Elizabeth now looks almost as young as 
her daughter, Lisa. 

Palm-Aire, situated on Florida’s east coast, is halfway 
between Palm Beach and Miami. The staff is used to pro- 
tecting the privacy of celebrities who check in for a rest or 
therapeutic program. Theatrical stars Hume Cronyn and 
Jessica Tandy, and the First Lady’s press secretary, Mary 
Finch Hoyt, as well as other noted Washington figures have 
been among the famous guests. 

No one was surprised when Elizabeth Warner preferred 
to have her meals in her room during her first few days at 
Palm-Aire. “Her spirits were not great when she arrived,” 
says director Lisa Dobloug. “It obviously bothered her to 
be overweight and she had never been to a spa before. She 
didn’t know what to expect. It could have been a miser- 
able experience, but Elizabeth knew she had a job to do 
and I think she had more fun than she anticipated.” 

Dr. Alfred Moore, who heads the medical staff, exam- 
ined Mrs. Warner when she arrived at Palm-Aire. Finding 
her in good health, with the exception of some discomfort 
from an old back injury and bursitis in one shoulder, he ar- 
ranged a program for her with no restrictiens. She was to 
have the same salt-free diet prescribed for most guests, 
and three meals a day totaling 600 calories. 

Although she ate her meals in her room at first, Mrs. 
Warner joined the other 40 guests for most of the daily 
schedule. And during the last five days of her three weeks 
at Palm-Aire, John Warner joined his wife to encourage her, 
and lose a few pounds himself. 

Dietician Andrew Adriance spent at least a half hour 
daily talking with Elizabeth. They discussed her eating 
habits, how she felt about food (continued. on page 215) 
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Elizabeth Taylors looks have 
come full circle from the days 
when she was pictured as one 
of the world’s most beautiful 
TO aa Oa aoe ea 
photo (near left) captures a 


TILTON ELEC me Le 
sine with Studio 54 owner, 
Steve Rubell. Today, the trim 
and attractive actress looks 
almost as young as her 
daughter, Lisa (center). 


























Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health 
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-isher-Price knows that when you live’ in ac cril 
you need lots of interesting ings to do. 


Today we know that babies learn 
more about the world their first year than in any 
year that follows. And every new discovery is 
pure Joy. 

Just watch your baby watching our Music 
Box Mobile. His eyes follow in fascination as 
the bright clear shapes dance away and then 
back again. And he reaches out. 

On our Play Gym, a baby starts by ? 
kicking at the bear, swatting at the clown. But es nee au hold 
, of the gym bar with two dimpled hands 
and pulls herself up, shes seeing a whole new view 
of her world. 

Once a baby can sit, 


wx, theres our Activity a 
| Center which fastens | © 


cribside and has ten 
intriguing thingsto | 
do. Evena mirror for - 
a solitaire game of 
peek-a-boo. 

We think your baby 
will have a wonderful 
time with Fisher-Price 
Crib & Playpen Toys. asia 
All no have to do is listen to - ee, 


£1977 F r-Price Toys, East Aurora, New York 14052. Div of The Quaker Oats Company 

























Introducing 
the 1979 

_ Joy of Christmas 

|. Collection’ 









Eleganily crafted <° / 
— ornamerts with 
the glitter of silver — 
d gold by Oneida 
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| ou would expect to pay considerably mere 











 gance. But through this exclusive offer, you 
may buy them for just $3.75 each or you 
tan save even more by ordering a set of any 
four for just $13.95. Each three dimensiona! 






plate with a silverplate insert. 






_3ENERAL MILLS, INC., BOX 249 

MINNEAPOLIS, MN 55460 

send me the ornaments I have checked below. | enclose 
}______ (check. money order or charge) $3.75 each or 
‘13.95 set of any four 







islStare _ 5 Church* _ 9 Angel 
_ 2 Bells _ 6 Madonna __10 Santa* 
_ 3 Pastridge _ 7 Peace __}) Tree 


4 Candle* _ 8 Snowtlake* _ 12 5nowman* 


ornament is 22” in diameter in gold eleciro- 


gee ee eet ar 


in stores for ornaments of comparable cle- =~ 
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MY CHARGE: 

[_] MasterCharge [_] Visa 

Credit Card No 
pases 


et 








Expiration Date 
Month Year 





MasterCharge 
Interbank No 


CTs 








Capture the spirit of Christmas 
\ 1979 forever with your choice of 
\ twelve beautiful designs in jew- 
s | el-like ornaments by Oneida. 
y | Your family will be enchanted 
* / with the breathtaking beauty of 
these ornaments on this year’s tree 
and for years to come! Combining the ele- 
gance of silverplate and the gleaming beauty 
_ of gold electroplate, each 
ornament depicts a favorite 
_ traditional Christmas theme in 
_' patterns designed to catch 
A 


aad reflect light. 
i! Start a collection for your 
family and consider giving 
_. them as special, unique gifts! 
us at General Mills. 


Orders received by November 23, 
1979 will be shipped in time for 
Christmas. Play safe—order early. 


$3.75 each 
$13.95 set of any four 


*New designs for 1979 


Please print clearly to speed delivery 


Name 
Address 


City State Zip 


Signature 
(Charge not valid unless signed) 


Offer good only within U.S.A. Please allow up to six weeks for shipment 
Offer expires December 17, 1979 


Merry Christmas from all of — 
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} An. antique cider press is flanked by Dutch Apple Drop 

wet & GOT TE left, and jugs of cider. In the foreground, from left: 

yj Apple-Cranberry Sauce, Apple Pizza, Apple-Pecan Bread. 
am a > 


WT 
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Photographs by Ken Regan/Camera 5 








pa What could delight a little one more than his or her 

j h\ very own set of dinnerware — especially if it tells a 
story! Oneida crafted our charming Storybook Din- 
nerware of durable Melamine to enchant lucky little 
ones for years to come. From tip-proof plate to the 
thermoplastic mug, each dishwasher safe stain-proof 
| piece is designed to fit little hands easily. You may very 
vell want to include Oneida stainless flatware in the charming Peter 


Rabbit pattern in your gift plans. B atty Cr 0 ok £h' 


fou would expect to pay a great deal more for dinnerware and flat- 
vare of this quality in stores. With this offer you can enjoy special 
avings on Peter Rabbit, Raggedy Ann and Andy or Wizard of Oz 
»atterns of Oneida dinnerware: the 4-pc. set just $5.75. Save also 
on flatware: $2.00 for the 2-pc. baby educator set, $2.95 for the 
-pc. child size set. Order both sets of flatware and get a matching 
nfant spoon free. Orders received by November 23 will be sent in 
ime for Christmas. If not satisfied, return order within 10 days for 
yrompt refund. 


3-pc. Child 
Stainless Set 
$2.95 





Stainless 
Baby 
Educator 
Set $2.00 


Infant Spoon 
Free When You 
Order Both 
Baby and Child 
Flatware Sets 


GENERAL MILLS, INC., Box 194, Minneapolis, MN 55460 
Name 














Address 

City State Zip 

lenclose $_____——_— (check. money order or charge). Send me items 
checked. | 

My charge i O Ze 





Credit Card No. | Poepee al | Ee] L | | 


Expiration Master Charge 
Date Month/Year pees Interbank No 




















Signature 
(Charge not valid unless signed) 
1 Peter Rabbit Dinnerware set(s) ($5.75 each) 
2 Raggedy Ann ‘n Andy Dinnerware set(s) ($5.75 each) 
3 Wizard of Oz Dinnerware set(s) ($5.75 each) 
4 3 pe. Child's Stainless (knife. fork. spoon) set(s) ($2.95 each) 
5 2 pe. Stainless Baby Educator spoon. fork set(s) ($2.00 each) 
6. _____ FREE infant spoon(s). One for each combination of baby and child 


stainless settings ordered 


To asssure delivery. give zip code. Order good only within U.S A. Please allow up to six weeks for 
shipment. Offer expires December 17. 1979 






















fruits. There are 250 recipes in all, 
with tips and hinis and ideas to set 
you heading directly for the nearest 
apple stand or supermarket produce 
department. 

Salisbury is a scenic 18-mile drive 
northwest of Concord, the state cap- 
itol, a drive that gave us a chance to 
revel in the unique beauty of a New 
England autumn. 

The weather was per- 
fect—crystal-blue sky 
providing a glorious 
background for the 
vibrant foliage—as we 
pulled up to Sunnyside 
Farm, the 18th-century 
home of Evelyn and 
George Beauly. After a 
hearty luncheon pre- 
pared by Aid members, 
we embarked on a search 
for the perfect locations 
to take pictures. (As we 
drove, we were listening 
to the American League 
playoff on the radio, and 
the New York contin- 
gency almost careened 
| into a tree when Bucky 
Dent hit his famous 
home run. Boston fans 
all, our tour directors— 
the Beaulys, Anne Peach 
and Gail Armstrong—did 
not share our exuberance.) For our 
indoor location we decided on 
Mildred Noelte’s 1812 Colonial home. 
Armed with props from Mildred’s 
cupboards and from Mary Camp- 
bell’s collection of antiques, we re- 

ated a bit of old New England 

» the enormous brick fireplace. 


| Recipes shown in this picture include 
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pale Ee feet 
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~@ COMMUNITY COOKBOOK » 


Down-East Apple Pie, featuring a 
nutty gingersnap and warm molasses 
topping; a colorful apple and potato 
salad, and a winter shortcake of 
apples and cranberries good enough 
to make you forget strawberries 
aren’t in season; all tantalizingly dis- 
played along with home-canned jars 
of apple catsup, apple butter and 


~\ 

f net Se 4 i eee a)” et Se a ’ 
Across top, a gleaming array of jellies: Apple (center); Apple 
Mint (either side); Crabapple (ends). Above, apple cider, catsup 
and butter, back left. Foreground, left to right, apple jellies, 
Potato-Apple Salad, Winter Shortcake, Down East Apple Pie. 


variations of apple jellies. 

Next it was off to the brilliant 
tree-lined meadow of an accommo- 
dating farmer, where we created 
appledom with bushels of colorful 
fruit and jugs of cider from Edward 
and Bev Sawyer’s orchards. An 
antique cider press added authentic- 
ity to the rosy applesauce, Dutch 


Apple Drop Cakes,: Apple-Pecan 
Bread and even an Apple Pizza— 
cheesey and nutty and delicious. 

The Village Apple Book was first 
published 17 years ago and has sold 
6,000 copies. The books are carefully 
hand-covered in colorful calico 
prints, and the recipes on its 113 pages 
are interspersed with poems and 
childlike sketches. 
Included are a raft of 
ideas on “drinks from 
apple juice and cider, a 
chart on how to combine 
apples with other fruits to 
make jellies, tips for apple 
snacks and apple decora- 
tions. ‘Charming...and 
authoritative. 

Of the 80 members of 
the Salisbury Congrega- 
tional Community 
Church, 20 belong to the 
Ladies’ Aid society. These 
women spend every other 
meeting wofking on their 
cookbooks. Proceeds 
contribute to the ongoing 
maintenance of the 
church, including paint to 
brighten the buildings. 
(Labor was furnished by 
church members, includ- 
ing, you can bet, mem- 
—! bers of the Ladies’ Aid.) 
The group contributes toward the 
minister’s salary, janitorial services, 
camp funds for youth and charities. 
Good works that would have made 
Salisbury’s favorite son, Daniel Web- 
ster, proud of his townspeople. For 
recipes and a coupon on how to order 
your copy of The Village Apple 
Book, see page 50 . —SUE HUFFMAN 








Libby’s Chunky Mixed STi 
Cut bigger so you can taste each. 
_ fruit one big piece ata time. 


Bee Chunky Fruits—peaches, ie 
and mixed fruits—are cut so big 
you can taste each individual 
fruit, one big, firm, 
flavorful piece _—. 
1 ae  ela lo 


Now, isn’t that the taste 
you've been looking for? 
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Strike up the flavor 
Spare the fat. 77% 


Strike up the 

all- American flavor 

of Light n’ Lively 
process cheese 
product from Kraft. 
Half the fat of regular 
process cheese and fewer 
calories too. That's why 
we call Light n’ Lively 
“The Lean American.” 


Pindropper’s 
Pleasure 

Cover lettuce with to- 
mato slices, and lightly 
battered fish fillet, 
cooked. Top with a 
slice of LIGHT N’ 
LIVELY American 
Flavored SINGLES; 
cut in half diagonally. 


If sparing the fat is right up 


your alley, switch lanes. Switch to the winning 
flavor of the ““Lean American,” Light n’ 











The Village Apple Book 


continued 





DUTCH APPLE DROP CAKES 


1 egg 

'% cup milk 

2 cups unsifted all-purpose flour 

2 teaspoons double-acting baking powder 
14 teaspoon salt 

' Cup sugar 

1 teaspoon melted butter 

2 large, tart apples, unpeeled and chopped 
Salad oil for deep-fat frying 
Confectioners’ sugar 


In medium bowl beat egg until foamy, 
| milk. Stir in flour, baking powder, 

| sugar. Fold in butter and apples. 

hi itch oven or large saucepan heat 

2 inches of oil to 370°F. on deep-fat 


50 


thermometer. Drop batter by spoonfuls 
into hot fat, fry until light brown. Re- 
move with slotted spoon and drain on 
paper towels. Sprinkle with confection- 
ers’ sugar. Makes 28, about 75 calories 
each.—Wilhelmina Kukkola 


APPLE-CRANBERRY SAUCE 


1 pound tart apples (about 4 medium) 

2 cups (4 Ib.) fresh cranberries 

¥, cup water 

114 cups sugar 

Peel, core and slice apples. Wash cran- 
berries and remove any stems. Place 
both in a 3-quart saucepan. Add water 
and cook until both fruits are tender, 
about 15 to 20 minutes, stirring occas- 
ionally. Stir in sugar and cook until juice 
forms a syrup, about 15 minutes. Chill. 


Makes about 3 cups, about 235 calories 
per % cup.—Evelyn Nerden 


APPLE PIZZA 


Pastry for a single crust pie 

6 tart apples, cored, peeled and sliced 
Y4 cup chopped walnuts 

Y cup (2 oz.) shredded Cheddar cheese 
1 cup firmly packed light brown sugar 

1 teaspoon cinnamon 

2 tablespoons butter or margarine 


Preheat oven to 400°F. Roll out pastry 
into a 13-inch circle and put into a 12- 


inch pizza pan. Flute edge to make a_ 
half-inch rim. Arrange sliced apples on — 


pastry, sprinkle on walnuts and cheese. 


Combine brown sugar and cinnamon | 
and sprinkle on top of apples. Dot with — 
butter. Bake until apples are tender, 


about 20 minutes. Makes § servings, 
about 355 calories each.—Bev Sawyer 


APPLE-PECAN BREAD 


4 cup butter or margarine 

1 cup sugar 

2 eggs 

2 tablespoons milk 

1 teaspoon vanilla extract 

2 cups unsifted all-purpose flour 

1 teaspoon double-acting baking powder 
1 teaspoon baking soda 

1 cup chopped apples 

¥4 cup chopped pecans 


Preheat oven to 350°F. Grease a 9x5-_ 


inch loaf pan; set aside. In large mixer 
bowl cream butter or margarine and 
sugar until light and fluffy. Beat in eggs, 
milk and vanilla. Add dry ingredients 
and stir, just until blended. Fold in 
apples and nuts. Pour into pan. Bake for 
about 1 hour. Remove from pan and 
cool on wire rack. Once cool, wrap and 
let stand overnight before slicing. Makes 
one loaf, about 170 calories per %-inch 
slice. 


APPLE JELLY 


Wash and quarter 10 pounds unpeeled 
apples. Place in a kettle with enough 
water to cover; simmer gently until fruit 
is soft, about 30 minutes. Drain through 
a jelly bag (or a sieve lined with 4 or 5 
layers of cheesecloth). "Measure 4 cups 
juice into a large saucepot; boil for 5 
minutes. Add 3 cups sugar;-boil for 8 
minutes more, or until a drop jells on 
a cold: ‘plate. Pour jelly into 4 hot, steril- 
ized, %-pint jelly glasses. Cover with a 
thin lay er of melted paraffin; cover with 
lid. Continue cooking 4 cups juice at 
a time until it is all used up. (Use pulp 
for making apple butter.) Makes 16 half- 
pints, about 45 calories per tablespoon. 
Apple Mint Jelly: Follow directions for 
Apple Jelly, cooking 4 cups juice with 
3 cups sugar for 12 minutes. Then add 
% to % teaspoon of mint extract and 
about 5 drops green food coloring just 
before pouring jelly into glasses. Makes 
4 half-pints, 45 calories per tablespoon, 
Crabapple Jelly: Using crabapples, fol- 
low directions for Apple Jelly (above). 
—Clara Bentley (continued) 





















































Crepe 





We gave the crepe an exquisite | | 


new shape. And then, of course, 
created a delicate filling made 
especially fine with the freshness 
of KRAFT Sharp Natural Cheddar 
Cheese and creamy KRAFT Real 
Mayonnaise. Paired for a lunch- 
eon or as individual appetizers, 
our shapely crepes are surely a 
tasteful selection. 


FLORENTINE CREPE CUPS 
3 eggs, slightly beaten 
2/3 cup flour 
1/2 teaspoon salt 
1 cup milk 
* * * 


1-1/2 cups (6 ozs.) shredded KRAFT 
Sharp Natural Cheddar Cheese 
3 tablespoons flour 
3 eggs, slightly beaten 
2/3 cup KRAFT Real Mayonnaise 
10-0z. pkg. frozen chopped 
spinach, thawed, drained 
4-0z. can mushrooms, drained 
6 crisply cooked bacon slices, 
crumbled 

1/2 teaspoon salt 

Dash of pepper 
Combine eggs, flour, salt and milk; beat 
until smooth. Let stand 30 minutes. For 
twelve crepes, pour 2 tablespoons 
batter into hot lightly greased 8-inch 
skillet. Cook on one side only, until 
underside is lightly browned. 

Toss cheese with flour, add remain- 
ing ingredients; mix well. Fit crepes 
into greased muffin pan; fill with 
cheese mixture. Bake at 350° 40 min- 
utes or until set. Garnish with bacon 
curls, if desired. 6 servings 


| 
| 
| 
| 
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New AD Moist” Meatloaf Mix (with breadcrumbs 
and tomato sauce) makes meatloaf so beautifully firm and moist, 

itll vanish before you know it. At your grocers 
meat counter with ADOLPH'S | Hour™Stew — ete 
Mix and Marinade in Minutes” Mixes. Ee 


ADOLPH'S’makes good meat taste better. ae 





YOUR DOG 
NEEDS VITAMINS JUST AS MUCH 
AS YOUR CHILDREN. 


Dogs between the ages of two and 
eight need maintenance vitamins to 
keep them healthy. Your dog can get 
them from Vitapet 2. 

Older dogs need more calcium and 
phosphorus, for instance, to help keep 
old bones from getting brittle. They’re 
included in Vitapet 3. 

So give your pet liver-flavored 
Vitapet Chewable Vitamin Tablets 
every day. And you'll find keeping 
your dog healthy is as easy as 1, 2, 3. 





Introducing Vitapet 1,2 & 3 
Chewable Vitamin Tablets 


Just like babies, puppies need more 
vitamins than grown-up dogs. Twice 
as much Vitamin A, for instance. 
Three times as much Vitamin D. 

That’s why Sergeant’s is introducing 

‘itapet 1. It contains the 17 essential 
nins and minerals a puppy needs 
strong bones and muscles. 





the pef care people 


jeant’s and Vitapet are registered trademarks of A. H. Robins Company, Inc. © A. H. Robins Co. 1979 





The Village Apple Book 


continued 
APPLE CATSUP 


12 large, tart apples, peeled and quartered 
Per 4 cups apple pulp add: 

1 cup sugar 

1 tablespoon salt 

2 teaspoons cinnamon 

1 teaspoon pepper 

1 teaspoon cloves 

1 teaspoon dry mustard 

2 medium onions, grated 

2 cups cider vinegar 


In saucepan barely cover apples with 
boiling water (about 1 quart). Simmer 
until soft and all the water has evapor- 
ated, about 2% hours. Press through a 
sieve. Measure apple pulp. To each 4 
cups of apple pulp, add the remaining 
ingredients. Return to saucepan, let 
simmer for | hour or until thick, stirring 
frequently. Pour into 2 hot, pint canning 
jars to within % inch of the top. Remove 
air bubbles with a rubber spatula. Wipe 
rim and threads of jars to remove any 
food particles. Place lids and screwbands 
on jars. Process in boiling water bath 
for 15 minutes. Remove jars and place 
on rack to cool; test for seal. Makes 2 
pints, about 25 calories per tablespoon, 
—Alice Perrault 


APPLE BUTTER 


8 pounds tart apples, cored and sliced 
4cups sweetcider ~ 

7% cups (about 34 Ibs. ) sugar 

1 teaspoon cinnamon 

1 teaspoon cloves 


In large saucepot cook apples and sweet 
cider until soft,-about-45 minutes, stir- 
ring occasionally. Press through fine 
sieve. Return to saucepot with sugar, 
cinnamon and cloves and cook slowly 
until thick, about 3 hours; stirring often. 
Pour into 4 hot, pint canning jars, leav- 
ing % inch head space. Wipe rim of jars. 
Place lids and screwbands on jars. Pro- 
cess in boiling water bath for 10 minutes. 
Remove jars and place on wire rack to 
cool; test for seal. Makes 4 pints, about 
70 calories per tablespgon.—Bev Sawyer 


WINTER SHORTCAKE 


1 cup chopped apples 
1 cup fresh cranberries 
2 cups sugar 
4 cup chopped nuts 
Shortcake 
2 cups unsifted all-purpose flour 
14 cup sugar 
2 teaspoons double-acting baking 
powder 
4 teaspoon salt 
14 cup shortening 
1 egg, beaten 
'% cup milk 
Butter or margarine 
Sweetened whipped cream 


Into medium bowl grind apples and 
cranberries. Add sugar and let stand for 
one hour. Add nuts just before serving. 
Shortcake: Preheat oven to 425°F. In 
medium bowl combine (continued) | 
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rach’s wants you and your family 
) enjoy the best taste and value in 
hocolate candy. That’s why we 
till take those special steps that 
iake Brach’s taste better than 
ther candy. We roast and blend 


Real chocolate 
and fresh, natural 
BtilaecseConlt 
...thats why Brachs 
‘chocolate candies 


our OWN Cocoa beans, then we pre- 
pare seven different real chocolate 
recipes to give us the best-tasting 
chocolate for each delicious 
center. Brach’s uses just the right 
amount of natural ingredients like 
butter, milk, real oil of peppermint, 
plump Michigan cherries and fresh 
ingredients such as crunchy pea- 
nuts, chewy raisins and more. We 


Ele better. 


~ © 1979 E. J. Brach & Sons, Inc 


double dip our peanuts in two coat- 
ings of real chocolate. And only 
Brach’s Bridge Mix has twelve dif- 
ferent centers. No wonder Brach’s 
is still number one for the best- 
tasting treat in chocolate candy. 


“or all the good things in candy, look for the familiar Brachs stripes. 
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$4 Rebate 15 pc. Baking Basics/ 


Set Number M400/901 Set Number M400/725 


eceive my rebate, | am enclosing both items checked below 
he set number cut from the left side panel of the carton 


e sales receipt dated between 9/15/79 and 1/15/80 


STATE 
within five years from the date of purchase when used 
end the label, and we'll replace it at no charge 
k of Anchor Hocking Corp.. Lancaster, Ohio 43130 


Good news! Anchor Hocking is giving cash rebates on three selected sets 

of Harvest Amber® ovenware. Harvest Amber's rich, warm transparent 

color, safer Sure-Grip™ handles and five-year warranty* are Anchor 

Hocking exclusives. This versatile glass ovenware cooks food perfectly 

in conventional and microwave ovens. It’s beautiful enough to serve 

from right at the table. Great for storing and reheating leftovers. And, 

it's dishwasher safe. Makes a nice gift, too. So don’t wait. There’s never 

been a better time to get the kind of ovenware everyone's always wanted. 
a ee ee ee ee ee ee ee ee ee ee ee 

ANCHOR HOCKING REBATE OFFER, PO. Box #9026, St. Paul, MN 55190. 

Dear Sirs, 


(1) Please send me the following rebate: (check only the ones for which you qualify) 
$3 Rebate 16 pc. Oven Cookery/ 


LHJ-109 


(_] $2 Rebate 4 pc. Casserole/ 
Set Number M400/769 


>quest must be postmarked no later than February 1. 1980. Allow 8 weeks for receipt of your rebate check 


ZIP 


Anchor Hocking 













































The Village Apple Boo 


continued 





flour, sugar, baking powder, and salt; cw 
in shortening. Beat egg and mix wit 
milk; add to dry ingredients. Knea 
dough about 4 or 5 times. Roll out t 
#z-inch thickness. Cut out with 3-ine 
round cookie cutter. Place on cooki 
sheet. Bake 12 to 15 minutes. Split an 
butter; spoon fruit on biscuits. Top wit 
cream. Makes 8 servings, about 49 
calories each without whipped cream 
—Marjorie Shaw 


POTATO-APPLE SALAD 


6 cups diced, cooked potatoes (about 3) 
1 cup diced celery 

4 cup diced green pepper 

14 cup minced onion 

4 cups (7 whole) diced, unpeeled eating 


apples 
14 cup bottled French dressing 
3 hard-cooked eggs, chopped 
14 cup mayonnaise 

Lettuce leaves 

Paprika (optional) 





In large bowl combine vegetables, 
apples and French dressing and refriger- 
ate until serving time. To serve, ad 

chopped eggs and mayonnaise and stil 
until well combined. Spoon onto lettuce 
leaves. Sprinkle with paprika, if desired 
12 servings, about 270 calories each. 


DOWN EAST’ APPLE PIE 


6 to 8 tart apples, peeled, cored and 
sliced 

1 9-inch unbaked pie shell 

¥%, cup gingersnap crumbs 

4 cup sugar 

1 tablespoon flour 

Dash salt 

4 teaspoon cinnamon 

¥% cup chopped walnuts 

14% cup butter or margarine 

¥, cup light molasses 

Whipped cream (optional) 

Preheat oven to 350°F. Arrange apples 

in pie shell. In medium bowl combine 

remaining ingredients except molasses 

and whipped cream. Mix well and) 

spread over apples. Bake for about 50 

minutes. Heat molasses and pour evenly 

over top of pie. Continue baking 15 

minutes more. Cool on wire rack. Makes, 

8 servings, about 410 calories each with- 

out whipped cream.—Maud Prince 








The Village Apple Book contains 250 
recipes on 113 pages. Spiral-bound, 
with a folksy calico cover, the book 
features apples from appetizers to 
desserts. To order your copy, send 
$5.50 (includes postage/handling) to: 


The Village Apple Book 
Salisbury Ladies Aid 
Dept. LHJ 

Salisbury, NH 03268 


Make checks payable to Salisbury 
Ladies Aid. 
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‘h ee A unique n new 22" high walking toy that 
id operates from the end of the long, strong handle. 
e can lower the bucket, scoop a load of dirt or sand, tilt 
d ee it ey ae sacbetilns, mountain- 















ee es lr: i 3 
Get the big, tough ae Arm ire oe 
“for your kid. There’s. t ees 





F no toy like it... there’s_ 
no fun like it’ 

in the whole wide 

orld! 


et i 
y ot. 4 


Built Tonka-to 
just for fun. uh 





Lt CLOUT M(H) Cmca TOL 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





TRUE CIGARETTES : FAMOUS FOR 
LOW TAR AND LOW NICOTINE tow NICOTINE 


TES: FAMOUS FOR 








Meet the Craigen family. Seventh in a series 


of stories about the kind of people who furnish their | 


house, their way, at Ethan Allen. 

“When Hugh first told me he’d been offered a new job, | 
said across town, or across the country? When he started 
pulling out maps of California, | realized we were into 
more than a move-we were about to start a whole new 
way Of life. 


“It was so exciting for all of us, especially when we 


found our new house. At first, | wondered whether our 
furniture would work in a totally different environment. 
Moving is expensive enough without having to worry 
about starting from scratch. Luckily, our Ethan Allen fur- 
niture adapted as well as we did to the ways of the West. 
From New England to California without missing a beat! 
“We started with Ethan Allen furniture because we 
loved the way it looked in our first house. And what a 
good investment Ethan Allen furniture is! Everything is so 
well-made and looks good anywhere, in almost any style 
house. Also, with Ethan Allen, it’s easy to add pieces as 
you need them, from any Ethan Allen Gallery across the 
country. After a big move, it sure is nice to walk into a 


store you know and get not only the same quality you’re 


used to getting, but the same help-—geared to your new 
way of life.” 





COME ON OVER TO OUR HOUSE 
AND FURNISH YOUR HOUSE YOUR WAY. 


LOOK US UP. IN THE YELLOW PAGES 
©1979 Ethan Allen, Inc 


"WERE ON I 


SO OUR FURNITURE HAS TO BE AS FLEXIBLE A 
TO OUR NEW HOUSE, OUR NEW LIFE.” aaa 





a a> 


Our Ethan Allen Gallen 
out here helped us furnis 
and decorate our free-sty 
family center to suit our nk 
environment. Recognize | 
Ethan Allen love seat and) 
chairs? They look right at) 
home here-without even | | 
changing upholstery. | 
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additions? Matching sofa, 


> lamps, ana inportant 
>2nts that make a room. 

| this beautifully framed 

#), those big casual pillows, 
) the California sun. All from 
)n Allen! Except the sun. 








i> core of our East Coast living room was pure Ethan Allen: 
‘lowered love seat, 2 cranberry-covered, cane-back tub 
5, hand-woven rug from India, and a rich burl inlaid 
‘al-design coffee table. With only a few additions, these 
Ethan Allen pieces take on a whole new look. See below! 


5 
YE ARE, TO ADAPT 





@ 
























Ethan Allen is all across 
America. The Gallery 

in our new neighborhood 
had the match- @ 

ing sofa to our 
love seat. 


9 : 
/ fae if Kerry felt a little 
Le 4 bo sad leaving behind 
Cs ad all her friends, 
but her favorite Ethan 
Allen rocking chair | 
makes her feel right 
at home. It's hand- 
stencilled and so 
pretty. 











° fad: 
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We may have moved ) 
3,000 miles, but as 
long as we're around 
the things we love, 
we'll always feel at home 
in our new house. 





| 


-=—— Speaking of flexibility, 
this copper and brass 
bucket used to hold New England pine cones. It could 
hold anything, from magazines to flowering cactus! 





get Kal Kan because of the 
quality meat 





Sars 


in it?’ 





























verybody is—or should be—doing it. 
omemakers, movie stars, top executives; from the 
oor to the wealthy. Doing what? Beating the 
igh cost of living by using the most widespread 
discount opportunity in our economy—redeemable 
coupons for special reductions at the 
supermarket. Now, as never before, those words 
‘cents off” have a deep appeal to hard-pressed 
onsumers trying to make ends meet. There’s nothing 
tacky or cheap about a collection of carefully 
clipped and selected coupons presented at the 
checkout counter—when it can shave as much as 50 
percent off your supermarket total. We say, if 
youre throwing coupons away, youre throwing 
big money away. 
Are coupons honest reductions? Absolutely! 
Manufacturers issue them to get you to buy 
heir products; supermarkets issue their own and 
elcome others to get you into their stores. 
Last year 3.5 billion coupons worth some $7 billion 
ere cashed in, according to Dick Aycrigg, 
Director of Research for the A.C. Nielsen Clearing 
House for coupons. Aycrigg calls the amount, 
‘correctly, “No small potatoes.” But it is a mere fraction 
lof the 72.7 billion coupons that were issued and 
'were ready and waiting to be used. 
) It all started with C. W. Post, back in 1895, when 
the first offered people a token they could turn in 
for a penny. Alla person had to do was buy 
)Post’s new product, Grape Nuts. Manufacturers are 
still using Post’s concept, and retailers are such 
leager partners in couponing that competing 
)supermarkets sometimes double or even triple the 
lvalue of a coupon to win customers. 

You won't always find “doubling,” but you will 
\find coupons covering not only cereals and 


Smart shoppers 
Save big 
money at the 
supermarket by 
clipping coupons. 
Here's how 
you can,too. 


By Julie Maxey 


cake mixes and coffee, but almost all supermarket 
products from soup to peanuts. Though you can turn 
up coupons for products on every shelf in 

every section of the supermarket, the fattest coupon 
discounts are on processed foods, health and 

beauty aids and cleaning supplies. A whopping 98 
percent of the coupons you can clip cut costs of 
national brand rather than local brand products, 
reports Karen Brown, vice president for 

consumer affairs at the Food Marketing Institute. 
But don't stick with one particular label. In order 

to make coupon shopping count, you must be 

ready to switch to the brand that offers the best buy. 
Trade coupons with friends. Cashing in a 25¢-off 
coupon on an item you don’t want or need is no 
savings at all. But don’t stop there. Set up a 

network of friends with whom you can trade coupons: 
One woman’s castoff can be another’s treasure. I 
have one friend who has two dogs; I have a cat—so 
we regularly trade coupons for pet food, and 

the surprise is how often we trade other coupons for 
other supermarket specials. 

The profusion of coupons. Consider the many 
sources of coupons: ® Piles are hand-delivered to 
you by your mailman, @ You can uncover a 
profusion of coupons in the pages of magazines 
(including the Journal ) which, if you use them, will 
more than pay the cost of your subscription. 

Just as you can trade coupons with friends, you can 
trade magazines. Don’t, however, stoop to 

clipping magazines in doctors’ offices and libraries. 
¢ Some coupons arrive as mail that many label junk. 
Those packets addressed to “Neighbor” or 
“Occupant” may look like trash, but they can 

be converted to cash savings. © Newspaper Sunday 
supplements and midweek “best food day” (continued ) 






































You'll find out 
with ACU-TEST. 


Now there's an easy way to determine if youre pregnant. 
Acu-Test is a safe and simple urine test for pregnancy that 
requires no internal examination. In tests by hundreds of 
women in their own homes, Acu-Test’s pregnancy readings 


proved to be 97% accurate. 


You can clearly see the results of your Acu-Test in just 
2 hours. The appearance of a dark ring in 
the mirror at the base of the Acu-Test kit 
indicates that you're pregnant. 


The sooner you know if 
you're pregnant, the sooner 
you can begin to take 
proper care of yourself 
and consult your doctor. 

Acu-Test. Clinically 


| 


|. Available now. 









































COUPON 


continued 





sections of recipes and food buying t 
are loaded with coupons. @ You will 
ten find special coupon flyers in yd 
store. These are usually good only 
that store. ¢ Many products have cd 
pons printed on the package or tuck 
inside. These can be cents-off coupo 
redeemable at the checkout, or they ¢ 
bring cash refunds through the ma 
This last sounds like work, but simp 
addressing and stamping an envelope 
easy enough if you get in the habit. At 
the savings are often dramatic. 
Efficient couponing. You'll need to s 
up a clipping and filing system th 
works for you. The key is to file the 
routinely (each week is fine), circlir 
the expiration date. A coupon’s life lag 
from a few days to two years. Most a 
good for six months to one year—aft 
which the coupon is worthless. Th 
point is, you want to be able to retriey 
a coupon from your file at the time ya 
want the product. | 

Some people keep their perfect) 
clipped coupons in elaborate, order] 
office files. Some toss loose coupons int 
a cookie tin. Some file coupons by prod 
uct category; some arrange them in stri¢ 
alphabetical order. It’s up to you. An 
filing method is fine . . . as is any si 
container (a large envelope or a reci 
box are possibilities) so long as you c 
fish your coupons out later without muc 
effort. 
Keep coupons handy. It will all be wast 
ed effort, though, if you don’t use you 
file. Part of the reason so few coupon 
find their way to the store, according 
a recent Journal survey of consumer a 
titudes, is that half of the people wh 
clip coupons forget to take them to th 
store “frequently,” and another 20 per 
cent forget “occasionally.” Don’t. Keej 
your file in a handy nook that you hay 
to pass before you step out to shop. Lool 
through it for coupons for current item 
on your list and for coupons whose ex 
piration dates are looming up. Anothe: 
answer is to always carry a “coupon wal 
let” filled with up-to-date coupons. 

When you are ready to cash in youl 
coupons, the best procedure, says Karer 
Brown, is to tell the checker you aré 
shopping with coupons before she begini 
to ring up your order. Then, it’s simples! 
if you hand the checker each coupor 
along with the product—unless the storeé 
has another procedure. Never wait till 
your goods are totaled to hand over yout 
coupons. 

This will only irritate both the checker) 
who may have to re-ring your load ang 
the shoppers who have been slowe 
down behind you. This would be a 
shame when you are going to be so 
happy about your savings. End 
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INGER PRICES ARE DOWN 
| THIS YEAR ALMOST 
| PRICES ARE UP 


jcause we've done Pee ee 
rhly irregular to our regular 
es. 
jn a year when the price of 
lnost everything has gone up, 
d some prices have skyrocketed, 
nger has managed to lower 
ices on six of our machines. As 
ch as $250. 
We're going to continue with 
Pse low prices as long as possi- 
:. We don’t know how long that’s 
Ling to be. 
) But i it S Our feeling that, with the 
ea cost of cloth- 

ing as high as it 
"is, more and 
‘more people 
are going to be 
sewing their 
eee OWT CLONES. 
d saving as much as half or more 
the price of ready-made clothes. 
We want them to do that sewing 
h Singer. 
‘And there’s every reason why 
by Should. In 

't, Singer 


THE SINGER STORE 


WE VE LOWERED PRICES ON THESE MACHINES. 


TOUCH TRONIC 2001 MEMORY oe 
MACHINE $99 ASTYEA 








Re ONE MEMORY $250 LESS THAN 
$200 ae 


CREATIVE TOUCH FASHION” 
$55 ess 














STYLIST MACHINE 533 


MACHINE !030* 
0% son 


STYLIST | MACHINE 834* 


$30. 


Reductions based on prices in Octo ber, 1978, vs r, 1979, in Singer store 
Comparisons may vary at Gealets eR a ‘tions ‘or ri03 0 a 834 fe edo ae Stor 
ymparable machines 


STYLIST MACHINE 543 





So easy that 100 million people 
already sew with us. 

The best way to find out how 
easy Singer can make sewing for 
you is to hurry to Singer. See for 
yourself how much sewing ma- 
chine your money will buy this 
year. 

If you've already got a sewing 


machine, bring it in. We'll give youa 
trade-in allowance for it that means 
your new machine costs even less. 


You may have thought it was im- 
possible for any company to roll 
back prices in a year like this one. 
But it wasn't. It 


kes sewing WHERE SAVING IS ALWAYS IN STYLE. to do it. 


©1979 The Singer Company. *A Trademark of The Singer Company. TRADE-INS AND PRICES OPTIONAL AT PARTICIPATING DEALERS 





just took Singer 
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| Warning: The Surgeon General Has Determined 
| That Cigarette Smoking Is Dangerous to Your Health. 
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MARIE OSMOND: 
REBEL OR PUPPET? 


“Tl always be a slave to my 

| image,’ Marie declares, “because 
Twas fat and ugly and | thought 

} nothing would ever come of my 
| Iife....But then one day I said to 
Fell — you can be anything you 
vant to be.’ Marie as a chubby ten 
year old (night) and Mane as 
she is today (below). 


E ne journeys to Provo, Utah, armed with a predeter- 
mined image of Marie Osmond: A doll-like, whole- 
omer-than-thou teen-ager who performs while her parents 
nd church pull the strings of her life hke omnipresent pup- 
eteers. Upon closer examination, however, a far more com- 
lex person emerges: a positive-thinking woman, worldly 
eyond her years, yet one whose career demands may have 
oft little room for emotional development —and whose 
appiness, some say, may eventually crack under the strain of 
Egnicting demands and personal desires. 

| At 19, Mane Osmond is a singing star nose 


od sales, concert and television appear- 

















inces have earned her millions and 
A hose frenetic schedule 
lackens. So, in May, when she 


rarely 
snnounced her intention to 
marry 23-year-old college : 
udent Jeff Crayton, she 
raught even vigilant fan g 
Magazines off guard. 
Then in July the nuptials | 
were abruptly called off. / 
}t was an odd turnabout, — 
lor Marie had described ~ 
Crayton as “the kind of 

suy every girl wishes she 

and claimed > 





could marry,” 
that she was ready to play a 
‘Vlormon wife's supporting role. 
But some who know her were not 
particularly surprised. While she may 
be reaching maturity as a performer, Marnie 
‘Osmondas an individual, her friends say, has 
yet to come completely to terms with her life. 






















SHE CLAIMS MARRIAGE 

IS HER TOP PRIORITY SO WHY 
DID SHE BREAK OFF HER 
ENGAGEMENT ? WOULD 

THE ROLE OF TRADITIONAL 
WIFE CONFLICT WITH 
MEGA-STARDOM? 

BY DIANE DE DUBOVAY 


Indeed, she is a creature of paradox. Despite her earnings, 
her monthly allowance 1s smaller than a secretary s weekly 
paycheck, and she insists that money means little to her. Yet 
she tools around Provo ina silver and black Cadillac Seville 
and settles for nothing but the best in anything she buys. She 
claims there’s no place like home for a vacation, yet she’s 
traveled around the world six times and has shown a marked 
preference for sophisticated elegance while in cities like Paris 
and New York. She has allowed her family to guide her ca- 
reer and invest the bulk of her money in the burgeoning 
Osmond entertainment empire, yet friends predict 
that before long, Marie Osmond may be- 
come the family’s only rebel. 

Dressed in a lavender terry cloth 
jogging suit and matching four- 
Marie 
 Osmondis running through a 


inch stiletto heels, 


rehearsal for a guest appear- 
ance on a Paul Lynde 
television special at the 
Osmond’s $3 million 
TV studio near Provo. 
It is ten A.M; she’s been 
at it since six and will not 
take a break until | 2. 
At noon time, she enters 
her lavish, apartment-like 
dressing room, pulls a fresh 
orange from her Lous Vuitton 
bag and offers half to an inter- 
viewer with the air of someone used 
to skipping meals. Even with her flawless 
complexion, one notices dark circles of fa- 


tigue under her large brown eyes. (continued ) 
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Photograph by Charles W. Bush 





























MARIE OSMOND 


continued 





“Tm so tired,” she sighs, kicking off 
her shoes and curling up on a sofa in 
front of the fireplace. “I've slept only 
two hours a night for the last three 
nights. It’s so clean and sane up here,” 
she says of the Osmond complex, high 
in the mountains near Provo. “But all it 
is is work, work, work.” 

For the past two and a half years, 
Marie claims, she’s been putting in I6- 
to 19-hour days and averaging four 
hours sleep a night. Ask her why she 
works so hard, and she’s likely to re- 
spond with a clichéd, “You have to work 
hard to get to the top, but harder to 
stay there.” But while one does not de- 
tect insincerity, one quickly learns that 
the whole truth of anything Marie Os- 
mond says is shrouded in a nimbus of 
personal discretion and family loyalty. 

It would be easy to condemn the way 
George and Olive Osmond have run the 
family’s multimillion-dollar entertain- 
ment and investment enterprise—fueled 
by the labor of their nine performing 
and non-performing offspring—as noth- 
ing short of exploitation. Yet while 
this may be an unfair exaggeration, 
it does not seem entirely inaccurate. 

When the Osmond family moved 
back to Utah from Hollywood to create 
“an organization to develop entertain- 
ment for the silent majority of middle- 
American families,”~-they took a huge 
financial gamble, requiring the quiet 
backing of ABC and the working invest- 
ment of every family member. Curious- 
ly, while the gamble has paid off big, 
none of the Osmond children has en- 
joyed the fruits of personal wealth. 

Ten percent of the Osmond income 
goes to the Mormon church; the rest 
goes into a common family kitty. No 
one, Marie included, receives prefer- 
ential treatment—and each family mem- 
ber receives a modest monthly pay- 
check to cover basic expenses and to 
allow one to live comfortably. The 
rest of the money is funneled into the 
business to provide lifetime work and 
financial security for present and fu- 
ture Osmond generations. 

Publicly, there have been no com- 
plaints from the Osmond children. Says 
a family spokesman: “George and Olive 
sacrificed everything to support their 
kids’ ambitions.” Thus, if Marie only 
gets four hours sleep a night, or if Don- 
ny returns from a strenuous concert 
engagement with a 104-degree tempera- 
ture, as he has, it is only because that 
debt is constantly acknowledged. 

[t is perhaps ironic that Marie Os- 
mond’s popularity relies heavily upon 

image of being an “old-fashioned” 
for in some respects, she is thor- 
odern. True, she adamantly 


yppo premarital sex, and_ believes 


that in marriage, “when it comes down 
to making a final decision, it is made by 
the male.” Old-fashioned. girls, how- 
ever, do not pursue careers with unwav- 
ering dedication. They do not dream of 
being stars, and do not run off to New 
York City to follow that dream. But ac- 
cording to Elizabeth Nesi, a close friend 
who used to dance on the Donny and 
Marie Show, that’s exactly what Marie 
had thought about doing this year. 

“We talked about it many times,” 
says Miss Nesi, a fellow Mormon from 
Salt Lake City who is now in New York, 
taking instruction in acting and danc- 
ing. “She was anxious to break out and 
study so that she could be independent 
from her family. I was hoping that if 
she came here, she’d at least have the 
freedom to be herself. When I heard 
she’d gotten engaged, I was very disap- 
pointed. It didn’t fit into her plans.” 

Art Fisher, who has produced the 
Osmond TV show for the past four years, 
agrees, adding; “All nine Osmonds are 
conditioned not to complain and to do 
exactly what their parents want. And it 
seems to me that it was the family that 
wanted that marriage.” 

At one time—before and during Ma- 
ries short-lived engagement to Jeff 
Crayton—one would have thought that 
Fisher and Miss Nesi did not know what 
they were talking about. 


Different life 


Provo, Utah, is a college town domi- 
nated by the Mormon-run Brigham 
Young University. It teems with fresh- 
faced, wholesome-looking students 
whose lives revolve around family, reli- 
gion, fitness and clean living. Marriage 
is still their number one priority, and 
when they walk down that aisle, not 
just the girls, but a surprising number 
of boys still want to be able to call them- 
selves virgins. And while it is this clean- 
cut segment of American youth that 
Marie Osmond has come to symbolize, 
she has, in fact, led a far different life 
than most of her counterparts. 

By the time she was four, she had al- 
ready made her singing and dancing 
debut on the Andy Williams Show. “I 
never had a normal childhood,” Marie 
admits. “I never wanted to. I didn’t en- 
joy being a kid, and I never acted my 
age. Other kids went to public school; 
I had a private tutor. Other girls got 
dressed up and went to proms; I got 
dressed up all the time. I’ve been to 
some of the world’s greatest dances— 
balls in London, masquerade balls in 
Paris. I’ve done things most people only 
read about.” 

And unlike most girls her age, she 
labored hard at honing her talents, and 
at developing and maintaining her im- 
age of beauty. “One day, I said to my- 
self, “You can be anything you want.’ 
So I scraped myself up and went at it. 
I starved—I mean, I just stopped eating. 


I had my teeth straightened; we 
did. That’s why we smile so much 
get our money's worth. I exercised,|} 
worked hard. I studied hard. So I co 
never let myself go.” 

Producer Art Fisher, who has 
served the prime period of Marie’s d 
velopment, says that the result of 
peculiar life of professional dedicatit 
is that “she’s very polished, but undef 
neath is a caring, sensitive individh 
who is a little confused and is still t 
ing to work out where she’s at. In son 
respects, she’s 19 going on 30. Yet emi 
tionally, she can be like a child.” 























Groomed for marriage 


Despite her “lost childhood,” Ma 
has, like most Mormon girls, alwa 
groomed herself for marriage. In 
downstairs closet of the family hom 
stead, behind two enormous doors | 
which only she has'the key, is the “hopéff 
closet she has been assembling since thi 
age of seven: shelf after shelf of hanc 
embroidered linen from Belgium, crys 
from Sweden, comforters and quilts, s 
ver, fine china, a complete trousseau (ff 
intimate lingerie and baby clothes 
every type. It is, in fact, an old-fashione 
—if elaborate—dowry, and to understa 
the generosity of this gift, which Ma 
says she'll one day share with a husban¢ 
one must realize that it has been asse 
bled within the confines of Marie’s sma 
allowance. It is something that testifi¢ 
to the respect she has for the institutio 
of marriage. Z 

The Osmond homestead is a ramblin 
octagonally-shaped contemporary strug 
ture—comfortable rather than opulent- 
perched dramatically on a bluff with 
spectacular view of the vast Utah valle 
and the Great Salt Lake. 

There are no servants in the Osmon¢ 
home—just a cleaning woman who com 
in once a week. Marie makes her owl 
bed, and besides cooking, takes her tu 
doing the family laundry and ron 

As the last light of, day faded, she sa 
in the family’s spacjous sunken vial 
room, talking of marriage—an elusiv 
experience she said’ she longed for. “Ty 
experienced everything else a womal| 
of forty could have. I mean, sometimes 
it takes a woman until she’s forty to gq 
around the world at least once, to final 
get her education, to have a career, as 
sociate with the kind of people she’ 
always wanted to know, to develop 4 
close friendship with someone, to um 
derstand herself and her needs, an¢ 
finally, to be able to give to other peo; 
ple.” She sighed. “To be fulfilled, 
woman needs to love and share her life. 

Among the things she listed as essen 
tial to marriage was religious harmo 
in short, she would never marry a non 
Mormon. “We believe that when w 
marry it’s not just for this lifetime, bu 
for all eternity. There are so many prob- 

(continued on page 240) 
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You may not realize it, but if 
nose has a bridge that’s very 
ow or very broad, your eyes 
Tlook too close together or too 
part. But with Aziza Shadow 

3 it's very easy for you to make 
jour eyes so they appear to 

qore in proportion with the 

of your facial features. 

Ideally, the 

| space between 
your eyes 
should be the 
same as the 
width of your 
eye. To find out 
about your eyes 
try this: look 

| into a mirror.As 
| in diagram, 
align tip of in- 
finger with the inner corner of 
eye. Place thumb at outer cor- 
Now move hand over until 
nb is at inner corner. If the 





AZIZA DEMONSTRATES 


tip of your index finger extends be- 
yond the inner corner of your other 
eye, your eyes are too close to- 
gether. If it falls short, they're too 
wide apart. 

With Aziza Shadow Trios you 
get everything you need to create a 
look that’s natural and still subtly 
achieves an illusion of balance. 
The three precisely matched colors 
and unique sponge applicator 
are designed to work together. And 
if you think three shadows are too 
muchto handle,here are tipson how 
to use a Trio like Glistening Cocoa. 











WHY YOUR NOSE IS IMPORTANT WHEN 
YOU MAKE UP YOUR EYES. 








For close-set eyes: Smooth 
the medium shade over lid. Lightesti@lid right under brow bone. 


shade under brow. Place darkest 


color from mid-lid outward. 





For wide-set eyes: Medium 


L 
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inner corner. Blend all edges. 

For perfectly spaced eyes, like 
our model's, place medium shade 
over lid, lightest shade under brow 
and smooth darkest shade across 


You can choose from thirteen 
lovely Shadow Trios. The seven 
Soft Touch Trios offer you soft, 
translucent colors and the six 
| Frosty Lustre Trios have rich, 

} lustrous color. 
Any questions on eye make- 


shade goes over lid. Lightest shade up? Get our free book, “Aziza 
under brow. Place darkest color in Demonstrates All About Eyes.” 


Send 25% for postage and handling 
to Aziza, Dept 396, PO. Box 2003S, | 


Jefferson City, Mo. 65101. 


Prince Matchabelli 
































How Do Children Neally [eel 
When Their Mothers Work? 


This column is about fear, 
desire, confusion, awe, ambiva- 
lence and guilt. 

In other words, I’m talking 
about how mothers of young 
children feel about working 
outside the home. 

For the first time in history, 
more than half of all women 
with families hold paid jobs 
and, because most of them 
have to work for financial rea- 
sons, you might think they 
wouldn’t have the luxury of 
such conflicts. These painful 
thoughts and worries-only re- @eee=eas 
flect the stubbornness, the never-say- en te mies af a 
mother’s guilt. The fact is that feeling guilty is one of 
the things women do best. And it takes a great many 
countervailing facts to make us give up guilt. 

Therefore, in the following question-and-answer 
discussion, I will present facts—research findings and 
expert opinion based on studies of large numbers of 
American families. I hope that this information can 
undo some of the myths that make us feel guilty. 

e My kids put up sucha fuss when I leave the house for 
even an hour or two. How can I go to work every day? 

Children, like the rest of us, enjoy the total 
availability and attention of another person, but this is 
not necessarily beneficial for them. In addition, 
children adjust to not having this total attention. Dr. 
Ruth E. Hartley found that when asked about their 
parents’ jobs, children expressed “almost as much bad 
feeling about fathers leaving for work as about 
mothers.” It’s just that with fathers, they learn fast that 
the daily departure is nonnegotiable. 

e If my children are used to having me at home, how 
should I explain that ’'m suddenly going out to work? 

Whether or not it’s true, women seem most 
comfortable “blaming” the fact that they work on 
financial need. “Otherwise,” asks an affluent mother, 
“what excuse would I have for working?” Non-economic 
motives strike many women as “selfish” —although 
affluent men are certainly not considered selfish if they 
keep working when they have enough money. 
[ronically, female guilt in this context can backfire in 

hildren’s minds. For example, in answer to the question, 





“Why do mothers work?” one 
child said, “Some work for the 
money, some... because they 
like to, and some... to get 
away from the children.” Dr. 
Hartley warns that if more 
mothers could admit to the 
second reason, “perhaps there 
would be less need for children 
to believe the third.” 

© Won't my children’s aca- 
demic and social development 
suffer if Lam less available to 
them because of my job? 

Ina word, No. “There is no 

vee evidence of any negativ e 
effects traceable to maternal employment,” declares 
Professor Alice Rossi, after reviewing decades of 
research involving infants through adolescents. 
“Children of working mothers are no more likely than 
children of non-working mothers to become delinquent, 
to show neurotic symptoms, to feel deprived of 
maternal affection, to perform poorly in school or to 
lead narrower social lives.” 

e Having a working rather isn’t necessarily bad for 
children, but it certainly isn’t good for children, is it? 

The impact on children, good, bad or nonexistent, is 
not connected to whether a woman works in or out of 
the house: it hinges on how she feels about herself and 
what she does all day. ee 

Psychologist Judith Bardwick reports: “Studies of 
elementary school children show that .. . the best 
adjusted children have mothers who are satisfied with 
what they are doing. Studies of adolescents have 
similar results, The attitude of the mother—whether 
she is pleased with what she is doing, or resentful, 
gratified or guilty—seems most important.’ 

A mother’s self-esteem, energy level and feeling of 
personal worth—whether they derive from an executive 
job, blue collar work, or homemaking—determine not 
only the quality of her maternal behavior, but the 
messages she transmits to her children about female 
competence and dignity. 

e Let's be realistic. No matter how terrific my attitude 
is, how can I hold down a full-time job and still be a 
decent mother and homemaker? There’s not enough 
time to do it all. (continued on page 237) 
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Why Wont He Marry Me? 


| am 28 years old and my girlfriend is 26. She 
suggested I write to you. We have been going 
together for two and a half years and now she 
wants to get married. I just can’t understand why 
this is so important to her. We don’t want 
children right away and, at least as far as I’m 
concerned, our relationship is perfect just the 
way it is. But she’s very persistent. Why? 

To many people, and probably your girlfriend as well, 
marriage signifies commitment. She may also want to 
announce to the world that your relationship is of the 
utmost seriousness and involves maximum emotional 
investment in each other. This kind of caring and 
involvement is much more than mutual attraction and 
interest. It may be of value to ask yourself what 
marriage signifies to you, and what your reluctance is 
all about. Are you afraid of commitment? Exclusivity? 
Responsibility? The symbolic new status of being a 
grown-up? An exploration of your reluctance may be 
more constructive than questioning your friend’s 
desire to marry. 


| have a friend who can’t pass a mirror without 
stopping to study her reflection. Although she’s 
very attractive, she compulsively fusses with her 
hair, her makeup, her clothes—something. Our 
conversations seem to revolve exclusively around 
her, and I’ve come to real- 
ize that she’s always fish- 
ing for compliments. Is all 
this some kind of self- 
love? If not self-love, what 
is it? 

It’s more likely a form of self- 
doubt. Your friend, despite 
her good looks, actually 
doesn’t feel attractive and so 
constantly seeks reassurance. 
It’s a way of convincing her- 
self that she really exists and 
is of at least some conse- 
quence. Such low self-esteem 
results in chronic preoccupa- 
tion with oneself, often to the 
exclusion of other people’s 
needs. This kind of narcissism is the antithesis of real 
self-love, which is born of healthy self-esteem. 

Your friend doesn’t seem to like herself at all. 


My eight-year-old son draws exceptionally well 

and enjoys it very much. He’s a bright, lovable 

child. I don’t think he’s a genius, or anything 

like that, but he has loved to draw since he was 
ee and seems to have an eye for color and 





form. Friends who know more about these things 
than we do have told us that he’s very talented. 
Is it wise to steer him in the direction of 
becoming an artist? S 

I think the key word is “steer.” If “steer” means to 
pressure, to coerce, or to forcibly exclude other 
interests, then the process can be destructive. If 
“steer” means parental involvement, pleasure, 
encouragement and non-coercive interest, then the 
process is constructive. Encouraging a child to pursue 
his or her proclivities is vital to future emotional 
well-being. But this encouragement must not mean 
pressure, coercion, demands for perfection or any 
kind of exhibitionist exploitation. 


I’m 15 years old. Whenever I have a problem, I 
feel much better after talking to someone about 
it. My mother says this is fine because it’s a good 
way to get whatever is bothering me out of my 
system. But I think I should be mature enough to 
handle my own problems, and not have to depend 
on other people so much. What do you think? 
No matter what your age, it’s important to reach out, 
emotionally touch and share experiences with other 
human beings. People always feel better when they 
discover that others have similar problems and that 
they are not unique, alone or “crazy,” but actually 
quite human. And it helps to get 
reassurance and the benefit of 
another person’s wisdom and experi- 
ence. Talking out your problems may 
also help relieve any feelings of guilt 
you may have. t 

So go ahead, ventilate your 
feelings—that’s what therapists call it. 
But remember, whom you talk to is 
all-important. Does the person make 
you feel better or worse? There are 
people who have to put down others 
in order to feel up. Avoid people 
who are judgmental, moralistic and 
want to give directions rather than 
listen and share their experiences 
with you. End 


Dr. Rubin is a well-known psychoanalyst who practices 
in New York. He is also the author of “Alive and Fat and 


Thinning in America” (Coward, McCann & Geoghegan, “4 


Inc.). If you have questions you would like Dr. Rubin to 
answer in this column, please address them to him in care of 
Ladies’ Home Journal, 641 Lexington Ave., New York, 

N.Y. 10022. We regret that only letters selected 

for use in the column can be answered. 
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illustration by Vincent Petragnan 
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lob Outlook for 


Women in the 8Qs 


Where will the jobs be for women in the 1980s? 
EVERYWHERE! We have smashed the barriers 
against women in every occupation and are rapidly 
entering fields always before closed to us. And 

ll wager that the variety of jobs that will be available 
to you is much, much wider than you suspect. 

To underline this point, if you were asked to list 
in a reasonable period of time, all the occupations you 
could think of, you probably would name fewer 
than 50. Yet, the United States Labor Department's 
“Occupational Outlook Handbook” describes 
more than 800 occupations—many of them not even 
in existence a few years back. And the “Dictionary 
of Occupational Titles” lists approximately 
40,000 different job titles! 

If you are a woman between the ages of 18 and 65, 
the odds are greater than 50-50 that you will hold 
a paid job for a prolonged part of your adult 
life. If you are married, the same applies: The 
two-paycheck family has become a dominant factor 
in the American way of life. If you have children, 
the chances also are that you will be working, 
either full or part-time. 

Particularly bright careers for you lie in health 
care, accounting, sales (not just in the traditional roles 
in retail stores and real estate, but also in stocks, 
bonds, manufacturing, etc. ). Nothing is off-bounds 
for you any longer—in the professions, technical 
spheres, high-paid office skills, etc. 


Do you have special guidelines 
for a young woman planning 
a career in the 1980s, or a 
not-so-young woman seeking 
to re-enter the work force? 


Before you decide on your career, 
study the enormous range of oc- 
cupations. Do not limit yourself to 
exploring fields in which women 
have traditionally worked. For in- 
stance, if you have done well in 


math and science courses, consider 
an engineering career. Skill short- 
ages in many technical jobs (such 


as engineering) are predicted for 
the 1980s and salaries are being 
pushed up dramatically. 





Also, write to the following for special guidance: 

@ The American Association of University Women, 
for its listing of professional groups that offer 

job aid to women. The AAUW’s “Professional 
Women’s Groups,” at a modest charge per copy, 

is a good source. Address: 2401 Virginia Avenue, 
N.W., Washington, D.C. 20037. 

e Catalyst, a national nonprofit organization, 
launched to help women in starting and advancing 
their careers, for its list of affiliated resource 

centers serving women across the country. 

Address: 14 East 60th Street, New York, N.Y. 10022. 
e Wider Opportunities for Women, Inc.’ (WOW) 
for a directory that lists employment counseling 
organizations for women. Address: 1649 K Street, 
N. W., Washington, D.C. 20006. 

e The National Center for Educational Brokering, 
with affiliates helping women to match their 

needs to educational offerings. Ask for its “Directory.” 
Address: 405 Oak Street, Syracuse, New York 13203. 

Set your goals as high as you dare, or think 
about how you might upgrade your goals within a 
field you have already chosen. To illustrate, 
if you're thinking about becoming a nurse, ask 
yourself whether you might qualify for training as a 
nursing practitioner or a doctor. 

Make a long-range plan to meet the requirements 
for the occupation you choose. If you're a-student, 
stay in school until you’ve adequately prepared 
for the job you want. If you interrupt your 
education, pick it up on a part- 
time basis while you're an active 
housewife. You will find 
hundreds of colleges and 
universities offering “continuing 
education programs” for adults 
and gearing class schedules to 
the hours you are likely to be 
free. If you have temporarily left 
the labor force, keep your 
training up-to-date while you're 
at home by maintaining your 
membership in professional 
associations, subscribing to 
technical journals in your 
occupation, attending seminars 
or lectures. (continued) 
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Chap Stick® 
weather is on 
“its way, and 
P those chill fall 
and winter winds 
f can crack and 
| chap your lips. 
: That’s why skier 
- Suzy Chaffee is 

— Suzy Chap Stick 
now. She knows that Chap Stick Lip Balm 
is potent medicine. It helps keep lips from 
chapping and helps heal lips already rough 
and sore. Special emollients aid nature’s heal- 
ing by keeping lips moist, soft and smooth. 
So take along the one and only Chap Stick. 
Don’t go out without it. 









What'’s the best 
medicine for 
a cough when 
you have acold 
or flu? Surely, 
one that relieves 
your kind of 
cough. That’s 
why the A. H 
Robins Company 
manufactures four different cough formulas, 
Robitussin® Robitussin-DM, *Robitussin-PE,® 
and Robitussin -CE® To be sure you get the 
right medicine for your cough, read the labels, 
compare ingredients, and follow directions. 
Doctors and pharmacists have recommended 
Robitussin for years, so asking their advice 
about the right kind of Robitussin for your 
kind of cough makes good sense. 













Sneezing, wat- 
ery eyes, itch- 
ing nose or 
throat? If hay 
fever or allergy 
brings on these 
§ unpleasant symp- 
toms, here’s good 
news. Safe, effec- 
ae tive Dimetane® 
Allergy Medicine is available without a 
prescription. Doctors have been prescribing 
Dimetane for effective, temporary relief of 
hay fever and upper respiratory allergy symp- 
oms for over 20 years. Now it’s available at 
your pharmacy in handy packages of 24 tab- 
lets, bottles of 100, and in the good-tasting 
peach-colored liquid for children. Read and 
follow label directions carefully. 





74 


Sylvia Porter 


continued 


Look into part-time jobs that allow 
you to tailor your working hours so you 
can keep your job while attending to 
your children at home. 

Explore the possibility of studying at 
home—via correspondence courses, adult 
educational programs, educational TV, 
independent study—then taking exams 
leading to a high school diploma or giv- 
ing college credit toward a degree. 


What’s the future of the woman 
who chooses to be a homemaker in 
the 1980s—and rejects a job out- 
side the home? 

Brighter than ever, too! Finally, your 
contribution to the family’s financial 
welfare as well as to the economy as a 
whole is being recognized. Even dollars- 
and-cents figures are being placed on 
the value of your work as a non-paid 
wife—and a most conservative estimate 
(in fact, so understated that it’s non- 
sense) puts your average work week at 
99.6 hours and your pay, figured on 
even minimum wage levels in the late 
1970s, at $362.71 a week or $18,862.48 
a year. 

You, as a wife and mother, have been 
the target of unjust and wildly discrim- 
inatory treatment for far too many years, 
but as the attitudes of all of us toward 
women as workers-for-pay and women 
as unpaid workers in the home undergo 
dramatic changes, your situation also 
will be vastly improved. 

One area that cries out for restructur- 
ing in favor of all women is the Social 
Security system, which is based on pain- 
fully obsolete stereotypes that discrim- 
inate against all women, non-jobholders 
as well as jobholders. 


What changes are likely in the 
1980s in Social Security’s treat- 
ment of women? 

A recent report by the Health, Educa- 
tion and Welfare Department offers two 
options. One would involve income 
sharing between couples. A couple 
would divide earnings 50-50 for Social 
Security purposes, whether both worked 
or if one stayed at home. (The arrange- 
ment would be similar to filing a joint 
tax return. ) 

The other option mentioned would in- 
volve setting up a two-tier system of 
benefits. The first tier would be a flat 
government benefit of about $122 a 
month (the amount of the current mini- 
mum benefit under Social Security) pay- 
able at a specified age or upon the onset 
of a disability. The second tier would 
consist of a benefit related to one’s work 
history. Several other countries—includ- 
ing Canada and Sweden—have such 
double-decker systems. 

The first tier in the two-tier system is 




































































really a form of income maintenan 
payment, usually associated with w 
fare reform. Since this benefit would n 
be earnings- -related, the study a 
it would “be paid out of general rey 

nues, although it could be financed, { 
course, from employee-employer conti 
butions.” Introducing funds of this scoy 
into the financing of Social secur 
would provide a way of cutting back ¢ 
Social Security tax hikes. 

The Social Security program, as 
now stands, is based on the archaic a 
sumptions that women are always hom; 
makers; men provide the sole econom 
support for the family; housework 
performed by a wife has no money vé 
ue; marriages last for life. These stere 
types never were true. Women tal 
tionally have worked in U.S. factori 
on farms and plantations—as dressmall 
ers, milliners, boarding house (or | 
loon) operators, etc. 

But, in the past:few decades, the i 
flux of women—particularly mvarriell 
into our work force has been phenom 
enally massive and swift. Since 194 
the percentage of married women wor 
ing outside the home has soared fro 
14 to 47 percent—and it will continue t 
grow. Many of these women are wor 
ing just to maintain the family’s livin 
standard in the face of the price spira 
Many are working because of divore 
(the marriages of one of every thre 
women between age 26 and 40 end i 
divorce). The odds are against a wo; 
an getting any support from her formé 
husband and, if she has no minor chi 
dren, her chances of support drop ¢ 
ten percent. _ . 

But although women account for a 
most half the work force, they are ir 
and-outers, with the woman leaving t 
work force when she has children, ré 
turning after her children reach schoo 
age or because of divorce. Her absence 
from the paid work force mean ther 
will be blanks in her Social Securit 
record, thus reducing her future bené 
fits. In addition, since her salary will b 
typically about two- thirds of that pai 
to a man, the average worker’s benefi 
paid to a woman whorretired in the win 
ter of 1978 was $215 as against $32 
for a man. 

Many women who work will get bene 
fits no higher than they would have re 
ceived if they had never worked for pat 
and never paid a penny in Social Se 
curity taxes! A married couple with both 
partners working in comparatively low 
paying jobs can end up with smalle 
combined retirement benefits than ¢ 
couple where only the husband worked 
Add to that the fact that a marriagé 
must last at least 10 years (it was 2 
years until the start of °79) for a woma 
to qualify for dependents’ benefits i 
her old age and you get some idea @ 
how the Social Security system toda 
discriminates against women. Ena 
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Full menthol refreshment. That’s what ARCTIC 
LIGHTS delivers. A very special kind of menthol re- 
freshment you just won't find in any other low ‘tar’ 
menthol cigarette. 


ng: The Surgeon General Has Determined 


igarette Smoking Is Dangerous to Your Health. 
9 mg. “tar”, 0 .8 mg. nicotine av. per cigarette by FTC method. 
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_ Yousee, while the filter holds back ‘tar, the unique 
ew ARCTIC LIGHTS menthol blend comes right 
arough. Result? You get the iciest, brightest taste in 
ienthol smoking—puff after puff. Light up your first 
.RCTIC LIGHTS. 

‘ou just won't believe it’s a low ‘tar’ menthol. 


Arctic Lights: Kings & 100’s 
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“Well, almost. It's Leggs® Control Top 
pantyhose with‘Feel Free’® Control. 
My tummy looks firmer...my hips 
look smoother...under whatever I'm — 
wearing. Yet in Leggs® Control Top. | 
pantyhose | feel.as 
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What goes on after school may be as 
important as what’s learned in the 
classroom. A new study reveals just 
how serious having fun can be. 


Parents worry, and quite rightly so, about what their 
children may or may not be learning in the classroom. 
School, after all, is where youngsters spend seven hours 
a day, five days a week. The hours clocked in the class- 
room, however, are far from the only ones that shape 
young lives. Children spend four times as many hours 
out of school as in it. If you really want to know what's 
happening to youngsters, a new study suggests, look at 
what they do after the closing school bell rings. 

To find out what children are up to once they’re out 
from under the teacher’s thumb, a team of sociologists, 
headed by Elliot Medrich at the University of Califor- 
nia’s Berkeley campus, asked a group of youngsters 
themselves. They interviewed 764 Oakland, California, 
sixth graders (and their mothers) about their out-of- 
school lives. 

Medrich focused on preadolescents because, he says, 
“they are at an important transition period in their 
lives. Though still dependent upon their parents, they 
are beginning to try their wings in the outside world.” 

Typical of children who live in big cities, the partici- 
pants in the Child Time Study, as it was called, are a 
diverse lot: rich, poor, white, black, Hispanic and Ori- 
ental. While their backgrounds differ, the ways they 
spend free time are basically similar. Their activities 
fall into five key areas. Here, according to the Child 
Time Study, is what their out-of-school lives look like: 

@ Television. Confirming e\eryone’s worst fears, 
children really do spend more free time watching TV 
than doing anything else. They sit in front of the tube 
for three to four hours a day; some rarely turn it off. 
Many parents compound the problem; since much of 
the time they spend with their youngsters involves 
watching TV. “Television,” says Medrich, “has become 
as important a family activity as eating together.” (He 
also notes that only 50 percent of today’s parents 
and children manage to sit down to dinner together. ) 

@ Organized after school activities. While the cliché 
may be that mother spends her days chauffeuring the 
kids all over town to piano lessons and Little League, in 
most families this is an exaggeration. Children partici- 
pate in scheduled activities only once or twice a week. 
Boys usually are involved in sports, and girls in arts 
and crafts classes. This division, along sex lines, 
partly reflects the kind of activities available to chil- 
dren. “An extraordinary amount of sex stereotyping ex- 
ists in community recreation programs,” says Medrich. 


Mothering 


eraldine Carro 


How Youngsters Spend Their Fiee lime 









The local Y’s, playgrounds and libraries are keep- 
ing boys and girls on the same old track. He feels that 
it’s time for communities to revise recreation policies. 

e Jobs and chores. Few 11 and 12 year olds have 
jobs outside the home. Among the exceptions are boys 
with newspaper delivery routes. At home, little work 
is required of them, and children tend to think of the 
few chores they do perform as “make-work” devised 
by their parents to occupy their time, or discipline 
them. The few with major responsibilities at home are 
the children of working mothers, some of whom baby- 
sit for younger siblings after school. They are generally 
youngsters from middle-income families who feel that 
they can’t afford child care services. 

e Social life. Mothers in the Child Time Study say 
they worry about the time youngsters spend playing 
with friends—usually two to three and a half hours a 
day. They suspect it is a waste of timé,”or worse, an 
invitation to trouble. Medrich has some reassuring 
news: The hours children spend with friends aren't 
usually a waste of time or harmful. To. the contrary, 
they typically represent the most productive after 
school period of the day. When boys are=with friends, 
they gravitate to sports activities, instead of sitting 
passively in front of the television set. And Medrich 
was surprised to find that children of both sexes are 
more apt to read than watch television when they're 
with friends. wo a 

When asked if they have enough friends, youngsters 
of both sexes say they wish that they had more. And 
minority-group children have a larger network of 
friends than do white middle-class youngsters. 

e Parent-child time. How much contact do children 
have with their parents? About an hour and a half per 
day, the researchers found. And working mothers man- 
age to spend as much time with their youngsters as do 
stay-at-home mothers. Working mothers also find time 
for special outings and for helping with homework. 

But whatever time parents set aside to be with their 
youngsters, the children themselves feel that it’s not 
enough, and that they'd like more attention. 

In sum, children’s out-of-school lives are less rich 
and varied than they once were. “They're getting less 
attention at home,” says Medrich, “and because of 
funding cutbacks there are fewer activities for them 
in the outside community.” 

Medrich deplores the impoverishment of children’s 
lives. At this age they should have maximum oppor- 
tunities to develop their interests and skills. “Busy chil- 
dren are advantaged children,” he says. “By learning 
how to spend time productively, they form habits that 
will enrich their adult lives.” End 
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“= Fisher-Price 
Kids are small enough to 
hitch a ride in a pocket 
and soft enough to hug 
and wonderful to talk to. jy. 
They re machine-wash- . 
able, too, so theyll 
look spiffy wherever 
they go. 
Because Fisher-Price 
knows that if there's 
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kids happy, it's one 
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RELIEF FOR CRAMPS. The allegation that 
menstrual cramps are all in a woman’s head may finally 
have been refuted. “We now have scientific evidence 
that, in the majority of cases, dysmenorrhea has a 
strong physiological basis,” says pharmacologist 
Walter Y. Chan, PhD. 

The cause of cramps is a group 
of body chemicals called prosta- 
glandins (PG) that are produced 
by the lining of the uterus (endo- 
metrium), as well as by other 
organs. These body chemicals 
regulate such functions as repro- 
duction, blood pressure and hor- 
mone activity. Proof of PG’s link 
to menstrual pain comes from re- 
search at Cornell University Med- 
ical Center in New York, where 
Dr. Chan and gynecologist M. 
Yusoff Dawood, M.D., were able 
to measure PG levels in menstrual 
fluid for the first time. 

Women who suffered from 
cramps had far higher PG levels 
than women who did not. When the symptomatic 
women were given a PG-blocking agent, ibuprofen, a 
prescription drug widely used to treat arthritis, the PG 
level in their menses dropped to normal or below 
normal, and their pain abated. Placebos did not 
decrease PG production or relieve symptoms. 

The manufacturer of ibuprofen, and the makers of 
comparable PG-lowering arthritis drugs, must get 
government approval to market these drugs for the 
purpose of menstrual pain relief. Dr. Chan believes 
they will succeed within a year. Until then, family 
physicians and gynecologists can prescribe these drugs 
only on an experimental basis and Dr. Chan points 
out that they may be reluctant to do so for fear of 
malpractice suits, should anything go wrong. 

Aspirin, which is the principal pain-relieving agent 
in some popular, over-the-counter menstrual pain 

emedies, also blocks PGs and should provide 
mparable relief if taken in effective doses. But these 


doses have not yet been determined, says Dr. Chan. 


GETTING RID OF BUNIONS. The standard operation 


remove painful big-toe bumps (called bunions ) 





A doctor discovers how to remove bunions quickly and easily, right in his office. 
A marriage counselor is forced to tell all in court. And much more... 


By David R. Zimmerman 


Ciood News! A New Way 


to lreat Menstrual Cramps 


is performed in a hospital. Patients are given general 
anesthesia and must convalesce for weeks, first in bed 
and then on crutches, with their toe bones wired 
into place and their legs in casts. But Chicago podiatrist 
Seymour Kessler, DPM—using a surgical technique he 
developed—can remove bunions 
in just ten minutes right in his 
office. Patients receive local 
anesthesia and are able to walk 
away wearing only bandages and 
special shoes. We asked Dr. 
Kessler what he does differently. 
The doctor told us*he uses 
a tiny, modified dentist’s drill 
instead of the much larger bone- 
cutting blades conventionally 
employed. It is usual in bunion 
surgery to cut-away three 
different bone pieces, including 
part of a joint. But this 
delays healing and later causes 
stiffness and pain, says Dr. Kessler, 
so he leaves the joint alone. 
Instead, a single cut is made 
through the shaft of the bone, then its length is 
reduced by a mere fraction of an inch—just enough 
to turn and straighten the bone. “Kessler’s procedure” 
is now being used by podiatrists in other cities. 


t 
THERAPISTS AND DIVORCE. What you tell your 
psychiatrist is usually considered confidential. Recently, 
however, a Virginia judge ruled that “when a husband 
and wife are in a counseling session with a psychiatrist 
... there is no confidentiality because the statements 
were not made in private to a doctor, but in the 
presence of the spouse.” 

This decision forced Robert B. Neu, M.D., of 
Arlington, Virginia, to testify in a woman’s divorce 
action against her husband. Dr. Neu disclosed 
incidences of physical abuse and other intimate 
details of their married life. 

Psychiatrists warn that this might discourage 
couples from seeking the therapy that might save their 
marriage. To insure confidentiality, the husband’s 
lawyer suggests that psychiatrists ask couples to agree, 
in writing, that neither partner will subpoena the 


therapist if one sues the other for divorce. End 
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Sears is proud to present 
designs for your home by 
Diane Von Furstenberg. 


Breathe in the freshness of 
Spring the whole year around. 
' Carnation Bouquet is alive with 
the warmth of April sunlight. 
Refresh yourself in the care- 
free spirit of this coordinated bed- 
room and bath ensemble specially 
created for Sears by renowned fashion 
designer Diane Von Furstenberg. 
Flood your bedroom in sunlight 
with Perma-Prest" polyester and cotton 
percale sheets (full size shown, just $9.99; 
twin size $7.99). Sheets can also serve as 
attractive wall treatments (as shown). 
Continue the Springtime mood with 
matching pillow cases, delicate pillow 
shams and a billowy reversible comforter 
(full size shown, just $45.99, twin $39.99). 
Sprinkle the room with flowers from 
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u 
all year around: 
mi Li big” 
a machine washable bedspread quilted 
with a hand guided outline (full size just 
$59.99). All these bedding items are avail- 
able in other sizes as well. 

As for cheerful window treatments, 
you have a choice of pinch pleated drap- 
eries or ruffled priscillas that tie back to 
let the sun shine in. 

Open your bath to the freshness of 
Carnation Bouquet with a set of printed, 
frosted velour towels of 90% cotton, 10% 
polyester and cheerful shower curtains. 

‘The entire Carnation Bouquet ensem- 
ble comes in either Pebble or Federal 
Blue Smoke and is machine washable. 

It coordinates handsomely with two 
specially designed companion pieces: a 
sturdy, eye-catching genuine brass bed 
and your choice of attractive lamps in 
two sizes. 

Available in most larger Sears retail 
stores and the catalog. Prices may vary 
in Alaska and Hawaii. 


Ca¥&S} Where America shops for value 
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TEA 
OR 
VIVARIN? 


There are times when 
nothing beats sitting down 
and having a cup of hot coffee 
or tea. Particularly first thing 
in the morning. It tastes good 
and gives you a lift. 

But if, as the day wears on, 
you sometimes find yourself 
having a cup of coffee or tea 
just for the lift, you should 
know about Vivarin. 


Vivarinisa gentle pick-me-up. 


The active ingredient that 
makes Vivarin so effective is 
the caffeine of two cups of 
coffee squeezed into one easy 
to take tablet. And a Vivarin 
tablet is more economical than 
two cups of coffee, and requires 
no preparation. 

So when you want a lift, 
take Vivarin. It’s convenient, 
inexpensive, easy to take, and 
it really works. 
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Happy Endings 


continued 


scrunched down in my seat and tried to 
dematerialize while an earnest teacher 
struggled to make me feel comfortable 
by pronouncing my name correctly. The 
closest any of them got was “Prinsi- 
pessa,” and most of the distortions were 
much worse than that. My classmates 
would snicker uneasily and the teacher 
would try again, while I slid even farther 
into my seat, praying for a bolt of light- 
ning to come crashing through the win- 
dow to punish the teacher for her 
blunder, the other students for their self- 
conscious laughter and me for the mis- 
fortune of having been born to crazy 
parents who thought “Principessa” was 
a good name for an American girl. 

I was convinced that no one else in 
the world inspired more embarrassing 
nicknames than I did. For one horrible 
period in fourth grade I was “Pessy.” (It 
rhymes with “messy,” as I was constant- 
ly being reminded.) A year or two later 
we all took to calling each other by last 
names, so I got to be Edwards, like the 
butler in a British novel. But that was 
too normal to last. With the exception of 
Ronnie Smith, a very chubby boy with 
large, protuberant ears, who everyone 
(except me) called “Sabu, the Elephant 
Boy,” no one else I knew had to put up 
with a stupid nickname, and while 
Ronnie never seemed to mind, I was 
more than ready to forego the pleasures 
of Verdi and Michelangelo and Dante 
and my mother’s frittata and yes, even 
my father’s boundless affection, if I 
could be just plain Jane Edwards, all- 
American girl. 

As I grew older, I understood that it 
wasn't just the name that was a problem. 
It was the whole bundle of expectations 
that went with it. My parents named me 
Principessa because theirs was a story- 
book love affair and I was its ethereal 
offspring, an impossible dream that 
came true. One of my earliest childhood 
memories is my father crooning the same 
couplet, over and over: “Where did you 
come from, Baby Dear?/Out of the 
everywhere into the here.” 

My parents fell in love literally at first 
sight. It was 1944, and my mother was 
leaning out the window of her parents’ 
home, watching as the American troops 
came rolling down the main street of her 
small village outside Rome. She was 16 
at the time, and her father would not 
allow her to go outside to join in the 
general hysteria. According to my 
mother, what happened next was “il 
destino, La Volunta del Signore.” A Jeep 
carrying three G.I.s developed engine 
trouble directly outside the house, and 
her exuberant father insisted that the 
stranded soldiers come inside to enjoy 
the hospitality of his home, including 





































some of the grappa that he had manage 
to hide from the Germans. One of 


from California named Steven Edwards 
who claimed afterwards that he kney 
before he had finished the first glass ¢ 
grappa that he would someday marm 
my mother. The way he tells it, and shi 
confirms it, she did not even sit at th 
table with the men, and she scarcely 
spoke. She stayed at the stove with he 
mother, and she served the thick breat 
and cheeses like any well brought 
Italian daughter. But her eyes met m 
father’s, and they held. And it wa 
enough. Someone eventually came ant 
repaired the Jeep, and the soldiers le 
But my father came back, again ant 
again. It took four years and two trang 
atlantic trips to wade through my grand 
parents’ objections and immigration ret 
tape, but my father was persistent. Tt 
1948, my mother came to California ant 
they were married,, and as far as I wa 
ever able to tell, theirs was the love a 
fair of the century. The only flaw in thy 
idyllic picture was that my mother coul 
not conceive. By the time they had bee 
married for five years, both of them wer 
reconciled to the fact that they woul 
probably not have children. 

Except it didn’t work out that wa 
In the autumn of 1953 they traveled t 
Italy, primarily to visit my mother 
family. Naturally, my father couldn't re 
sist the opportunity, to take his Italia 
war bride on a lover’s tour of the coun 
that she had been born in but had neve 
really seen. No one knows exactly wha 
happened; the Venetian canals were eg 
pecially romantic that year, or mayb 
my peasant grandmother slipped somé 
thing into the ‘grappa. Whatever thi 
reason, the impossible happened: M 
mother got pregnant. My birth the fo 
lowing summer was the final marvel i 
a courtship and lasting love affair tha 
had more in common with romanti 
legend than real life. | 


So it isn’t surprising that they regarde 
me as a fairy-tale princess, a charact 
who could have beeh created by Han 
Christian Andersen-.or the Brother 
Grimm. They loved me fiercely and i 
dulgently, as they loved each other, ant 
from the start they assumed that I woul 
someday find my own Prince Charming 
just as they had found each other. I 
wouldn’t have made any real difference 
if they had named me Edna, or Alberta 
or even Mildred. When you grow up o1 
the pages of a love story, as I did, yo! 
know how it’s supposed to end. Someon: 
has to inherit the glass slipper. If you 
name is Principessa, or might have been 
there’s a happy ending somewhere. Ang 
if strange things happen between “Onc: 
upon a time” and “happily ever after, 
that’s what fairy tales are all about. 
For the first year or so after I dis 
(continued on page 238 
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onceptrol® Birth Control Cream Disposables 

> one of the most effective contraceptives available 
out a prescription, which has been proved in 
nical tests. In fact, its spermicide, nonoxynol 9, 
among the most potent sperm-killing agents ever 


1e unique tampon-like 
plicator makes 
jertion extra easy, 
)— a lot easier 
most other 


sthods. 


irtually Mistake-proof 


Guesswork’s eliminated. The Conceptrol 

olicator allows you to place the cream high in the 
zinal canal and with complete accuracy. What's 
yre, each applicator is prefilled to give you exactly 
coverage you need. 


e . 
on-interruptive 
Unlike some other contraceptives, Conceptrol 
esn’t require a 10-minute waiting period. It’s effec- 
e immediately. Which means you never have to 
yty about spoiling the mood. 
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o other birth control method 
can say as much: 


Safe and Non- irritating 


Conceptrol Disposables are non-irritating and free 
from harmful side effects for most women. The silky 
cream is safe and gentle to delicate vaginal tissues. 


Easy to Keep Handy 


You can always have Conceptrol with you. The 
disposable applicator is compact enough to fit into 


~ even a tiny evening bag. And it’s discreetly wrapped. 


So no one but you knows what's inside. 


Remember, while no method of birth control can guarantee 
against pregnancy, Conceptrol Birth Control Cream is effective 
when used according to directions. 


4 CONCEPTROL 
W DISPOSABLE fs" 


IS0t  Tacueorsceroy | o0e! 


Take this to your store now. 


| Save 50¢ On Conceptrol* 
| Birth Control Cream Disposable 


(6- or 10-pack size) 


To our dealer: As a legitimate retail 


distributor of the brand/size indicated, 


you are authorized to redeem this 
coupon as our agent. We will pay the 
face value plus $.05 handling for each 
coupon redeemed only if you and the 
consumer have complied with the 
terms of the offer. Invoices showing 
purchase of sufficient stock to cover 
coupons presented must be shown 
on request and failure to do so may, at 
our option, void all coupons submitted 
for redemption on this offer. This 
coupon is nonassignable and is void if 
Presented by outside agents. Sales 


tax is to be paid by the consumer. 
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LHJ1079cD Store Coupon 


Coupon is void if taxed, prohibited, or 
legally restricted. Cash value 1/20 of 
one cent. Mail coupon to Consumer 
Products Div., Ortho Pharmaceutical 
Corporation, P.O. Box 1369, Clinton, 
lowa 52734. Coupon expires 6/30/80 
Good only in the U.S.A 
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DISPOSABLE. 
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‘‘! tried to fan the flame of 
marital desire and my 
sexy nightgown caught 
fire. When | wrote my 
husband a love note, he 
wrapped his gum in it. 
Maybe,’ 
best-known humorist, 





says America’s 


‘‘we’re too old to change. 


But here’s how | tried.’’ 


Il the way to Jill’s 
cocktail party, I had 

a feeling of exhilaration, 
same kind of high I get 
when I grab the door of a 
restroom pay booth just 
before it slams shut. I felt 
good. I even felt I 
ord good. I had been 
look- 


the 








ing 
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In 12 Days, by crma Bombeck, 
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We’ re ina Rut: | 
Do We Leave it-Or Love It? 


ward to this night out all 
week. 

My eyes fairly danced as 
we entered the room and 
I spotted my old friend 
Phyllis. 

“How long has it been?” 
I shouted. “Do you still 
bowl with the league 
on Tuesdays?” 

Phyllis set down her glass 
without smiling. “Bowl? 
‘That was only a transference 
of aggression to keep me 
from ‘dealing with reality 
head-on.” 


I laughed. “C’mon, eighty- 


six Wasnt Ju vA Ih badia 
SCOLe)s 

“You remember how I 
used to have anxiety attacks 
whenever I emptied the 
sweeper bag?’ Phyllis asked. 
“Well, I began reading 
self-help books to raise my 

consciousness and I found 

out that I had been ina 
Crisis sit- 
uation 
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1979 by Erma Bombeck. From AUNT ERMA’S COPE BOOK: How To Get From Monday To Friday. . . 
to be published by McGraw-Hill Book Company. Illustration by Robert Weber. 


that I 
just 


By Erma Bombeck 


couldn’t handle.” 


“Phyllis, what’s happened 
to you? You used to be so 
shallow!” 

She ignored that and 
changed the subject: 
“Tncidentally, why are you 
paranoid about kissing 
people hello?” 

“Tam not paranoid,’ 
protested. 

“Yes, you are. When you 
approached me a minute 
ago, you extended your 
hand. You're really very 
inhibited. It’s time you got 
in touch with your feces 
Get to know yourself. 

When was the last time you 
told Erma how you felt . 
about her?” 

I looked around. ° ‘Erma 
who?” 

“Erma YOU, that’s who.” 

“You know I don’t like 
to talk about me ir front of 
myself. It’s embarrassing.” 

“I knew you’d masquerade 
your true feelings behind 
cheap jokes. It’s like you to 
make light of something 
serious,’ Phyllis observed. 

“Do you know what’s wrong 
with you?” she asked, 
leaning closer. 

“Sex! I bet you 
and your hus- 
band are 
bored 
with one 
another. 
(contin- 
ued on 
page 235) 











“As long as I’m paying 
your dental bills, 
fou're using a fluoride toothpaste?’ 












ou can still get cavities. So you "But, Mom, this gel will really ‘Ladies. Why not try new double 
till need a fluoride’ freshen my breath: protection Aqua-fresh? It has 
fluoride. And it freshens breath. 






Nein ee iA ‘ ; term 2 
HERE'S HOW IT WORKS: And all the breath freshener Concentrated in one tooth- 
Aqua-fresh gives you all the of the leading gel... paste. Thats double protection. 
cavity-fighting fluoride of the 
leading paste... 


New double-protection Aqua-fresh 
fights cavities and freshens breath. 


Accepted 


COUNCIL on OEMTAL 
THERAPLUTICS 
MERICAN 
Associa 


ENTAL 
\ SSOCIATION, 






“Aqua-fresh has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a conscientiously applied program of oral 
hygiene and regular professional care.’ Council on Dental Therapeutics-American Dental Association. © 1979. Beecham Inc 
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and your sister were 
s together. Now 
ire women together. 
may love her, 
may dislike her— 
she’s probably the 
st influential person 
your life. 


Judsen Culbreth 


e read a great deal these 
days about the bonds be- 
nn mothers and daughters. But 
e is the information about the 
r significant women in our lives 
sisters? To learn what it means 
» a sister, I talked to a number of 
1en. Though their stories were 
ifferent, one point became clear: 
se early tugs of anger and 
usy, the pulls of love and loyal- 
haped their personalities and 
p patterns for conducting rela- 
hips with others. A sister, in 
can be the most influential per- 
n'a woman’s life. 
n, a 30-year-old Connecticut 
an, is the oldest of three sisters. 
she suffers from a “big sister 
rome.” Though intelligent and 


4a HAT) 6a t 


e e e e 
| Sisters: Fierce friends, Loving oes 


articulate, Ann is not easy to talk to. 
Her body, eyes and hands say, “I’m 
anxious. Let’s get finished with this 
conversation.” When a colleague at 
work asks Ann a simple question, 
she replies politely but explodes in- 
ternally. “Why,” she asks herself, 
“do people always bother me for 
answers?” A friend confides that 
she’s depressed, and Ann breaks in 
with a stop-being-a-child lecture. 
Ann is also hard on her husband, 
much as she loves him. She criticizes 
his clothes, his friends, the programs 
he watches on TV. She’s annoyed 


whenever he doesn't live up to her 


idea of how things should be. 

Dr. Lucille Forer, author of The 
Birth Order Factor, is an authority 
on the effects of family position on 
personality. She says that Ann is a 
typical oldest sister. “Older sisters, 
in general,” she says, “are impatient 
with people who don't live up to 
their own strict standards and are 
impatient with people whose de- 
mands remind them of a younger 
sisters demands. Because so much 
was expected of them as children, 
older sisters constantly feel as if 
they must give too much. But rather 
than express their anger directly, 
they project hostility and irritation. 
Predictably, their personal relation- 
ships suffer.” 








Helen, another oldest, confesses, 
“Tve always envied Alice’s smooth 
relationships with other people, her 
easy-going personality in contrast 
to my tense, demanding one. She 
chats. I debate. She invites close- 
ness, while I seem to avoid it. She’s 
so sweet and happy that I want to 
kill her. She reminds me of how 
worried I am all the time.” Connie, 
a 28-year-old twin from Boston, says 
it’s the same with her, even though 
she’s an older sister by only 13 min- 
utes. “People can tell us apart be- 
cause Bonnie laughs more.” 

Listening to Helen and Connie, 
I'm reminded of my own experience 
with the awful sense of responsibil- 
ity that every oldest sister carries. 
None of us seem able to free our- 
selves entirely from the role of 
“good example.” 

I vividly remember a scene from 
my childhood. My mother is pack- 
ing to go to the hospital, where my 
youngest sister, Patty, will be born, 
My other three sisters are wild 
with excitement. So am I, The 
only way we can express our joy 
is with frenzied activity. We run 
around the apartment, shrieking 
like little savages. The neighbors 
who live below us complain about 
the noise, and my father insists that 
we calm (continued on page 177) 
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WITH 
CERTIFICATE 


Get actual products 
you use every day... 


and discover 
new ones you'll 


love to try. 


ss More than 2 million 
_ IE) Smart Shoppers have discovered 
S.AVE. Shouldn't you? 


e You get actual products at about 50% 
savings from leading manufacturers who 
want you to try their fine brands! 

You start with $7.00 Worth of actual 
grocery products for only $1.00... with you 
money back if not completely satisfied! 
You are under no obligation to buy 
another thing—ever! 


SAPP PERS” ASF] CAT 
PALUE AND ECONOMY 
SHOPPERS ASSOCIATION FOR 
VALUE AMO ECONOMY 


VALUE AMO ECONOMY 





SHOPPERS ASSOCIATION FOR 








rt saving now with $7.00 worth of actual grocery 

. for only $1. Plus a $2.00 Surprise Gift 
EE! Just mail the Certificate with $1 and we'll rush 
—postpaid—your $7.00 Introductory Package filled 
h products you and your family will use every day. 


ducts .. 


ep on saving as long as you want. As a S.A.V.E. 

mber, you'll receive even bigger and better packages 
,a new and different S.A.V.E. “Shopping Bag 
E every other month—worth $14.00 or more—yet 


et 37 worth of grocery products « $] 
plus *2 Surprise Gift FREE 


BE A S.A.V.E. SAVER! ENJOY ALL THESE MONEY-SAVING BENEFITS. 


e about 50% on products you need and use every day! 
re’s no “‘catch.”” America’s leading manufacturers 
nt you to try their fine brands so they make them 
ulable to S.A.V.E. members—at far less than their 
ue—because they know that once you try them, 
rir buy them again at your favorite retail store! 


3® 


you pay just $5.98 plus shipping and handling for each 
one you decide to keep. Examine each S.A.V.E. 
“Shopping Bag” when it arrives. You may return 

any “Shopping Bag” you don’t want, and you can 
cancel at any time. There’s absolutely no obligation 

to buy another thing—ever! 


But that’s not all, you’ll also get... 


S.A.V.E, Cents-Off Coupons! (including Super Coupons || 
worth far more than you usually see) that provide i 
important savings on family and household products 
at your favorite store. 


S.A.V.E. Buying Guide®! Prepared especially for 
members—filled with expert advice and money-saving 
recipes to help you get more for every dollar you spend. | 





with certificate 








IF CARD OR ENVELOPE IS MISSING, CUT ALONG DOTTED LINE AND MAIL TODAY WITH ONE DOLLAR. 


$ 





1. To help us plan future S.A.V.E. 


499 


“*Shopping Bags 


products you use more 


than once a month 


———— 


Liquid Cleaner 


Laundry 
Detergent 


Fabric Softener 

Window Cleaner 

Dishwashing 
Liquid 

Bar Soap 

Deodorant 

Shampoo 

Dandruff 

. Shampoo 


Toothpaste 
Mouthwash 
Hair Conditioner 


Hand Lotion or 
Cream 


Bath Additive 
Razor 

Pain Reliever 
Cold Remedy 


Breakfast Cereal 
(cold) 


Salad Dressing 
Dry Soup Mix 
Plastic Sandwich 


& Food Bags 


ee enn re 


a 


please check those 


Brand used 
most often 
(Vv) (please print) 


(S] 2S ee 


BE OO] Bebe Be bea ee Sit eiete! 


| 
| 


2s 


Yes [4] No $5.98 plus shipping and handling. I may return 
p Ip 
How many children do you have? any ‘Shopping Bag”’ I don’t want. I may also 
None [] 2 cancel my membership at any time after exam- 
1 [_] 3 or more ining my Introductory Package. 
. What are the ages of your children? a 
Under 2 [J 6-11 
2-5 LJ 12-17 Name = 
- Do you have a dishwasher ? Boe aa ELSST ARAM 
eS No 
0 Address 
- Do you have a clothes dryer? 
Yes [] No 
11. What color is your hair? Ppt City 
[] Blonde [J Redhead (] Black 
{] Brunette [} Silver Statesscuere | reek tee zip 
12. What is your skin type? Do you have a telephone? [] Yes [] No 
[J Dry [J Normal [() Oily LIMIT: ONE INTRODUCTORY PACKAGE PER 
13. What is your hair type? HOUSEHOLD. 
Dry Normal Oily All enrollments subject to acceptance by S.A.V.E. 
O z O Ey Oily Offer good in U.S.A. only. 
14. Do you own a pet? 
{) Dog [J Dog & Cat [J None 
LJ Cat | Otherisae: tard; ace soa es ©1979 GRI CORP S.A.V.E. A DIVISION OF GRI 
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SSS 
—<——————— 





OsO.0.00.0.,.004.0,20.0 





) Great $] S ccrinnent Certificate 


Do you clip and redeem cents-off 
coupons? 


Yes {J No 


. Do you keep plants? 


In your home [J In a garden 


- Do you live in a 


House [] Apartment 


. What is your age group? 


18-24 [] 35-49 [] 65+ 
25-34 fF] 50-64 


. Are you married ? 


S=——S—S_ 
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$1 INTRODUCTORY OFFER 


ee >= = Sixty-Five East SouthWater, 
S.AV.E.® Chicago, IL 60601 


I have enclosed my $1. Please accept my enroll- 
ment and send my $7.00 Introductory Package 
of actual grocery products—plus $2.00 Sur- 
prise Gift FREE—plus S.A.V.E. Buying Guide 
and Cents-Off Coupons. I understand that I 
will receive future ““Shopping Bags”’ worth at 
least $14.00, about every other month for only 




























it (2 





p : ih 8 7 
e J y 7 
2 
er 
SS 


HEAD-LINERS 

Here’s the news on appliances for hair 
care. In general: ¢ Lightweights. The lat- 
est dryers are getting smaller, more com- 
pact. Not only for travel, but for making it 
easier to tuck an extra hair-helper in your 
sports locker or desk drawer. Among them, the General 
Electric Compact 1200 Go Dryer. With its fold-up handle, 
this mini-mite can actually fit into a handbag or glove com- 
partment. @ Time-Savers. There are two main ways-to-go 
in hurrying up the hair drying process. One, via higher 
wattage, meaning heat coupled with faster, denser air flow 
on dryers, such as with Gillette’s Super Max Pro 1300. This 
one has a choice of 3 heat levels, 3 air flow settings. Another 
method of saving time—curling irons and hairsetters that 
heat up in quick minutes; such as Clairol’s The Set-A-Way. 







COLLEGE INTO CITY 
Q. Its been 3 


years since my 
college photo was 
taken, yet I still 
wear my hair the: 
same way. Now city- 
bound, I need a new 
look.—N.K., Char- 
lottesville, Va. 





eee 


A. Update, ’79. Good-bye to long student locks, hello to 
shorter city chic. Have your hair cut to around chin-length, 
permed for body and bounce. The soft layers will flatter 
your face shape—plus it’s practically maintenance-free. To 
break the line of a somewhat broad forehead, make a side 
part and catch the rest back with a comb or barrette. Keep- 
ing your hair away from your cheeks will point up your eyes. 
Be sure to balance the added sparkle with a bright lipcolor. 


NEW FOR YOU 


Turn over a new leaf (perfect timing for October) and try 
beautiful ways to make your days (and nights) even better. 
e Build up every little eyelash with a big sweep. Cover Girl 
Thick Lash comes in a handy trial-size; by Noxell, 99¢. 
@ The chips can’t fall where they may. Now, a nail enamel 
promises not to chip or peel for at least 3 days. Andrea 
Acrylic Shield Nail Colors. Our pick: “Very Berry.” $1.10 
each. @ Even if youre not the boss, you can give away a 
7-day weekend. Or the feeling of such. Easy-going cologne 
for men, aptly called WEEKEND, makes quite a splash. By 
Avon, 4 0z., $8.50. ¢ The heat’s on . . . your back (after 
gardening, hiking), your legs (after skiing, running), your 
shoulders (after swimming, lifting). Possible with a wrap- 
pable, flexible, long and thin heating pad to chase aches and 
chills. Heat Wrap by Gillette, $17.99. ¢ More of a good 
thing. A terrific hair fixer-upper (protein conditioner that 
deep moisturizes) now’s available in a hefty 9 oz. size. 
Climatress by Redken, $8.40, at salons. 
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October: a month for an 
update on hair helpers, 
a high-energy stretch 
and healthy eye care. 
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With 8 rollers, it’s ready to use in 2% 
minutes. @ Curly-Curls. Tosses of curls are 
“in” and appliances can help out. Dif 
fused air flow on dryers takes care not t 
blow away even the softest curls. Ther 
are lots of attachments for both cond 
and naturally curly hair. For instance, Conair’s Lite Ain} 
Diffuser fits almost all dryers. Up-and-coming for next year, 
smaller rods and rollers on curling irons and _hairsetters. 
e Warranties. Consumers want products that last and are: 
suddenly reading the warranty/guarantee. The length of 
time a product can be serviced is being expanded, such as 
on Conair’s Pro 1250 hair dryer. Its warranty has been 
upped from 1 year to 2 and the language is clearer. @ Ver- 
satility. In a pinch, you can dry pantyhose with a blow 
dryer (1200 watts) and iron out wrinkles with a curling iron. 


EYES—HANDLE WITH CARE 


Anything that comes close to your precious eyes needs to 
be handled, as they say, with “kid gloves.” Minor eye irrita- 
tions, such as a bacteria-caused conjunctivitis (an sl rom 








tion of the lining, reflected on the eyeball), can result fro 
carelessness. @ Lessen risks of getting any makeup in yo 
eyes by not applying when rushed, when in a moving car 
or around wiggly children. ¢ Cream eye,shadows flake less 
than powders, cutting down your odds. e Pay attention| 
when applying lash-lengthening mascaras. Tiny hairs or ex- 
tenders can be trouble. ¢ Be gentle when taking makeup 
off. Use a remover, petroleum jelly or baby oil and keep eyes 
closed. ¢ Never, never sleep in eye makeup. @ From the 
experts at Maybelline, these tips: Foregé the buddy system 
—don’t share makeup with a friend. It’s not a sound idea to 
add saliva or water to a product. Cap all containers tightly 
to prevent invasion of bacteria. If your mascara is older than 
6-8 months, play it safe—pitch it. e If, by chance, your eyes 
get irritated, stop making up immediately, see a doctor. 
















EXERCISE OF THE MONTH 












Q. I exercise regularly and have worked out a 
\. well-rounded routine for all areas of my body. 
But .. . it takes a full half-hour. Is there a 
good all-over stretching. exercise for in-be- 

tween times?—F.D., Topeka, ‘Kansas | 





A. Yes. Here’s a terrific stretch that you 
can do almost anytime, anywhere. In fact, 
a morning stretch is a great way to start 
your day. Stand with feet apart (as 
shown) and raise arms above your head. 
Next, rise up on your toes and start 
reaching as if to grasp an object just 
beyond your fingertips. Alternate right 
and left hands. Do 4 times, then let your 
body fall like a rag doll’s (bending from 
waist with heels on floor). Hold for a 
few seconds. Repeat 6 times. 
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Pond’s Beautiful Women of the World speak for themselves. 
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many years. But | love my youth...1 want it to be with 
me a long time. So | give to myself, to my youth, to © 
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light fog from the sea. It feels rich and velvety to the 
touch...it keeps my skin smooth, like the silk of my 
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helps make your world more beautiful, too. 























The weary traveler put down her suitcase right in 
the middle of a main concourse at O'Hare International 
Airport in Chicago and exclaimed, “I’ve never seen so 
many people going in so many directions at once! It 
makes me dizzy.” 

Many passengers in the nation’s bustling airports 
share her observation, and it’s no wonder. Americans 
are taking to the skies in record numbers each year. In 
1978, U.S. air carriers transported over 286 million 
passengers, an increase since 1977 of 32 million. And 
the total is expected to grow to 500 million by 1990. 

Airline passengers, faced with rising air fares and 
increasing inconvenience at airports, have much to 
worry about. But their main concern is safety. 

The feeling of utter helplessness about what happens 
in the air was deepened after the DC-10 crash at 
O'Hare last May. The airplane lost an engine on takeoff 
and plunged to earth, killing 273 people. Subsequently, 
all DC-10’s were grounded for examination and repair. 
As the DC-10 debate goes on, questions of airline 
safety continue to fill the news. 

Whenever the safety issue arises, the airlines point to 
their record in defense. Since 1973, annual commercial 
airline fatalities exceeded 500 only once, in 1977, when 
two jumbo jets owned by Pan American and KLM 
collided on the ground in the Canary Islands. From 
1973 to 1978, fatalities averaged 281 per year (not 
including deaths from private airplane crashes). 

Airline critics maintain that with a few changes in 
aircraft design and airport equipment, the toll could 


have been lower. And they point out that the number of 


casualties may sharply increase in the 1980s due to 
more and larger planes, higher speeds and more 
congested air routes. 


Inadequate safety standards 


Airline pilots, who probably provide the best safety 
defense, because of their training, their instant 
accountability if an accident occurs and the alertness 
of their professional organization, are consistent critics 
of the aircraft manufacturers, the airlines and the 
Federal Aviation Administration (FAA). Safety 
standards, the pilots feel, are inadequate. 

The FAA is the federal government agency that sets 
mandatory safety standards for aircrafts and airports. 
[ts record is one of extensive delays in requiring the use 
of known safety features. After an airline disaster, the 
FAA reacts, briefly, then slows down again. For 

mple, in 1958 the newly established FAA began to 
ler an electronic avoidance system that would 





Ralph Nader Reports 


Reports of air disasters are frightening. But even more frightening — 
many crashes could have been prevented. America’s consumer crusader teils 
what we must do to stop the needless loss of lives. 


How Sate Are Our Skies? 





prevent events such as the 1956 Grand Canyon midair 
collision. Today, 21 years since the agency was formed 
(and after other midair collisions such as the one in 
1978 over San Diego that claimed 144 lives), the FAA 
still hasn’t acted. It promises to have electronic systems 
in operation by 1985. Meanwhile, air traffic controllers 
and pilots sweat out dozens of near misses in the skies 
every year and, increasingly, on the runways. 

Episodes such as the one on February 24, 1979, are 
all too frequent. An American 727 had just landed at 
LaGuardia Airport in New York City when a Delta jet 
passed in front of it. A good set of brakes stopped the 
American Airlines plane just in time. 


Too little, too late 


Officials at the National Transportation Safety Board 
(NTSB), a small federal office that investigates crashes 
and recommends improvements, are among those who 
chide the FAA for doing too little too late. For example, 
it wasn’t until a TWA jet flew into a mountain near 
Dulles Airport during a storm, killing 92 people, that 
the FAA required airlines to install equipment that lets 
pilots know when they are sinking too fast or 
approaching mountainous terrain. 

And it wasn’t until two tires blew out on a 
Continental DC-10 in Los Angeles in 1978, causing two 
deaths, that the FAA proposed upgrading tire 
standards, for the first time since 1962. 

It took numerous NTSB reports on commuter airline 
crashes and a critical analysis of commuter airlines by 
the Aviation Consumer Action Project (ACAP) before 
the FAA finally issued some new safety rules in 1978. 

“There is a pattern of reacting after a crash, after 
lives are already lost,” says John Leyden of the air 
traffic controllers union. This pattern characterizes the 
FAA’s shocking delays in issuing standards for 
making aircraft more crash worthy. 

You may ask how anyone can survive a plane crash 
under any conditions. They can, after a landing or 
takeoff accident if the aircraft does not burn, and if 
passengers and crew are not asphyxiated or trapped. 

In the past 18 years, hundreds of people survived the 
actual crashes of planes, only to die within seconds from 
the toxic gases produced by burming upholstery and 
other cabin materials. 

On October 6, 1969, John H. Reed, who was then 
chairman of the National Transportation Safety Board, 
sent a letter to John H. Shaffer, who was FAA 
administrator at the time. Mr. Reed stated: 
“Asphyxiation from such smoke has been a (continued) 
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TASTY PORK WITHOUT FRYING 








save 20¢ on Shake’n Bake-and shake 


COATING MIX 


your way to delicious pork chops:’ 


— Pete the Butcher 


“Like your pork chops juicy, plump — Style. The coating turns into a tangy, 








| and tender? Then shake ‘em up with tomatoey barbecue sauce right in your 
| Shake ’n Bake®. The delicious, golden oven. Shake ‘n Bake® adds real } 
coating seals in the juices so those chops barbecue flavor to your pork chops — 
turn out plump and juicy — not dry like without basting. 
fried pork chops sometimes turn out. ‘So, what are you waiting for? 
“Like a change of pace? Shake upa Clip out the coupon and shake a great | 
surprise with Shake ’n Bake“ Barbecue deal into a great dinner.” | 





TOT en ee a ee ee 
present FAA adminis- 
viation Administration, 
x Washington, D.C. 
id hears a good deal 
industry. He needs to 
10. The FAA will react 
especially if you send 
your letters to your 
esentatives. 
lto be safe, passengers 
}t action be taken be- 
jshes take place. End 
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Surge 
Continues. 





Lowtar MERIT 1008 attracts significant 
number of high tarsmokers. 


A few years ago most smokers agreed: low tar meant low 
taste. Then along came MERIT, packed with ‘Enriched Flavor’ 
tobacco, and the “low tar, low taste” theory was exploded. 

The same advance in tobacco technology was then applied 
to MERIT 100’s. The result: MERIT 100’s attracted significant 


numbers of high tar smokers—the toughest taste critics of low 


tar smoking. 


In fact, most MERIT 100's smokers are coming directly from 


high tar brands. 


And the demand for MERIT 100’s continues to build. More 


and more smokers are confirming that MERIT 100’s taste is 


changing attitudes towards low tar smoking. 
> ~wcause UL tneir traming, their mstant 
acc ountability if an accident occurs and the alertness 
of their professional organization, are consistent critics 
| of the aircraft manufacturers, the airlines and the 
| Federal Aviation Administration (FAA). Safety 
| standards, the pilots feel, are inadequate. 
| he FAA is the federal government agency that sets 
| mandatory safety standards for aircrafts and airports. 
| Its record is one of extensive delays in requiring the use 
of known safety features. After an airline disaster. the 
AA reacts, briefly, then slows down again. For 
mple, in 1958 the newly established FAA began to 


ler an electronic avoidance system that would 









10U may ask MOw anyone can survive a plane ¢ 4 
under any conditions. They can, after a landing 
takeoff accident if the aircraft does not burn, anc 
passengers and crew are not asphyxiated or trap 
In the past 18 years, hundreds of people surviv 
actual crashes of planes, only to die within secon 
the toxic gases produced by burning upholstery _ 
other cabin materials. 

On October 6, 1969, John H. Reed, who was 
chairman of the National Transportation Safety 
sent a letter to John H. Shaffer, who was FAA 
administrator at the time. Mr. Reed stated: 
*Asphyxiation from such smoke has been a (co? 
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ling cause, sometimes the sole cause, 
deaths in some aircraft accidents.” 
years later the FAA still hasn’t is- 
1 any safety standards in this area. 
he FAA’s delays have tragic reper- 
sions. In a Pan American accident 
years ago, involving landing impact 
, slightly more severe than normal, 
put of the 96 fatalities were due to 
ke inhalation and burns. 
ost-crash tragedies inside aircraft 
be avoided. Over a decade ago mili- 
aviation showed how fires can be 
vented by better fuel tanks and less 
'table fuel. Cabin materials that do 
emit deadly cyanide, carbon monox- 
and thick smoke can be used. But, 
yre we're to see such long overdue 
sty features, the FAA must act. 


Extraordinary influence 


the FAA moves so slowly because 
raft manufacturers and airlines have 
-aordinary influence over the agency. 
instance, the seat in an airplane has 
ut half the anchorage strength of 
r car seat. The last time the FAA set 
- strength standards was in 1952, de- 
e the fact that seats breaking loose 
am. otherwise survivable crash have 
eatedly injured passengers and 
*ked routes of escape. But stronger 
‘s increase slightly the weight of the 
raft, which the industry tries to 
id. They saw fit, however, to include 
extra weight of drinking bars on 
tbo jets. Two years ago, ACAP for- 
ly petitioned the FAA to increase 
¢ strength. The FAA hasn’t replied. 
‘he above cases do not cover all the 
or aviation safety problems. The DC- 
crash last May revealed procedural 
blems in inspection and maintenance 
uircraft. Pilots sometimes commit er- 
;; But, available technology can im- 
ve existing airline safety significantly. 
‘o get the FAA moving, write to the 
ation Consumer Action Project, (P.O. 
19026, Washington, D.C. 20036) 
only nonprofit consumer organiza- 
1. working full-time for improved safe- 
und consumer rights for airline pas- 
gers. For $2.00, the ACAP will send 
agenda of action and a guide, Facts 
! Advice for Airline Passengers. 
You may wish to write also to Lang- 
ne Bond, the present FAA adminis- 
or (Federal Aviation Administration, 
leral Building, Washington, D.C. 
994). Mr. Bond hears a good deal 
n the airline industry. He needs to 
r from you, too. The FAA will react 
your demands, especially if you send 
bon copies of your letters to your 
ators and representatives. 
f our skies are to be safe, passengers 
st demand that action be taken be- 
», not after, crashes take place. End 
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MOODY 
MAN 


“My husband is a grouch—and he 
him that way.” 

“The children and I never even come close to 
meeting Dick’s standards. How can we cope with 
such an impossible man?” 

“I love him, but sometimes I can’t stand to be in 
the same room with him. He never stops picking on 
me. 

Some of the women who tell me these things may 
have problems themselves. But most are living with, 
and loving, men whose moods, reactions and tem- 
peraments go beyond normal behavior. If you are 
living with a man who is chronically troubled, your 
well-being can be seriously compromised. What's 
more, if you don’t recognize and deal with the prob- 
lem, it may very well worsen. Learning as much as 
you can about your partner can help you maintain 
more of a spirit of compatibility in your home. Un- 
derstanding your partner helps you both, for what 
influences him influences you. 

Many men, like many women, take pride in com- 
pulsive standards of perfection. Their entire exis- 
tence is organized around rigid, uncompromising 
patterns. Men have accepted without question, as 
women have, traditional ideas about how they should 
feel, think and develop. 

Certain men have been taught not to admit that 
they have deep personal needs or longings. They 
feel obliged, therefore, to hide their feelings for fear 
of being ridiculed. Such men equate vulnerability 
with weakness of character. They often hide their 
fears and insecurities 
from their wives and 
others with hostile, 


says I make 





rejecting attitudes. 
To complicate mat- 
ters further, these 
men need to feel that 
they are in control at 
all times, that they 
are completely de- 
cisive, fearless and 
trong. So if things 


yy Helen De Rosis, 


hat do you do when the man you love is hard to 
like? When he’s cranky, 
downright nasty? Here’s some wise advice on han- 
dling a husband's blues. By Helen A. De Rosis, M.D. 


M.D. From the book WOMEN AND ANXIETY, by Helen A. De Rosis, M.D., 
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go wrong they unconsciously blame their suffering 
on someone else. This kind of-man believes himself 
to be always responsible, supportive and dependable 
regardless of the circumstances or the truth of the 
matter. Believing this prevents him from asking for 
help, even when he really needs it. A man who tries 
to live by these tough qualifications for manhood 
must be extraordinarily self-centered. And it takes a 
great deal of energy, intelligence and time to main- 
tain such an unrealistic image. 

Charlie is an energetic man who puts everything 
into what he does. He often exhausts himself trying 
to appear always self-sufficient. This task consumes 
so much energy that he has lost touch with his friends 
and family. He has sacrificed close relationships with 
people who aren't interested in helping him reinforce 
his myth of manhood. Charlie wants. to hear nothing 
of his own limitations. He can’t afford to notice them; 
to do so would shake his basic saber for living: 
that he is invincible. 

Charlie goes to great lengths to preser ve the facade 
he has created. His wife, Della, gives a smal] but 
telling example: “Charlie won’t even admit that he 
doesn't know the time when he’s not wearing 
watch! When I ask him for the time, he asks a ques- 
tion or picks a fight to throw me off.” , 

Fortunately, Della was able to see through Char- 
lie’s self-imposed burden early in the marriage. Her 
insight saved her considerable pain. All too often, a 
wife is taken in by her*husband’s charade and she 
too expects him to be more than he is. (continued) 
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a button. SO you’ re 
always ready in a flash 
for sharp, clear pictures. 
Three cameras, 
and one is right 
for you. 


> Bane Kodak Company, 1979 
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she conked out 
our her hair held up. 






Alter a Aiea night’s tour a duty your coi still looks great. Thang 1 
Final Net—the clear, concentrated mist from Clairol that Woo spritz on one 
io hold your hair all day. Final Net isn't an aerosol—it’s =e 
nearly 100% holding power. So 8 ounces of Final Net 
goes as far as 12 ounces of aerosol hairspray. 

You may be too pooped to take another pulse, 

but your hair will still be holding up. 
Beautifully. 


Final Net holds up 
longer than you Doe 









OODY MAN 


continued 


laturally, this leads her to feel disap- 
‘ointed in him, something he is bound to 
tice. So in addition to the pressure of 
ving by impossible standards, he must 
bmetimes face the crushing loss 6f his 
artner’s respect and _ affection. 
) As a part of this complex and confus- 
}g process, the wife often feels that in 
pme mysterious way she is responsible 
br her husband’s inadequacies. She feels 
jat somehow she is always falling short. 
) husband often contributes to, or even 
reates, his wife’s feelings of failure. By 
searing his entire system to resist any 
pnse of weakness, he has created a 
sething undercurrent of anxiety in him- 
2If and, too often, in her. In order to re- 
eve this anxiety, which robs him of the 
renity and sense of security so vital to 
aintaining good health, he blames his 
ortcomings on his partner. The proc- 
s is usually unintentional, but is almost 
ways destructive to the woman who 
oesn’t understand. it. 

The traditional woman, whose pride 
heavily invested in her own perfection 
d whose identity is centered in her 
sband’s opinion of her, is quick to as- 
me the blame. So she unwittingly rein- 
prces her husband’s beliefs. This is how 
> many women become their husbands’ 























scapegoats. 

Accepting this blame, and feeling re- 
sponsible for someone else’s problems, 
can make a woman feel undermined and 
demoralized. After all, she is relatively 
he!lp'ess to solve those problems. But if 
she becomes aware that they come out 
of her husband’s very real and human 
limitations, she is better prepared to deal 
with the anxiety clouding her marriage. 

When you're caught in the kind of 
guilt Tve described, you must decide 
whether you want to free yourself from 
a needless burden. Remember, you can 
do so without ceasing to care for your 
husband. You'll be able to care more, in 
fact, since youll be released from the 
resentment and self-hate that result from 
such undeserved guilt feelings. 

Merri is a woman who was forced to 
make this decision. Myron, her husband, 
suffered from rigid, perfectionist stan- 
dards. Eventually this led to a serious 
depression. Myron resisted helping him- 
self for a time, unable to recognize that 
he had personal problems that weren't 
going to go away by themselves. “I sat 
at my desk all day,” says Myron. “T felt 
completely cut off from everyone and 
everything. I spent most of my time 
thinking about what a fool I was. No one 
knew how rotten I felt. The only reason 
I dragged myself to work was Merri and 
the kids. I felt that as long as the com- 
pany was willing to pay me for the little 





work I was doing, I would try to get 
in to the office every day. At the same 
time I felt that I just couldn’t stand it 
much longer.” 

Myron’s story underscores a common 
but hidden problem in family life. Merri 
would have been willing to help Myron 
if only she’d known what the problem 
was. Because she didn’t know, she as- 
sumed that he was just cranky and un- 
caring. At the same time she felt re- 
sponsible for his behavior and guilty that 
she couldn’t change it. The pressures on 
Merri at this point were intense. If they 
had made her feel too helpless, she might 
have become depressed herself. 

Understanding what Myron was ex- 
periencing might have enabled Merri to 
give him the kind of support he so des- 
perately needed. And if she had known 
that she wasn’t responsible for his moods, 
she would have felt reassured and more 
capable of helping him. 


Had to seek help 


But Myron’s condition went unno- 
ticed and untreated for a long time. Fi- 
nally, his fears that he wouldn’t be able 
to stand things anymore were realized. 
He had to seek help; his main incentive 
was the thought that he might not be 
able to support his family. By this time, 
Myron had the typical symptoms of de- 
pression: fatigue, difficulty sleeping, loss 
of weight, lack of interest in (continued) 
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MOODY MAN 


continued 





most of his usual activities, including 
sex. He was worried, irritated and pes- 
simistic and he seemed to derive no 
pleasure or satisfaction from anyone or 
anything. 

“On weekends,” Myron says, “I want- 
ed to stay in bed with the covers over 
my head. But then I’d get so restless 
that P'd have to get up. Most times, I 
prowled around the house, or I sat and 
watched TV. I snapped*at “anyone who 
tried to talk to me. I knew that I was 
driving my family crazy. There were 
times when 4-really felt that they'd be 
better off without me.” 

Myron’s anxiety was breaking through 
defenses he had constructed over the 
years; his agitation added to the misery 
of his depression. Fortunately, Myron 
was able to take time off from work. He 
entered a hospital for a thorough check- 
up and was placed on anti-depressant 
medication. Although he responded 
well, he was fearful that he might re- 
lapse into his former depressed state. So 
he decided to use my 20-step program 
as a preventive. (You can find the 20 
steps below. ) 

It was part of Myron’s personality to 
be extremely meticulous; therefore, he 
was continually swamped with the bur- 
den of details. This was, in fact, one way 
that he tried to control his anxiety. But 
the technique worked only to a point, 
beyond which his anxiety erupted into 


uncontrollable agitation. His compulsive 


fussiness distracted Myron from enjoy- 
ing his work and his family. And it made 
it difficult for him to begin the progrem 
that could help him manage his anxiety 
and recover from his depression. 


Slow but rea! progress 


Myron was confused and needed to 
be given a clear direction, which Merri 
was willing to provide. She prepared a 
record book for him and encouraged him 
to set up a time to make entries in it. 
The book became important to Myron 
because it helped him to organize his 
thoughts and to see himself more clearly. 
In it, he described how he worked in a 
ritualistic way, and he began to have 
small glimmerings of how he contributed 
to the tension and anxiety in his life. He 
began to see just how self-defeating his 
brand of perfectionism was. Myron’s 
progress was slow—it’s not easy to give 
up old ways of living—but it was real. 
Without Merri’s help and active support, 


Myron’s way would have been even 
more difficult. 
No doubt you know men like Myron 


vho make conflicting demands of them- 
elves. Often their families are trapped 
well, the tension level 
growing until it bursts out into open hos- 
described an ex- 


ynflict as 


oung man 


110 


treme form of this when he said, 
might be hard to believe, but every day 
of my whole life I had to listen to, and 
participate in, the most horrendous hys- 
terical outbursts you can imagine. Every 
day of my life—until I moved out.” 

Understanding the man who creates 
such a climate doesn’t do away with the 
problem. But it does permit a woman to 
feel less at fault. She can then help re- 
lieve the pressure in the home, and can 
go about her own work undistracted. 

More and more women, especially 
young women, are finding this kind of 
freedom. Dolores, for example, says that 
it helped her enormously to know what 
her husband, Jack, was like when she 
married him. “I knew he had lots of 
hangups,” she says. “But I wasn’t going 
to let him make me feel guilty about his 
problems. I know how that can happen— 
I saw it happen to my mother and father. 
And I vowed to be different.” 


Put knowledge to use 


Dolores talked to Jack about how he 
tried to blame her for things that weren’t 
her fault. But he couldn't understand 
what she meant. Dolores decided that 
she could put her knowledge to use even 
if she couldn’t make Jack understand. 
Now, when he blames her for something, 
Dolores asks him to explain precisely 


what she was doing that he thought wa 
blameworthy. If he can’t provide sati 
factory evidence to support his criticisn 
she remains confident that what is hay 
pening is his problem, not hers. 

Because Dolores can stay free of Jac 
need to draw her into his vicious cire 
of frustrations, she doesn’t become ove 
ly angry with him. “TI think to myself 
There he goes again,” she explains, ° 
find that instead of getting angry, I fee 
sorry that he has such a hard time. An 
I know that ?’m not usually part of it 
Keeping her equilibrium relatively ir 
tact, Dolores can demonstrate to Jack’ 
constructive way to respond when | 
partner is in trouble. Jack is gradual 
learning to appreciate her position. I 
fact, after one of his outbursts not lon 
ago, he actually thanked Dolores fo 
the way she had coped with it. He sai 
he was grateful that she “had not mad 
it any worse.” 

Such an outcome, while encouragin 
is not nearly common enough. But it ca 
occur when women learn how to stoj 


would not be so troubled.” Once the 
can free themselves of this notion, tht 
future of marriage and the family wi 
look brighter. 


20 Steps for Resolving Anxiety — » 


This 20-step program can help you 
expose the conflicts that create anxiety 
and lead to stumbling blocks in your 
relationships, your work and your de- 
velopment. Using these steps, you can 
learn how to change certain features 
of your life that disrupt your well- 
being. You can learn, too, how to 
strengthen qualities lying dormant 
within you, and how to find new di- 
rection for your life. 

The beneficial use of these steps de- 
pends on focusing on only one trouble 
spot at a time. If your attention is scat- 
tered over several problems, you come 
to feel that you can’t deal with any of 
them. And you can’t, for you're trying 
to do more than is possible. 

As you move through the 20 steps, 
try to answer each question in writing, 
perhaps in a special record book. 

1. Select a single troublesome issue 
that causes you to feel anxious, or 
that creates repeated tension, guilt, 
anger or conflict. (This is Issue 
Number One. ) 

Determine how Issue Number One 

is causing you to suffer. 

State whether or not you have tried 

to disregard the issue. 

State whether or not you have tried 

to deal with the issue. 

State your willingness to reduce 

your suffering. 

State the ways in which you've tried 

to deal with the issue. 


7. Decide why your efforts at solu- 
tion have not been effective. 

8. Find out how you react to change 
in regard to that issue. 

9. Decide whether, you want to run 
the risk of trying to make a change. 
Enumerate what you can lose and 
what you can gain by making a 
change in the issue you've selected. 
Choose a possible solution in deal- 
ing with the issue (Alternative 
Number One). 

Put Alternative Number One into 
action. 

Collect feedback from others re- 
garding the efforts you've made. 
eluate your new action (Alter- 
native Number: One) in terms of 

losses and gains. 

Decide on another solution (Alter- 
native Number Two) if Alterna- 
tive Number One is ineffective. 
Repeat the evaluation process for 
Alternative Number Two (step 
number 14). 

Continue with new alternatives if 
previous ones are impractical, in- 
convenient or ineffective. 

Try to determine whether you've 
reached your limit regarding the 
issue youre working on. 

Try to find the end point of any 
single issue before you become too 
discouraged with your efforts. 
Feel free to return at any time to 
an issue you've already worked on. 
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LEMON CHICKEN 


¥3 cup flour 
1 tsp salt 
1 tsp. paprika 
1 frying chicken 
(22 to 3 Ibs.), cut up 
3 tbsp. lemon juice 


In bag, combine flour, salt, and paprika. 


Brush chicken with lemon juice. Add 2 
pieces of chicken at a time to bag and 
shake well. In large skillet, brown chicken 


in hot Crisco Oil (325°). Dissolve bouil- 


lon cube in 3% cup boiling pour 


over chicken. Stir in onion, brown sugar, 


peel, and any remaining lemon j 
Cover; reduce heat. Cook chicken ove 
\eat until tender, 40 to 45 minutes 


3 tbsp. Crisco Oil 
1 chicken bouillon cube 
Y cup sliced 
green onion 
2 tbsp. brown sugar 
12 tsp. grated lemon peel 


STIR- FRIED VEGETABLES 


3 firm ripe tomatoes 
V4 |b. mushrooms 
8 oz. can (drained) 
V2 |b. water chestnuts 
9 oz. pkg. frozen (thawed 
or ¥2 lb. green beans 


Cut tomatoes into small wedges. Slice 
mushrooms and water chestnuts. Snip 
ends off fresh beans. Place skillet or wok 


over high heat. When hot, add Crisco Oil. 
When oil is hot, stir in Soy sauce and salt. 


Stir-fry broccoli and beans about two 


minutes. Add mushrooms, water chest- 


nuts, and tomatoes and. stir-fry another 
2 minutes. Add scallions and stir until 


heated. Serve immediately. 4 servings. 


And Cisco Oi. 
hes, two Crotetrol. 


3 fey Crisco Oil 


1 tbsp soy sauce 
34 tsp. salt 
2 cups broccoli florets 
2 scallions cut to 

2 inch pieces 





Ladies’ Home Journal /October 1979 








ee ees 






_Are you ready for tomorrow? 

Tomorrow’s a sunrise away. ¥ 

The 1980s will be here in less than three months. ¢ 

ow different will your life be in the challenging decade ahead? Jaga’ 
The Journal surveyed a sample of women across the country 


| a quarter felt life would improve, the rest 
| anticipated no change. Most did not fear the future, 
| but did cite such worries 

mae | as health, energy, the 
economy, the perils of raising children 














in a threatening world. Ninety-three percent (oo ecuuue 
of the working women @ expected 
to continue with jobs. ete. Fifty-three percent 
of the homemakers thought M\ they might go back to work. 
WHAT ARE YOUR GOALS? ~ Do you want to grow, 


stretch your mind, 
Are you eager to manage 
new skills? 
| is dedicated to 
€. helping you meet g@ = § the challenges 

of the 80s. In this issue and 
in future issues, we'll be focusing on 
seminars, studies, reports from experts. 

We'll be here to inform, inspire, lead.. 
to help you move toward a future that is right for YOU. 
To all women of the 80s: 
make these the best years of your lives! 


improve your looks, | 
find deeper spiritual meaning? 
& money better, develop 
> The Journal ff 






THE EDITORS 


Note: For acomprchensive report from America’s top authorities on Women in the 80s, turn to page 183. 
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to see how they felt. Half believed things will get worse, | 








A Lifetime 


ood news for today and tomorrow: You can look great at any age! The ground rules are 

simple. Some beauty basics readily span the generations. But the way you apply makeup, fo 
example, changes over the years as your face changes. That’s why a young woman of 24 looks lively 
wearing a slippery lip gloss—but, for a woman of 60, beware. Techniques may differ (read more or 
these and the following pages), but one thing in commons the impact of color. This year, colors ar@ 
clear and pretty. The trend is away from ‘nurkier russets toward burgundy and blue. For eye 
shadows, lilting lilac-blues, instead of brownish-purples. For lips, a blue-red, not a brown-red. Same 
for cheeks. We've picked shining examples of the best colors around and show you how to apply 
them—whatever your age. Some are tps you can try right now; others are to file away for the futur 
All, we hope, will give you a lifetime of good looks. By Maureen Lynch, Health and Beauty Edito 
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ood Looks 





Above: For this story, we found six top-flight professional models, ranging in real-life age from early twenties (far left) all the way up to mid-sixties (far right) 
Here and on the next six pages, each one represents the various turning points in any woman's beauty life. 















SD estes 


The age of experimenta- 
tion. It’s a ume when cele- 
bration of color is high. 
Play with new forms of 
makeup...gloss on a stick 
or ina tube or pot. What 
looks best, stays best on i gi 
you? Tryouts will give you Tip: It’s your time to shine. Highlighting the 


the answer. Gentle word of cheekbone dramatizes the shape of your face, sends oul 
: : ; a radiant message. Tilt your head to catch the light play. 
caution: It’s also time to 


link up with some sensible, 
“in advance” skin care. To 
prevent trouble ahead, 
use a daily moisturizer— 
choose one light enough 
to let your skin breathe, 
but effective enough so 
your skin doesn’t feel 
“tight.” Guidelines for ¥ 
makeup now—anything & 
iridescent (eye -eolor, 
cheeks, mouth), anything 
that gives a glow. Apply 
with a delicate touch—and 
youll look dazzling. \ 






















































Left: Apply lip gloss with 
fingerup, brush or feathery- 
upped wand (shown). Dip 
in for pure color (two coats 
look more vivid) and shine. 
And, if you memorize the 
shape of your lips, you 
won't even need a mirror! 


This spread: “HeatherShine’’ Super Shiny 
Automatic Lipcolor; “Shell Pink Frost’ 
Automatic Cream-On Shadow. Both by 
Maybelline. Burgundy sweater by 

Anne Klein & Co 








Photographs by Jim Houghton 
Hair by Charles Nicholas of New York 
Makeup by Sara McC. Bandy. 


Top: The outcome of years of tanning or forgetting to use 
sunblock on the tennis court is an uneven skin tone. Little 
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ov aie capillaries are suddenly noticeable. To smooth things out, try}, 
i_uarly Thirties dotting a neutral beige foundation across cheeks and nose. |}, 
[urning 30, you begin to grow into Blend gently with either your fingertips or a soft sponge for } 
your looks. Skin starts to settle down a clear and finished look. : 
(re-check skin type—less oil?). Makeup Bottom: To give a strong definition to your facial structure |) 
can be dramatic. Go for a more and bring out the bones, apply a blusher. It’s a beauty 
definite statement than the fresh- essential. For a big sweep, use a powder blush with a soft 
faced 20s. Define the bones in your brush. Angle the blusher wnder your cheekbone, then take 
face—making it totally individual. the line up softly (like a fine mist) over the cheekbone itself. 
The way you approach your looks is a Notice how that flush of color makes your eyes appear 


show of confidence in who you are. instantly bigger, brighter. 












Tip: Under-eye circles start to show. You can easily 

cope by dotting with under-eye concealer, blending 

with fingertip—or better, a soft brush. 

MoistureWear Under Eye Cover Stick in “Light’’; MoistureWear liquid makeup in 

“Soft Beige’; Brush-On Blush in “Blushing Rose”; Moisturized Creme Lipstick in 
a “Rich Burgundy’. All by Cover Girl 


Blouse by Gloria Vanderbilt 
for Murjani 
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Wop: Any day now, eyes can begin to reflect your age. Look 
jstraight into a mirror. If that area between your brow and 
your eyelashes looks puffy, you can disguise it. Apply a darker 
leyeshadow, starting right under the bone, working up to the 
forow. This employs a sound artist’s principle: dark colors 
tend to recede visually. Try this technique slowly and blend 
jas you work. Save the lighter color for your lids. 

Bottom: Ringing your eye witha rich color pencil gives a 
finished and dramatic look. Start on the inside upper corner; 
idraw across, extending slightly beyond the outer corner to 
tilt” the eye up. Repeat on lower lid, only lighter. Finally, 
smudge the whole line with a cotton swab or fingertip to 


leliminate any sharp edges. 


= ate Thirties 


Finding your best look as you’re near- 
ing 40 takes more time and planning. 
Scrutinize the changes in your face. 
And get ready to change some of your 
basic beauty-fitness rituals. You prob- 
ably should switch to cream makeups 
(foundation, blusher, shadow s) to 
counteract drying skin. Now’s the ttme 
to reappraise—and be adventuresome. 


Tip: There's always one exception to every 
rule. In the case of using creamy makeup 


(see above) on your face, the odd-one-out 
is lipstick. Instead of wetter—lipstick 
should be dryer at this age to hold its line. 
Those super-slickers tend to bleed and seep 
into the tiny vertical lines around the lips. 
Remember: dryer doesn't mean duller. 
Keep lips bright to balance dressed-up eyes. 


Automatic Creme Eyeshadow in “Champagne Plum;”” 
Eye Contouring Pencil in “Navy Teal.’ 
Both by Estée Lauder. Fashion by Diane Von Fiirstenberg. 
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Wonderful years. Your face has devel- 
oped character—reflecting your per- 
sonality. You’ve learned to use 
makeup as a tool—looking striking on 
certain occasions, more refined on 
others (using many colors, but each 
lightly). Concentrate on keeping 
body, skin supple. Lavish attention on 
yourself and you'll be duly rewarded. 


This page, below: One of your best tricks can be layering two 
or even three colors on your eyes. It’s subtle yet appealing. 
Apply the darkest under your brow bone, the medium color 
over the lid. For sheer flattery, find a lighter color and sponge 
it (pictured here) up and down the center of the eyelid. 

Try a beige, pale gray or, as shown, a delicious pink. 

Opposite page, top: During your 40s, you may observe this 
happening. Your lips seem to be getting narrower by a 
fraction of an inch. Handle witha lip liner. Instead of 
following the exact line of your lips, extend it barely beyond 
the natural contours all round. It makes a difference! Filling 
in becomes easier if you use a lip brush, especially when 

lips are dry. If you’ve never worked with a lip brush or liner 
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before, start now. You'll see an improvement immediately. 
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zenter: Remember when eyelash curlers were all the rage? 
They’re back. Although a small detail, curling “opens” up eyes 
jramatically. Your lashes will look twice their length. Mascara, 
00, glides on curled lashes more easily, adding thickness. 

How to curl: hold a mirror at chin level, look down slightly. 
Position lashes in the center of the curler; hold steady, gently 
gress handles together. Release carefully. One caution: never 
curl lashes after applying mascara, or some may break. 

Bottom: Getting an attractive eyebrow line can be a real 
challenge. If some hairs are graying, consider a professional 
‘inting (easy, fast). Or, if you're finding sparse spots, opt for a 
prow pencil. More than the old-time blacks and browns, 
iencils now come in an incredible array of colors. Keep the 
point fairly sharp and use swift, short strokes to fillin any gaps, 


Tip: You may have noticed... .those little track marks— 
around the eyes, across the forechead—are beginning 
to fan out into a network of fine lines. You can deal 
with this in two ways. One, lean extra-hard on 
moisturizers. Even after making-up, add a dot of 
moisturizer between the outside corner of your eye 
and your cheekbone. Two, avoid heavy foundations, 
especially the matte-finish variety (just think of 

how desert-dry cracked clay looks). 


Super Rich Color Frost Shadow in “Deep Glow Amethyst’ and “Super Frost Pink.” 
Automatic Color-Up Stick for Lips in “Red” (outline); Super Lustrous Lipstick 

in “Love That Red.’ Mistake-Proof eyelash curler. All by Revion 

Fashion by John Anthony. 




















ifties 


Looking good now has as much to do 


with attitude as with makeup tips. 


Think about a bright, affirmative 


lipstick rather than wishy- washy pink. 


Avoid the pitfall of trying to perk up 
with apple-cheeks of blusher. Keep 


cheek color well north of the nose. 


Your makeup should project your 
positive image: a unique sense of self. 


Tip: Use makeup cleverly to emphasize your best. 
Try a slightly darker eyebrow pencil to help 

bring your features into a more balanced focus. 
On the other hand, go lighter on eye liner. 

Apply only on upper lid, none on the lower. Now 
is the time to forego iridescent eyeshadows. 
Frankly speaking, the frosted shades show up any 
crepiness you may have on your lids. Matte 
shadows are more flattering. 


Concealing Cream in “Light”, Sheer Foundation Pencil in “Bronze.” 
Both by Elizabeth Arden. Dress by Albert Nipon 


Top: A little special help...will help. Knowing how to use a 
concealer stick (you've used one under your eyes before) 
comes in even handier at this age. To cover up any darker 
spots on your face and camouflage the slack from gravity’s 
pull. For example, a series of dots (shown), blended in, will 
lighten grooves between your nose and mouth, furrows, 
across your forehead, frown lines between brows. 

Bottom: lake into account that one of the first places to get 
flabby is the little jowl on your chin bone. A classic trick to 
correct this comes from theatrical makeup: Choose a 
contouring stick two or three shades deeper than your skin 
tone. With one swoop, draw a line straight down the bone 
from ear to chin (shown). Instant illusion of a firm chinline! 
Use a cheek or foundation pencil—readily available. 






















wxties 
Keep yourself contemporary—you’ve 
got tremendous assets. If you’ve been 
taking care of your skin all along, 
now let your skin shine through. Go 
easy on foundation, concentrating 
on the T-zone. Bright green or blue 
eyeshadows may look too ingenue. 
Reach for softer smoky grays, teals, 
and violets. Always remember: There 
are no age limits on looking attractive. 


Top and center: If your eyelashes look a wee bit sparse, you 
can help nature along by using a few coatings of mascara 

or by adding some store-bought lashes. Look for the thinnest, 
wispiest lashes around. Either apply the whole strip with 

a thin line of surgical glue or get adept at this: Snip off two or 
three lashes at a time with manicure scissors. Grasp with 

a tweezer (shown), dot with glue and apply. Place at least 2-3 
snippets, going from the center of the eye out to the edge. 
They'll add lushness (shown) and give you a wide-eyed look. 
Bottom: Sometimes the mouth begins to turn down at the 
corners. Keep this in mind when you're outlining your lips. 
Concentrate on lifting up the outer edges of the mouth— 
just barely. For such a small touch, the results are quite pretty 
and cheerful. After all, your best accessory is your smile. 


Tip: In the normal aging 
process, skin gets thinner, less 
elastic. Dryness starts from 

the perimeters of your face. 
When putting on powder 

pat only your forehead, nose and 
center of the face (called the 
T-zone). It’s the one area that 
needs it. Too much powder 

on the cheeks and edges tends to 
look mask-like. 


Le Crayon Creme Eyecolour in “Naturally Teal’’; 
Maquiriche Maximum Wear CremePowder in 
“Gilded Amethyst’ (eyeshadow); Maquifinish 
Compact powder (face powder); Le Crayon lip 
liner in “Red.” All by Lancome. Fashion by 
Gloria Vanderbilt for Murjani. 
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Beene, 
perfection- 
ist, and thor- 
| /oughly modern 
designer, puts 
function and need 
first. “The quickened 
pace of living is going * 
tomake demands of cloth- 
ing much greater. | believe 
that ‘revolution will come 
from the chemist’s tube.’ The 
light at the end of the tunnel is 
in stretch fabrics, which have only 
been touched upon, and can make 
life much easier in the 80s and move 
fashion toward 2001. We are going N 
to be concerned with survival and won't \ 
have time to think about clothing. Therefore, 
design will be conceptual—thought out in terms = 
oftime, place and environment, rather than appear- \ 
ance (sketch, above). There will be conformity, but this 
willeventually lead togreatercreativityand self-expression. 
utfirst, we need that breakthrough in technologyand fabric.” 


Geoffrey Beene: Chemistry. .. 
fabric. ..and conceptual design 
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Perry Ellis’s pacesetter designs are spirited and easy (Sketch, right). His views: “The 
greatest Changes will be within people. Looking at fashion over the decades, clothes are pretty 
much the same. There have been big clothes and little clothes, and all the variations. It’s | 

nat you feel inside that reflects a difference. A woman should forget what designers Say, express 
erself, wear what makes her happy. ..and not give in to uniforms or deadly serious chic. Maybe in 
the 80s, fashion will be freer, more individual. It’s a wish. ..not a prediction.” 


Expression. ..\Wear what makes you happy 
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Mary McFadden: Simplification, plus adornme 


| Inspired by ancient cultures... Mary McFadden’s creations are art...originals... ‘ \\ 
i 
i 
| 









































distinguished by exquisite quilting, pleating, unique painterly colors. 

She believes that in the 80s, fashion will cover three areas. 

Simplified Body Dressing, ornamented by jewelry. The Classics. 

The Special Occasion Dress. “To get a feeling of freshness, 

like a bird when the season changes, a woman will adorn “4 

herself with a new piece of jewelry to give her the lift that her 

clothes cannot give her...because | predict that by 1985, 

women will have narrowed down to fewer selections 

in their wardrobe. ...Classics always come back. 

The classic suit, whether the shoulders 

are wider, the waist narrower, has been / 

around for 60 years...it is here to stay. 
So is the Special Occasion Dress 

(sketch, right)...for a first date or 

a ball. Because women will ( 

always care about being beautiful Cea 
...about attracting men. ~~ 
It's an age-old adage 

and | for one don't 

want to see it 

change.” 




















Halston: Evolution... 
and things are getting better. 
Halston...designer for the famous (Lauren Bacall, Elizabeth 
Taylor)...is an understated purist, sought for his simplified glamour. 
His view Is very positive: ‘Right now Is the best time in 
the fashion world ever and it’s getting even better..../ believe 
in evolution. Important trends today will carry through 
the 80s. Such as the sweater dress...and a ‘costume’ 
approach...separate pieces in many combinations... 
easy-to-maintain, simple in nature (sketch, 
left). And for working women, a 
year-round cool and comfortable Belgian-born princess, 
business wardrobe. Synthetics will Diane Von Fiirstenberg 
be more important than ever. But understands the American 
women will never dress uniformly. mass-market amazingly well... 


wae Wa one ae Her clothes are casual, yet Sexy... 
aelined:Dy whichever social fair in price. Her views: “Because the 
epee sociate 10 world’s problems will be more serious, fashion 
gecreueNel Eom will be—ha—the relief. We'll need the fun of 
Neem elites wails les dressing up—to play parts, assume different 
- Bae Ove Ue personalities (sketch, right). Women can do this i 
eH eee BeOS now, because in the 70s they have proved i 
eee ee themselves: working, participating more in the 
ptse aie ovie world. They will enjoy looking sexy without being / 7 
Wealine Uarast) labeled ‘dumb’....It will be harder to sell status fo 
eeuey, in the 8Os...a designer's seal of approval will a 
be less important. Clothes will be comfortable, 
more stretch fabrics...bodysuits. Silhouettes will 4A, 
change by putting on different layers. In the / dt 
next decade, women will care very much how , ; / 
they look...but they’// have the built-in security f 
to judge themselves and choose what's right.” 


Furstenberg: 
Fantasy...to Counteract 


hard times 








9ove: New York urban pioneers 
onnie and Baxter Harris with son, 
vasey. Behind them, bright Fiesta 
Ware. Above top: Their dream 
house--a four-story townhouse. 
Bay window and moldings add charm. 
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Anew series in the Journal's "How America Lives" tradition: focusing on you and the way 
you live; exploring the diversity of homespaces across the land. Whether big city, 
suburb or country; modern, traditional or anything-goes; a houseful of children or teeny 
apartment, one thing is clear--you care about making where you live attractive, 
practical andunique. To inspire you, here are two families (more inmonths to come), both 


avid do-it-yourselfers. People, like you, who by being creative and stretching dol- 


lars, are turning their homes into Labors of Love. By Elizabeth Gaynor, Home Editor. 
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Above: Down came the walls onthe ground floor to create open spaces for an old-fashioned 
country kitchen. The Harrises stripped the house back to the bare brick and up to the 
beams to get rid of worn-out fittings. To re-surface, they picked a tongue-and-groove 
wood; natural for the ceiling, painted glossy white for walls, cabinets. Working as a 
team throughout, Bonnie and Baxter installed pine floors, coated them with urethane. 
Antique knickknacks and oak furniture give this lived-in room its friendly feeling. 
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Above: Luckily, the original parlor's parquet floor was salvageable (needed refin- 
ishing), while the woodwork had to be removed, hand-stripped and replaced on newly 
sheetrocked walls. Double windows were replaced by one expansive one for an airy 
view. Below: The bedroom, a rich raspberry, was graced with a working fireplace. 
Its beautiful shutters and mantel were revived from many layers of old paint. 











Typical of today's urban pioneers, 
Bonnie and Baxter*Harris work in 


the city, dislike commiting. In- 
stead, they found an affordable 
townhouse (that had become a run- 
down boarding house) offering 
space to start a family, plus upper 
floors to convert into apartments 
and help pay the bills. An archi- 
tect was consulted for structural 
advice as well as an overall view. 
The Harrises, like other young 
couples, are responsible for turn- 
ing around urban neighborhoods, 
opting for architecturally-rich 


houses in need of work. 





A wealth of imagination makes the 
kitchen unique. Left: Cabinet doors are 
antique leaded glass windows found at a 
house-wrecker's. Above: Baxter glassed 
in an extension for a greenhouse. 





Above: Wanting a cozy but separate den, 
the Harrises stepped-up the end of the 
living room's "L." They created the 
window seat out of recycled paneling, 
put up shelves to hold books. 





Above: Crisp blue and white enliven the 
bathroom. Bonnie installed Mexican 
ceramic tile on the countertop, splash 
and tub areas for easy upkeep. Baxter 
made up the vanity from old wood. 


For shopping information see page 230. 

















Working for a large corporation often means moving 
about . The Gamota family was relocated a few years ago 
to a suburban town in Virginia. ‘Their needs were 


immediate: to find a practical house in a good school 





district. The family purchased a ten-year-old 
builder's house that was structurally sound but poor in 
interior design. The former owners had settled for 





shoddy materials, ‘plus | had superimposed a fussy tra- 





dit ional ‘scheme on an essentially contemporary house. 
The Gamotas' master plan was to simplify and modernize 





the | space by themselves. As a team, they unified the 





interior in color, pattern and convenience for 








bove top: The talented Gamota team relaxes, from left: Christina; George Jr.; their 
lle, Cookie; Alexander; Daniel; George. Above: Christina, a whiz in the kitchen, 
ound the old space dark and impractical. Together, they pulled up the worn vinyl floor, 
id ceramic tile; stripped and refinished the cabinets; peeled off wallpaper and 
E painted the walls white; cut away space for the new double oven range themselves. 
Butcher block and straw baskets complete the room's comfortable, new natural look. 





i 
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Above: The success of this living room shows how careful planning and hard work pay off. 
Every element seems in harmony with its surroundings. First task, to take down the 
heavy draperies, revealing square windows with natural wood framing. Next, shiny foil 


Above: The Gamotas built 


cubbyhole shelves to house 
some of their handicrafts: 
Christina's rooster, dolls, 
mirror frame; baskets woven 
by husband and wife. 


wallpaper was steamed off, and spackled walls were painted white to serve as a cool 
|’ backdrop for colorful modern art. Parquet floors replaced outdated shag carpeting. 





Above: Brilliant collection of Christina"s 
handcrafted pillows warm up the all-white sofa 
and sometimes circulate to other areas that need 
a lift. She admits to having made so many that 
extras are kept inanearby closet, brought out at 
will to refresh the room. Her needlepoint and 
Bargello patterns range from optical geometrics 
to authentic Ukrainian designs--expressing the 
family's ethnic pride and personalizing their 
home no matter where they live. 












































sg Photograph by John Peden 
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The Sinatra appeal, spanning genera- 
tions, is as strong today as ever. Right: 

Frank as a young child pictured with his 
mother, Dolly. 


The young crooner (above)—just beginning his singing 
career—catches up on Hollywood news over a late breakfast. 





ink pictured with Judy Garland (above) and with Ava 
(r.) during their tempestuous two-year marriage 














Sinatra, who has always 
had a fondness for chil- 
dren, takes time to 

visit a sick child in the 
hospital (far left) and to 
sign an autograph for 

a youthful fan (1.). 










' Adoting father, Sinatra has 
/ always displayed a deep 
» affection for his daughters 
| Nancy (r.) and Tina (far r.). 


| At his father’s funeral 
' (below), Sinatra, an only 
| child, grieves with his 
) mother and son, Frank Jr. 


+ 


Beautiful Barbara Marx (above center and r.) has softened Frank; in their three 
years of marriage, he has changed from a tough to a tender man. 





Sinatra with his mother (above), before her tragic Barbara has accompanied Frank on benefit tours around the world 
death in a plane crash, January 6, 1977. This year, Sinatra will perform in an Egyptian benefit, hosted by Mrs. Sadat 
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Clockwise from lower left. Hawaiian Stir-Fry: sweet ’n’ 
sour haddock, crunchy with coconut. © Cape-Codder 
Pie: cod fillets in buttermilk pastry. @ Sole 
Florentine: delicate fish on a spinach bed. 
® On same platter: Seafarer Wrap-Ups 
—haddock and minced mushrooms, 
rolled in lettuce; Islander 
Kabohbs—skewered haddock, 
onions and fresh fruit with 
a tangy orange basting. 





argains? We always 
ave our line out, and 
this month we’ve reeled 
in another winning catch— 
_ frozen fish fillets. These 
whopper values make tasty 
family main dishes, especially 
with our creative recipes (it’s okay 
to substitute kinds of fish according to 
availability). Fish tips: © Fish stays juicier 
if cooked frozen (thaw slightly to cut, stuff, 
bread). @ Fish is done when flaky, easily pierced 
with a fork. Recipes, page 142. Photograph by Irwin Horowitz 
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over our extraordinary pie-in-the- 

sky. This tri-pie was devised to 

show you the many ways meringue 

pie can go. Think beyond the more 

erm Om OMT ies (letter eel cree 

natives as (wedges, from left) Butterscotch 

Nut, Cranberry Apple and Banana Cream. We 
«give basic recipes for frothy meringue topping and 
flaky pie crust—to contain. eight fabulous fillings. Not 
shown: Chocolate, Ofa Buttermilk, Cider Rum; Coconut 
eT and, always-a-treat, Lemon. erates ch lease page 148. 
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than Mom. By 
Food Editor. 


| as girls). Not only 
| for the fun and satis- & 


| 80s kids ranging 
| from 8 or 9 (if 


Hels grace 


A look at a growing trend— 
good, budget, family-fare 
that can be prepared 





| the ideal age to 
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Sue B. Huffman, 
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Kids everywhere 
are cooking up a 
storm (boys as well 


faction of putting 
delicious things 
together, but also to 
answeraveryreal “aim |» 
need. With more and » R=» 
more Moms working 
(or going back to 
school or volunteer- 
ing), the traditional 
role of one “chief- 
cook-and-bottie- 
washer” is changing 
fast. Going into the 






already kitchen- 
handy) to 14 are at 


share some respon- 
sibility for dinner. 
Depending on knack 
and experience, let 
them stop at certain » 
stages or breeze ! 
right through toa 
finished dish. Hints 
on how: Start them 
with cooking 
2c. How to read 
red on page 168) 


Photographs by Paccione; house construction by Morris Wyszgrod 


’ole Pineapple for dessert. whipped cream. The sweet tingle | Dole Pineapple can make the 
Just imagine how this might of Dole gracing fluffy sponge- end of any meal the highpoint 
jose a meal. cake. Tangy Dole molded in cool of the day. 

| Dole, gold and juicy, ina froth of gelatin. 


Dole'goes with anything. Especially your imagination. 
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Now you don’t have to 
cook chicken to have 
chicken salads, NC 


TMT Reta Ce 


«No more slaving over a hot bird to fix 
delicious, nutritious chicken dishes. 
Swanson does the chicken for you. So 
you can have a chicken salad, sandwich, 
casserole, a hearty chicken soup or skillet 
dish anytime. All that tender-cooked 
= chicken goodness comes right off 
your kitchen shelf-with Swanson: 
Chunk Chicken. | 

Write SWANSON RECIPES, Box 
9507, Clinton, lowa 52736, for your 
free copy of THE NO-FUSS CHICKEN RECIPE 
BOOKLET It’s our way of welcoming you 
to the new world of chicken dishes that 
opens with Swanson. 


Sunshine fern Salad: 


Bie Hatley oyeuit ae! aoe . 
lehvansst ere ee 
% Cup orange juice 
1 teaspoon honey . — 
1 tablespoon ec cee 
sesame seed 
iE pee eee 


(3 cry salad pec 
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Swanson Chunk 
_ White Chicken 
- The chunk of chicken you see 
here is a tender, juicy morsel of 
breast meat. White or dark, 
Swanson gives you only quality 
chicken-always delicious and 
cooked to perfection. Taste the 
goodness of Chunk Chicken, : 
Chunk White, Chunk Thigh, ee 
Mixin’ Chicken. Enjoy! And right ~_- 
now, enjoy a 20° savirigs too. 


- OF oer eats _ 20° 
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WHITE AND DARK MEAT Aiea 
PACKED IN BROTH . 


- STORE COUPON. uf 





‘\ Smart Catch 


continued from page 142 


platter. Remove fish from skillet and 
airange on spinach; spoon remaining 
sauce on top. Makes 4 servings, about 
485 calories each. 


SEAFARER WRAP-UPS 
pictured on page 137 


When youve searched in vain for a 
“knock ‘em dead” dish, just try this com- 
bination of lettuce and fish. 


1 large head iceberg lettuce 

¥% teaspoon salt 

1 package (16 oz.) frozen haddock fillets, 
partially thawed 

4 cup butter or margarine, softened 

3 tablespoons lemon juice 

1 cup diced fresh mushrooms 

'% cup finely chopped green onions 

1 tablespoon chopped parsley 

1 teaspoon fennel seed 

Y, teaspoon pepper 

1 garlic clove, crushed 

Remove core from lettuce. Carefully re- 

move 8 outer green lettuce leaves. Save 

remaining lettuce for salad. 

In a large-s saucepan heat 1% quarts 
water and }% teaspoon salt to boiling. 
Add outer lettuce leaves; cook for 1 min- 
ute until leaves are soft and _ pliable. 
Drain and rinse under cold water. Drain 
on paper towels. 

Cut fish into 8 pieces. In small bowl 
combine butter or margarine and lemon 
juice. Stir in remaining ingredients. 
Place a piece of fish on each lettuce leaf; 
spread 2 tablespoons filling on top of 
each. Fold in sides of lettuce leaves and 
roll up from stem end jelly-roll fashion 
to form a tight bundle. Place stuffed 
leaves on broiler pan. Broil, about 4 
inches from heat, 9 to 12 minutes until 
fish flakes easily when tested with a 
fork (no turning necessary). Makes 4 
servings, about 210 calories each. 


ISLANDER KABOBS 
pictured on page 137 


Your best friend “the gourmet” can be 
slightly overbearing; serve her Islander 
Kabobs and she'll think you quite daring. 


Marinade 
' cup orange marmalade 
14 cup salad oil 
2 tablespoons lemon juice 
1 teaspoon salt 
Ym teaspoon cayenne pepper 
1 package (16 oz.) frozen haddock 
fillets, partially thawed and cut into 
144-inch chunks 
2 medium onions, cut into chunks 
1 large orange, peeled and cut into 
144-inch chunks 
1 large banana, cut into 114-inch 
chunks 


In large bowl combine all ingredients 
for marinade until well mixed. Add re- 
naining ingredients and toss until well 
ited. On 5 or 6 eight-inch metal skew- 
thread fish alternately with onions 

1ge and banana. Brush skewers with 
marinade; place on_ broiler 


maining 
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pan. Broil for 8 to 10 minutes, turing 
often and basting frequently with mar- 
inade. Serve immediately. Makes 4 serv- 
ings, about 270 calories each. 


SOLE PRIMAVERA 
pictured on page 142 

Though modern living takes its toll, 

Hallelujah, you've still got sole. 

6 tablespoons butter or margarine 

1 cup mushrooms, thinly sliced 

1 large carrot, cut into julienne strips 

Y% cup green onions, cut into 14-inch 
pieces 

1 garlic clove, quartered 

YZ teaspoon rosemary, crushed 

2 medium tomatoes, peeled, seeded 
and cut into 1-inch slices 

Water 

14 cup dry white wine 

1 package (16 oz.) frozen sole (or 
flounder) fillets, partially thawed and 
cut into 4 pieces 

1 teaspoon salt 

l™ teaspoon pepper 


1 egg yolk 
2 teaspoons cornstarch 


3 to 4 pitted ripe olives, sliced (optional) 
In large skillet melt 3 tablespoons butter 
or margarine. Add mushrooms, carrot, 
green onions, garlic and rosemary; sauté 
until lightly golden. Add tomatoes; sauté 
for 2 more minutes. Pour in 4 cup water 
and wine and bring to a boil over medi- 
um heat. Add fish, salt and pepper; re- 
turn to boiling. Cover, reduce heat and 
simmer about 8 minutes or until fish 
flakes easily when tested with a fork. 
With slotted spatula remove fish to serv- 
ing platter. Arrange cooked vegetables 
around fish; keep warm. Strain cooking 
stock into small saucepan. Heat to boil- 
ing and cook until stock has been re- 
duced to about % cup. Meanwhile, in 
small bowl mix egg yolk, 2 tablespoons 
water and cornstarch. Reduce heat to 
low. Stir some reduced stock into egg 
mixture to heat. With wire whisk add 
egg mixture to saucepan, stirring to pre- 
vent lumping. Add remaining 3. table- 
spoons butter or margarine; cook unti! 
sauce is thickened and begins to bubble; 
simmer 1 minute. 


Tee 
YOU, THE POLISHER 


By Carol Camlin 


Editor's Note: Carol Camlin was one of 
two co-winners of the first prize in Scho- 
lastic Magazines’ Junior Poetry Contest. 
She is thirteen years old. 


I'm a piece of rainbow 

in a glass globe 

caked with grey dust 
you hold mein your arms 
you polish me 

and let the colors run 

free ina field 
of love and sore legs 

and sunsets. 


Copyright © 1978 by Scholastic Magazines, Inc. Reprint- 
ed by permission of Scholastic Magazines, Inc. 
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Spoon sauce over fish. Garnish wit 
olive slices, if desired. Serve immediat¢ 
ly. Makes 4 servings, about 310 calori 
each. 1 


HADDOCK PARMIGIANA 
pictured on page 142 


Does “What's for dinner?” give you 
trauma? Satisfy your crowd with Had 
dock Parmigiana. 


1 package (16 oz.) frozen haddock 
fillets, partially thawed 

17 eo: dried bread crumbs 

34, teaspoon garlic salt 

3 tablespoons butter or margarine 

1 medium onion, thinly sliced 

1 can (4 0z.) mushroom caps, drained 

YZ teaspoon basil 

1 jar (1514 0z.) spaghetti sauce 

1 package (8 oz.) mozzarella cheese, 
shredded 

1 package (8 oz.) medium egg noodles 


Preheat oven to 425°F. Cut fish into 
equal pieces. In medium bowl combin 
bread crumbs and garlic salt. Coat fis! 
in crumbs; set aside. 

In medium saucepan melt butter q 
margarine. Add onion and sauté unt} 
soft. Add mushrooms and basil; saut 
1 minute. Stir in spaghetti sauce; ré 
move from heat. 

Spoon % cup sauce into 9-inch squar 
baking dish. Arrange fish on top. Spoo} 
remaining sauce over fish and sprinkl 
with cheese. Cover with foil; bake 2 
minutes or until fish flakes easily whe 
tested with a fork. Remove foil and bak 
2 to 3 minutes more until cheese is bul: 
bly. 

Meanwhile, cook egg noodles accord 
ing to package directions. Drain an¢ 
spoon on to serving platter. Place fis! 
and sauce on noodles and serve immedi 
ately. Makes 4 servings, about 690 cal 
ories each. 








LAND’S END CHOWDER 
pictured on page 142 


Land’s End Chowder is tasty and hearty 
so cook a potful—it makes a great party 
3 slices bacon, cut into 42-inch pieces 
1 medium onion, sliced 
2 medium potatoes, cubed 
2% cups hot water _. 
14 teaspoons salt 
14% teaspoon pepper 
1 package (16 oz.) frozen cod fillets 
1 can (16 oz.) whole kernel corn, 
drained 
1 can (5.3 oz.) evaporated milk 
2 tablespoons butter or margarine 


In large saucepan cook bacon  unti 
crispy. Add onion and sauté until ten 
der. Add potatoes, water, salt and pep 
per. Bring to boil over medium heat 
Cover; reduce heat and simmer unti 
potatoes are tender but still firm. Ade 
frozen fish; cook, covered, 8 to 10 mini 
utes, stirring until fish breaks up easily 
Stir in corn and milk. Cook, covered, un| 
til heated thoroughly. Add butter ang 
serve immediately. Makes 4 to 6 serv 
ings, about 350 calories per 4 servings 
235 calories per 6 servings. Ene 
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Sheringue Fie 
continued from page 139 
BAKED PIE SHELL 


To start things off, a flaky crust to help 
you make the best meringue pie ever. 


1% cups unsifted all-purpose flour 
1 tablespoon sugar 

¥% teaspoon salt 

6 tablespoons butter or margarine 
2 tablespoons shortening 

4 to 5 tablespoons iced water 


Preheat oven to 400°F. In medium bowl 
combine flour, sugar and salt. With pas- 
try blender or two knives used scissor- 
fashion, cut in butter or margarine 
and shortening until mixture resembles 
coarse crumbs. Sprinkle with water, 
stir with fork until pastry is just moist 
enough to hold together. Shape into a 
ball. On lightly floured surface roll pas- 
try into an 11-inch circle with a lightly 
floured rolling pin. Line a 9-inch pie 
plate; flute edge and prick bottom and 
side. Place an 8-inch round, empty cake 
pan on pastry. Bake 10 minutes. Remove 
cake pan and bake 10 minutes more or 
until golden. Cool completely on wire 
rack before filling. Makes one 9-inch 
pie crust. 


MERINGUE 


Obviously the crowning glory of any 
meringue pie is the meringue itself. 
Here’s the recipe for a traditional three- 
egg-white meringue to top off the eight 
delicious pies in our story. (And handily, 
all the filling recipes but one use three 
egg yolks.) 

3 egg whites, at room temperature 


l4 teaspoon cream of tartar 
6 tablespoons sugar 


In small bow! with mixer at high speed 
beat egg whites and cream of tartar un- 
til foamy. Gradually add sugar, one ta- 
blespoon at a time, beating well after 
each addition, until sugar is completely 
dissolved and whites are stiff, but not 
dry. Spread over hot filling as directed in 
each pie’s recipe. 


BUTTERSCOTCH-NUT MERINGUE PIE 


Bet it’s been ages since you've had home- 
made butterscotch pie. This recipe is 
dynamite. 


Filiing 
2 cups milk 
14 cup butter or margarine 
34, cup firmly packed, dark brown 
sugar 
'4 cup unsifted all-purpose flour 
14 teaspoon salt 
3 egg yolks, slightly beaten 
1 teaspoon vanilla extract 
‘4 cup walnuts or pecans, finely 
chopped 
93-inch baked pie shell 
-2g-white meringue 


jall saucepan heat milk until bub- 
‘m around sides of pan; set aside. 


Meanwhile, melt butter or margarine in 
medium saucepan. Gradually add sugar, 
flour and salt and stir until smooth. Add 
hot milk, stirring with wire whisk. Cook 
until mixture begins to boil; boil 1 min- 
ute, stir constantly. Remove from heat. 

In small bowl beat % cup of the hot 
mixture into egg yolks. Pour egg yolks 
into saucepan, stirring rapidly to prevent 
lumping. Cook 3 more minutes over low 
heat, stirring constantly (do not boil). 
Remove pan from heat, stir in vanilla 
and nuts; set aside while preparing our 
3-egg-white meringue recipe. 

Preheat oven to 350°F. Pour filling 
into baked pie shell. Spread meringue 
over hot filling, sealing it well to the 
crust. Bake 10 to 12 minutes or until 
golden. Cool on wire rack. Makes 8 serv- 
ings, about 480 calories each. 


CRANBERRY APPLE MERINGUE PIE 


A festive red filling to delight your way 
through the holidays. 
Filling 

2/, Cup sugar 

3 tablespoons cornstarch 

¥g teaspoon salt 

Y cup light corn syrup 

4 cup water 

2 cups fresh cranberries 

2 cooking apples, cored and diced 

(2 cups) 

4 teaspoon grated lemon peel 
9-inch baked pie shell 
3-egg-white meringue 
In medium saucepan combine sugar, 
cornstarch and salt. Add corn syrup and 
water. Cook over medium heat until 
mixture begins to boil, stirring constant- 
ly with wire whisk. Add cranberries and 
apples. Reduce heat to low and cook, 
covered, stirring occasionally for 12 to 
15 minutes or until the cranberry skins 
pop. Stir in lemon peel. Remove pan 
from heat, set aside while preparing our 
3-egg-white meringue recipe. 


Preheat oven to 350°F. Pour fillin 
into baked pie shell. Spread meringu 
over hot filling, sealing it well to th 
crust. Bake 10 to 12 minutes or un 
golden. Cool on wire rack. Makes 8 se 
ings, about 410 calories each. 





BANANA CREAM MERINGUE PIE 
Makes us drool just reading the recipe 


Filling 

l4 cup sugar 

Y% cup unsifted all-purpose flour 

14 teaspoon salt 

2 cups milk 

3 egg yolks, slightly beaten 

2 tablespoons butter or margarine 

1% teaspoons vanilla extract 

2 medium bananas, sliced 
9-inch baked pie shell 
3-egg-white meringue 
In medium saucepan combine sug 
flour and salt. Add milk and stir wit 
wire whisk. Cook over medium hea 
stirring constantly, until mixture begin 
to boil. Cook 1 more minute, stirrin 
constantly. Remove from heat. In sma 
bowl beat about 4 cup of the hot mi: 
ture into egg yolks. Pour egg yolks inte 
saucepan, stirring rapidly to preven 
lumping. Return to. low heat, cook {| 
more minutes, stirring constantly ‘4 
not boil). Remove from heat; stir 1 
butter or margarine and vanilla unti 
butter is melted. Fold in bananas. Se 
aside while preparing our 3-egg-whit¢ 
meringue recipe.. 


Preheat oven to 350°F. Pour imal 





into baked pie shell. Spread meringu 
over hot filling, sealing it well to crust 
Bake 10 to 12 minutes (continued 





“Just when everything was going great, my 
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COCONUT CREAM MERINGUE PIE 


Pound that fresh coconut. Or you can 
always open a package or can. 


Meringue Fie 
continued Filling 
4 cup sugar 
¥4 cup unsifted all-purpose flour 
14 teaspoon salt 
2 cups milk 
3 egg yolks, slightly beaten 
1 tablespoon butter or margarine 
1 teaspoon vanilla extract 
14 teaspoon almond extract 
1 cup shredded coconut* 
9-inch baked pie shell 
3-egg-white meringue 


or until golden. Cool on wire rack. 
Makes 8 servings, about 425 calories 
each. 


LEMON MERINGUE PIE 
The classic—unbeatable! 


Filling 
1’4 cups sugar 
6 tablespoons cornstarch 
14% teaspoon salt 
14 cup freshly squeezed lemon juice 
'4 cup cold water © 
3 egg yolks, slightly beaten 
14 cups boiling water 
1 tablespoon butter or margarine 
1 teaspoon grated lemon peel 
9-inch baked pie shell 
3-egg-white meringue 


In medium saucepan combine sugar, 
flour and salt. With wire whisk blend in 
milk. Cook over medium heat, stirring 
constantly, until mixture begins to boil. 
Cook 1 more minute, stirring constantly. 
Remove from heat. In small bowl beat 
about 4 cup of the hot mixture into egg 
yolks. Pour egg yolks into saucepan, stir- 
ring rapidly to prevent lumping. Retum 
to low heat and cook 3 more minutes, 
stirring constantly (do not boil). Re- 
move from heat; stir in butter or mar- 
garine and extracts, until butter is 
melted. Fold in coconut; set aside. Pre- 
pare 3-egg-white meringue recipe. 
Preheat oven to 350°F. Pour filling 
into baked pie shell. Spread meringue 
over hot filling, sealing it well to the 
crust. Bake 10 to 12 minutes or until 
golden. Cool on wire rack. Makes 8 serv- 
ings, about 420 calories each. 
*If using fresh coconut, increase sugar 
in filling to % cup. 


In medium saucepan combine sugar, 
cornstarch and salt. Add lemon juice, 
cold water and egg yolks; stir with wire 
whisk until smooth. Stir in boiling water. 
Cook over medium heat, stirring con- 
stantly, until mixture begins to boil. 
Cook 2 to 3 more minutes. Add butter 
or margarine and lemon peel and stir un- 
til butter is melted. Remove pan from 
heat and set aside while preparing our 
3-egg-white meringue recipe. 

Preheat oven to 350°F. Pour filling 
into pie shell. Spread meringue over hot 
filling in shell, sealing it well to crust. 
Bake 10 to 12 minutes or until golden. 
Cool on wire rack. Makes 8 servings, 
about 455 calories each. 

CHOCOLATE MERINGUE PIE 
The coffee-flavored liqueur isn't manda- 
tory here, but it makes a tasty difference. 


RUM CIDER MERINGUE PIE 


Reminiscent of rum-laced, mulled cider. 
Filling 
24 cup sugar 
3 tablespoons cornstarch 
4 teaspoon salt 
2 cups milk 
3 egg yolks, slightly beaten 
3 squares (1 oz. each) unsweetened 
chocolate, grated 
3 tablespoons butter or margarine 
3 tablespoons coffee-flavored 
liqueur (optional) 
1 teaspoon vanilla extract 
9-inch baked pie shell 
3-egg-white meringue 


Filling 
¥4 cup sugar 
14 cup cornstarch 
14% teaspoon salt 
Y{ teaspoon cinnamon 
3 egg yolks, slightly beaten 
2 cups apple cider or unsweetened 
apple juice : 
Y% cup light rum 
2 tablespoons butter or margarine 
1 tablespoon orange juice 
1 teaspoon grated orange peel 
9-inch baked pie shell 
3-egg-white meringue 
In medium saucepan combine sugar, 
cornstarch, salt and cinnamon. With wire 
whisk blend in egg yolks and cider. Cook 
over medium heat, stirring constantly, 
until mixture begins to boil. Cook 2 
more minutes, stirring constantly. Stir 
in rum, butter or margarine, orange 
juice and peel. Cook 1 more minute, 
stirring constantly, until butter is melted 
and mixture bubbles. Remove pan from 
heat and set aside while preparing our 
3-egg-white meringue recipe. 
Preheat oven to 350°F. Pour filling 
into baked pie shell. Spread meringue 
er hot filling, sealing it well to the 
it. Bake 10 to 12 minutes or until 
1. Cool on wire rack. Makes 8 serv- 
out 385 calories each. 


In medium saucepan combine sugai 
cornstarch and salt. Add milk and st 
with wire whisk. Cook over med 
heat, stirring constantly, until mixtu 
begins to boil. Remove from heat. I 
small bowl beat about 4 cup of the he 
mixture into egg yolks. Pour yolks int 
saucepan, stirring rapidly to preven 


and cook 3 minutes more, stirring con 
stantly (do not boil). Stir in chocolat 
butter or margarine and liqueur. Coo 
1 minute or until chocolate is melte 
and mixture is smooth; stir in vanillg 
Remove saucepan from heat and sé 
aside while preparing our 3-egg-whit 
meringue recipe. 

Preheat oven to 350°F. Pour fillin; 
into baked pie shell. Spread meringu: 
over hot filling, sealing it well to crust 
Bake 10 to 12 minutes or until golden 
Cool on wire rack. Makes 8 servings 
about 485 calories each. 


ORANGE BUTTER MIEK MERINGUE 


Buttermilk adds an exceptionally pleas 
ant tartness that makes this an unusual) 


appealing filling. | 


Filling 

1 cup sugar 

6 tablespoons cornstarch 

14 teaspoon salt 

14 cup orange juice 

2 cups buttermilk 

3 egg yolks, slightly beaten 

114 teaspoons grated orange peel 
9-inch baked pie shell 
3-egg-white meringue 





In medium saucepan combine sugar 
cornstarch and salt, With wire whisl 
gradually blend in orange juice, ther 
buttermilk and egg yolks. Cook ove; 
medium heat, stirring constantly, unti 
mixture begins to boil; cook 2 to 3 min, 
utes. Stir in orange peel. Remove pai 
from heat and set aside while preparing 
our 3-egg-white meringue recipe. 
Preheat oven to 350°F. Pour filling 
into baked pie shell. Spread meringue 
over hot filling, sealing it well to crust 
Bake 10 to 12 minutes or until golden 
Cool on wire rack. Makes 8 servings| 
about 415 calories each. Enc 
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THE CONTEST 


continued from page 123 





bigger.” Her right hand, the size of a 
small oak leaf and as brown as one fallen 
in autumn, made an impatient motion, 
but she didn’t lift it as Martha tried to 
smooth the sun-bleached, straggling, 
moist hair. Her sandals were as scuffed 
as old stones. Martha held her shoulders, 
their eyes meeting head-on. 

“Listen, pal,” Martha said slowly. 
“You're not going into any shopping cen- 
ter beauty contest. Not my girl. I don’t 
like the idea, and if Daddy happened to 
be home he’d be right with me.” There 
were times, she thought, when immedi- 
ate tears would have sprung from those 
amazing eyes at this; accusations of be- 
ing a dragon and a witch would have 
followed. But this wasn’t one of the 


times. Jenny’s eyes narrowed, then wid- 
ened again to normal size. 

“You won't be a contest mother?” 

“Plain and true,” Martha said. “I love 
you very much, but—” 

“Love hasn’t a thing in the nation to 
do with it!” 

All right, Martha thought, here it 
comes. I'll keep my own silly temper and 
then, a little later, Pll suggest we make 
some fudge. That way, only the kitchen 
will be fouled up. 

But the shoulders under her hands 
didn’t lurch away. And when she took 
them off Jenny had turned aside, re- 
garding the clock with slow-breathing 
speculation. After a few of its ticks 
Jenny said, “All right, Mama. See you.” 

Her exit was as quiet as the entrance 
had been abrupt. There was even, Mar- 
tha thought, a certain dignity in it—a 
kind of determination that soared over 
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the play-stained Mother Hubbard, tra} 
scended the ruined sandals, stayed } 
the air after the screen door had sof 
shut. She listened to the worn heels 
the sidewalk, beginning to run now—g hi 
ing away, absorbed by the sound of dij 
ultory traffic and the voices of oth} 
children in summer-rich air. Fora breajy 
she ran with Jenny, feeling the hatred) 
all things constricting, all things insef 
sate and adult, as if it cut off her ove 
breath. Th 

0 
She was still moving a little moj} 
slowly, more dubiously than she shou} 
have been doing on this admirable da} 
and found herself, as she dusted t\hy 
front room, pausing to regard objects 
the Lalique swan, the spines of boo} 
—without seeing them. For once tii 
telephone ringing was a very welcome 
interruption. i 
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) Mr. Latimer, down at the comer gro- 
|ry—Sav-a-Lot with Latimer—had a 
feasant, slightly cracked voice. She had 
| vision of him, one shoulder hunched, 
aning over his desk in his cluttered 
).ck-of-the-store office. “Mrs. Adams, 
jst thought I'd better ring you up. Noth- 
g’s wrong—just, Jenny—sure some kid, 
irs, Adams. If Thad the gift of gab like 
yat I'd been a wholesale salesman— 
ell, she put up a pretty good talk, so 
in backing her—in the name of the 
ore—for this beauty contest thing at 
e center. Thought I'd let you know. 
jou don’t mind, do you?” 

} When you were angry and sharply, 
fonderfully amused together, it was a 
bod thing to see which would domi- 
te. The amusement won, enough for 
vartha to say, “No, it’s all right with me, 
}r. Latimer. I mean, it isn’t really all 
ght—I didn’t want her to get into this— 


but since she’s had the gumption to do 
it herself, all I can do is say thank you.” 

Mr. Latimer murmured; and she said, 
“When is it? Jenny said something about 
an hour, but that was a while ago. . .” 

“Three o'clock. About fifteen minutes 
from now. I’m sailing down there myself, 
just to see what’s what, and Ill pick you 
up if you want me to. Right on my way. 
Jenny’s gone ahead. She had the paper 
for me to fill out, and she’s got the 
money.” 

<q” 

“No, don’t say you'll pay me back. I 
get a charge out of this. Kids tickle me. 
Libby and I weren’t ever lucky enough 
to have any. Let me enjoy it.” 

“Tl be waiting in front,” Martha said, 
hanging up. 


She put on a dash of makeup, 
changed to walking shoes, and at the 
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curbside contemplated innocent boule- 
vard grass, several times smiling at it, 
then frowning hard, as if something in it 
had insulted her. Mr. Latimer, panama 
hat riding the back of his ginger and 
gray head, was not overtalkative, com- 
menting only about Jenny’s determina- 
tion, and not once remarking that his ten 
dollars had surely been thrown to the 
wind. Maybe I can get to her, Martha 
thought, feeling pangs of guilt move 
completely through her, mixed with the 
delicate balance of anger and concern. 
Just take a dab at her, at least comb her 
hair. 

But as they entered the crowded audi- 
torium—chrome and gilt, blue and scar- 
let—the overwhelming chatter of moth- 
ers was like an aviary in full cry, and an 
official, sweating behind his ears, ex- 
plained to her that all the little beauties 
had already gone behind (continued) 
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THE CONTEST 


continued 





the ominous velvet curtain. He led them 
to seats in the back row. All the other 
seats had been taken. Martha felt her 
stomach turn over, slowly, a porpoise in 
deep water, and leaned forward, listen- 
ing to the woman three seats ahead. 
Her voice was tense but assured: Vel- 
mas a little pro, honey. Been so since 
she could hardly toddle. Knows every 
trick in the book—ten, eleven years from 
now, youll be seein’ her on the tube 
from Atlantic City.” 

Martha, in effect, turned her ears off, 
and tried to take solace in Mr. Latimer’s 
solid presence. He had slipped back in 
his seat, smiling blandly. Music, canned 
and like that used in elevators, filled the 
auditorium; the lights went down slow- 
ly. Mr. Latimer sat up, and said, “Here 
we go,’ as the curtains slid open. 

My dear Jenny, Martha thought, who 
knows where babies come from, because 
of the cat having hers in plain sight, and 
Sam and I explaining about it later. But 
who doesnt know much about where 
pain comes from ...~Oh, shut up,” she 
whispered, almost inaudibly, for the 
benefit of the lady in front, who was in 
the same rasp, commenting on Velma. 
But the woman didn’t hear her, and 
neither did Mr. Latimer. His eves were 
bright, his face anticipatory. He glanced 
at Martha in such a gleeful manner that 
she thought, ’m glad he’s enjoying this, 
anyway... 


A young man with carefully sculp- 
tured hair that glittered like a black 
olive came from the wings and an- 
nounced the terms of the contest. Ap- 
pearance, poise, confidence, carriage, 
personality. Latent sexuality didn’t en- 
ter into his spiel. It didn’t have to; it 
breathed through the auditorium, 
sounded in the syrup of the music, which 
swelled again, as he carried his micro- 
phone stage left, and beckoned. 

The music volume rose higher still, 
shaking walls. Little Linda Somebody, 
nine years old and already, the young 
man explained booming, over the glottal 
saxophones, a three-time winner in pre- 
vious contests, came on with confidence. 
No, Martha thought: that isn’t the word. 
Not confidence—an air of perfect false- 
hood. 

Martha shut her eves as Little Linda 
advanced, silver lamé sheathing her, 
slippers moving coyly, body undulant, 
the smile fixed as a rictus, the bright hair 
scemingly lacquered. Stage center, Lit- 
tle Linda did a modest bump, a sinuous 
grind, another bump—and_ received 
strong applause. Under the stage apron, 
judges, honest local citizens and mer- 
chants of high repute, stared upward 

oberly, and made notations on their 
pads. As Linda went off, the applause 


154 


rang for fifteen seconds. The voice of the 
Velma-favoring woman cut through the 
last of it, “Still too skinny through the 
hips, and she just about tripped over her 
hem once, you notice?” 

Martha’s eves had remained open for 
most of Linda, in spite of herself. When 
the next contestant, Mae-Sue Timmons, 
certainly edging more than 11, or shad- 
ing her age, appeared, Martha told her- 
self, It can’t last long. How long would 
it last for Jenny? All her life? 

Mae-Sue wore a Scarlett O'Hara skirt, 
wider than she was tall, and stopped in 
the spotlight’s center to wheel around 
and sharply elevate her rear, exposing 
briefly a patch of crimson bikini. Her 
subsequent progress offstage seemed in- 
terminable, everlasting as a wet Sun- 
day. “How about that breath of the old 
South?” asked the young man, rhetori- 
cally, when she had gone. 

And still they came—Martha leaning 
forward each time, waiting for the Moth- 
er Hubbard to flap into the inexorable 
spotlight. There were three Marilyns; 
one, perhaps stage-named Farrah-Faw- 
cett Allison; a Lucy, red-haired, who 
paused and did a time step; and then 
there was Velma. Fascinated, as she al- 
ways was in front of the snake cages at 
the zoo—Jenny preferred tigers, being 
on familiar terms with garter snakes and 
racers—Martha found herself agreeing 
that Velma was no doubt the natural 
winner, 

As Velma, vanishing, kissed her fin- 
gertips to crowd clamor, Martha found 
her eyelids stinging. She rummaged for 
a handkerchief in her purse, blew her 
nose. Mr. Latimer patted her arm, “It 
doesn’t matter,” he said softly. “This is 
just cuteness. Jenny’s got guts—you don’t 
mind my saying so?” 

Martha glanced sideward at Mr. Lati- 
mer as if seeing him for the first time. “I 
know. But how about afterward?” 


ML... Latimer fingered the brim of his 
ancient hat. “She'll keep ’em, if I’ve got 
any eve for character. Have to Jeam 
about these things some way. Wouldn’t 
ever learn with vou and Mr. Adams 
keepin’ her from them.” 

“Would you kindly hush down, back 
there?” asked the Velma-rooter. Looking 
at her back-turned face—Velma’s twen- 
ty years later, petulant, haughty, suspi- 
cious—Martha managed a smile. Mr. 
Latimer also smiled, but sardonically, 
and looked away. 

Again the music roared and throbbed, 
and this time the spotlight, swinging 
stage right, picked out the Mother Hub- 
bard in all its modesty and shabbiness. 
Jenny looked calm while the young man 
announced her name, with no earlier 
triumphs to add after that extremely 
bare announcement. 

She walked across the stage neither 
quickly nor self-consciously. Reaching 
the middle, she faced front, gave a jerky 

























bob of her head, and grinned happil 
Someone laughed, but by that time M 
Latimer was applauding, strongly, an 
Martha was joining him. It didn’t ay 
pear to matter that they were the on 
appreciators evident in the entire aud 
torium. To their hands clapping was 
self-sufficient rhythm and strength th 
held while Jenny went off. Some bac 
stage arbiters hands came out into tl 
light, caught Jenny, and steered her o 
of- sight. But she had remained cal 
Yes, Martha spoke to herself; and st 
was like that when the bony, runty ki 
ten died, too. Until I heard her in th 
night and went to her. 

She was getting up, going out. Shi 
saw, as ina dream, the face of the wont 
an who must be Velma’s mother, starin 
after her with scorn. That didn’t mattei 
and it would never matter. Mr. Latim 
was suddenly at her side, in sunlight. H 
put his hat on against the glare, and sai 
“There’s some more of them. I exped 
Jenny'll stay till it’s all over. There’s 
door around the back, we could wait fo 
her there.” 

“Let’s wait, shall we?” said Martha. 


ps et 
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The door was open a crack, and noy 
and then from it came the apparentl 
endless music. Then at last there was n{ 
more of it; just the voice of the youn 
man, his words too blurred to make ou 
followed by much frantic crowd a 
plause. Mr. Latimer, closer to the doo 
than Martha, peered in and said, “Loo 
like the last dog’s hung. Anyhow, her 
she comes.” 
Jenny blinked as the light hit m4 
Then she said, “Hello, Mr. Latimer. I 
was nice of you to come.” 
She walked to Martha, and took th¢ 
hand Martha held out. “You too, Mama 
Youangry?” -- 
Martha said, “I was-a little bothered 
I'm not angry.” 
Jenny smiled all over, from the abom 
inable sandals upward, in a great rushi 
Mr. Latimer said, “Gave me my money: 
worth, don’t worry about that. You wer 
the only one there who looked like any 
thing human.” aes 
Jenny, looking down at her shadow a 
they moved toward the parking lot, sai 
thoughtfully, “They were nice though 
A lot of them were very nice.” Sh 
shrugged. “Some of them cried whet 
Velma won. She should have, though 
She’s the best, at all that dumb stuff’ 
She sighed. “It is dumb. They give you 4 
certificate, just for being in it. I left ming 
in there.” 
Martha said, “Do you want to go back 
and get it?” and all three ceased walking. 
Jenny shook her head. Her beautifully 
tangled hair flapped vigorously. “No. 
know what it’s like now. I don’t need t 
know anymore.” Then she broke free 0 
Martha, and skipped ahead of them td 
Mr. Latimer’s car. Martha watched het 
going, in her freedom. End 
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| bet my mother was here. 
That’s her special home-baked 
bread. Umm. Love it. But 
the plastic wrap’s all loose.” 


from a bottomless reservoir of goodnes: 
yet one whose violent temper lurks jus 
beneath the surface, rising to strike 
the slightest provocation. Thus, for 44} 
years, Sinatra has inspired either ador 
tion or loathing in those who hav 
known, studied or simply watched him 
To some people he has remained a sain 
But to others, he is an ugly street braw 
er who has never climbed out of the guf 
ters of the Hoboken slum where he walk 
born 64 years ago. 
Toughness and generosity have al 
ways worked in tandem to dominat 
Sinatra’s volatile personality. As the onli! 
child of Anthony Sinatra, a boxer ture 
fireman, and his wife, Natalie (Dolly) 
a plump, pleasant, but driving immi 
grant from Genoa, he was known in h 
childhood as a spoiled mamma’s boy. I 
those days, he bought his friends wit 
the money his poor but devoted parent 
lavished on him, and projected machis® 
mo in order to survive the dangerou 
currents of the street. It was an aggres 
siveness reinforced by his father, wh 
constantly reminded him of a Siciliaj 
heritage in which men were proud i 
ers who never turned down a challeng 
But a third factor also influences 
young Frank—the firm belief that he wa 
meant for something finer than Hoboke 
His birth, after all, was extremely di 
cult. The doctor, having given him u 
for dead; laid him aside and turned h 
attention to saving: his mother. To a 
ra’s relatives, the fact that the child su 
vived was a divine sign: “God loves vou 
they told him. “He saved you for soul 
thing. Yowre meant to be somebody, 


“Trely on Reynolds Wrap. 
It molds and closes tightly. 

“Well, sometimes Won’t unwrap. Really 
plastic wraps cling. protects food.” 
sometimes they don’t.” 3 






















“And I 

can reheat in8 
Reynolds Wrap, too. 
How about some § 


warm home-baked& 
bread with dinner?’’§ 


Apart from other kids 


In a neighborhood where bigotry wa 
pervasive, Sinatra took pains to set him 
self apart from the other kids. Afte 
street fights, he would wash up an 
change his clothing. (Indeed, cleanlines#f 
would become such an obsession for Sit 
atra that musicians would eventuall 
dub him “Lady Macbeth” because hj 
constantly washed his hands.) And bef 
cause school was toa slow for someon 








as “special” as he, Sinatra dropped ouf 

_ FI. Cobb is lying close to death following — of high school during his sophomore yea 

a heart attack. Sinatra sits at the actors and started canvassing local clubs anj 

- bedside for 20 minutes before calling roadhouses for singing jobs. Undaunte: 

| for a doctor and making arrangements _ by the fact that no one wanted to take | 

to pick up all the medical bills. When a — chance on a 15-year-old crooner, Sinatr} 

member of Cobb’s family tries to thank took a job as a delivery boy for a Nev 

“Tl bury you.” He is furious; the veins him, he brushes aside the gratitude, Jersey newspaper and haunted clubs i) 

in his temples stand out. Unable to free | seemingly embarrassed. New York, Newark and Jersey City, sim 
his arms to strike at the paparazzi, he A split personality? Francis Albert ply to soak up the atmosphere. 

spits into the camera lens. His fans stare Sinatra wears two faces and has since his Try as he might, however, Sinatr§ 

horrified as their hero is dragged up the childhood in the tenements bordering would never be able to wash the stree¢ 

ramp to the restaurant, his face red and _ the Erie and Lackawanna railroad vards _ kid out completely. He got into his firs} 
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his mouth spewing violent epithets. in Hoboken, N.]J. post-adolescent scrap at the Onyx, 
The scene dissolves. Sinatra is a performer who glories in New York City nightclub, when h 
in a Las Vegas hospital, a nurse — the love of millions, yet one who guards punched a customer for talking loud! 
res dumbfounded as Sinatra, bright- his privacy savagely and wages a private during the music. Back then, he enjoye| 
| at six a.m., having finished his sup- —often violent—war on the same press the luxury of anonymity, and his out 


show at Caesar's Palace, sneaks that has kept him in the limelight; aman bursts of anger went unnoticed. But a 
into the room where actor Lee whose humble generosity seems to flow his career took off, that luxury disag 
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red. Before long, members of the 
ss became the targets—as well as the 
brders—of Sinatra’s outbursts. And 
11947, when he had become the bob- 
ssoxers’ idol, he had tangled with such 
‘ed Hollywood columnists as Robert 
ark, Dorothy Kilgallen, Louella Par- 
ss and Hedda Hopper. 

it was a vicious cycle. The more Sin- 
), railed against reporters, the more 
iy wrote. For awhile, it looked like a 
|mising career might flounder because 
jone wanted to deal with the volatile 
pnk. 

in 1951, the singer was having trouble 
th strained vocal chords. It was also 
| year that he divorced his first wife, 
ney, and became enmeshed in a tur- 
yent romance with Ava Gardner. The 
P were married, but their brief, two- 
ir union was one fight after another. 
Dne of Gardner’s biggest complaints 
against Sinatra’s battles with the 
dia. She was especially piqued by 
jeral incidents in England in which 
) husband attacked photographers. 
» finally left Sinatra, and in efforts to 
jo her back, he threatened suicide. 
jis was the low point in his life. 
After Sinatra’s Oscar-winning perfor- 
mee in From Here to Eternity in 1955, 
ivever, the feistiness of former days re- 
hed. And when it did, his skirmishes 
th the press evolved into a full scale 
: that continues to this day. 

Dne of the most famous battles in re- 
pt years was Sinatra’s 1973 run-in with 
) Washington Post columnist, Maxine 
leshire. Upset over several Cheshire 
jamns about him, Sinatra reportedly 
teled his vilest insult at the writer: 
lot away from me, you .-. . ! Go home 
il take a bath. I’m getting out of here 
»ret rid of the stench of Miss Cheshire,” 
)added to all who would listen. Still 
hing, Sinatra is said to have stuffed 
» singles in Cheshire’s drink and spat 
)| another insult. 






Intellectual war 


Chis year, Sinatra began waging his 
- on an intellectual plane. In a two- 
xe letter to President Carter and some 
100 opinion makers, he charged that, 
a result of not being subject to 
cks and balances, the press operates 
'h an irresponsibility that is almost 
yond comprehension.” But many in 
' media and elsewhere retort that 
latra’s distaste for the press has less to 
| with well-thought-out convictions 
n a constant need to be universally 
ed. It may be, they say, that Frank 

atra simply cannot abide criticism. 
Frank was always a strange person. 
was like a kid who would go into a 
trum if he couldn’t have his own way. 
had to be the boss and call all the 
s.” The speaker was Andy Celen- 
o, a former bodyguard and one of the 
» people who have ever been allowed 
(continued on page 160) 
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close enough to Sinatra to witness the 
singer's unguarded and sometimes vul- 
nerable moments. Before Celentano’s 
death two years ago from a heart attack, 
he reminisced with me about more than 
a decade of working with Sinatra, de- 
scribing him as a man whose fights were 
not only with the press, but with those 
who failed to show him what he consid- 
ered was the proper amount of respect 
or simply rubbed him the wrong way. 

Comedian Shecky Greene is one per- 
son who failed to show respect, and he 
was hospitalized for his faux pas in 1967. 
At the time, Greene was appearing with 
Sinatra at Miami Beach’s Fontainebleau 
Hotel. Although the two were friendly, 
said Celentano, their relationship began 
deteriorating when Greene started get- 
ting drunk and saying to Sinatra, “I’m 
the star; youre nothing.” This went on 
night after night. 

Sinatra tried to placate the comedian, 
and one evening, even presented him 
with a diamond ring and a watch. But 
Sinatra’s gifts were not well received. 
“Shecky got insulted and threw them 
back in Frank’s face, and tried to throw 
a punch,” Celentano recalled. 


TRA 


The heating the comedian received 
at the hands of Celentano and another 
Sinatra bodyguard is something Greene 
has been known to recall in his nightclub 
act: “Frank Sinatra once saved my life. 
[long pause] He told the two guys who 
were beating me up, ‘Okay, stop, he’s 
had enough.’ ” 

During Sinatra’s Miami Beach days in 
the 60s, another comedian, Don Rickles, 
also raised the singer's ire. During his 
act, Rickles included a few barbs at Sin- 
atra’s children. On his closing night, the 
comedian’s insults were returned in full 
with a massive cream pie bombardment 
by Sinatra and a battalion of friends. 
“Frank went up and shook his hand and 
said everything was even,” Celentano 
said. “But it was lucky for Rickles that 
he only got cream pies.” 

Celentano recalled, however, that Sin- 
atra did not need much of an excuse to 
fight; sometimes the singer appeared to 
deliberately look for trouble. “He’d stake 
out a guy during the night and before 
the evening was over, there’d be an ar- 
gument. He'd just go over and say, “What 
the hell are you looking at?’ ” 

The burly bodyguard remembered 
one particular evening at the Dream 
Lounge, a Miami night spot with a bad 
reputation. “The first thing Frank did 
when he walked in was to pick up a 
chair and throw it across the room. He 
‘swore and said, ‘I want a high-hacked 
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Kirsch. Our full-color “Windows 
Beautiful” gives you 140 pages of 
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Hardware. Like this classic Kirsch 
Sherwood® traverse rod with the look of 


chair.’ The manager came over and they 
started arguing. Frank wanted to fight. 
But I wouldn't let him because a lot of 
the men who were there had mob con- 
nections and they were all carrying guns. 
We were carrying guns, too, and I knew 
if Frank got into a fight, there would be 
bloodshed. 

“Frank got angry and walked off in a 
huff. He wouldn't get into the limousine 
with me. Instead, he walked the eight 
miles back to the hotel, cursing.” 


Miami to Las Vegas 


When Sinatra quit Miami for Las 
Vegas in the early 70s, he brought his 
penchant for trouble with him. During 
his stint at the Sands Hotel, says George 
Franklin, Jr., then the local district attor- 
ney, ~he was often drunk, and he was 
doing things like pulling telephones out 
of the wall, breaking down the door to 
the switchboard room and driving a golf 
cart through a plate glass window. He 
was even taking drinks and spilling them 
along the gambling tables. That got him 
into a fight with Carl Cohen, the floor 
manager of the gambling operation at 
the Sands. Cohen knocked a couple of 
Frank’s teeth out and that was the end 
of Frank’s relationship with the hotel.” 

Sinatra moved his show to Caesar's 
Palace. But his relationship with that 
hotel was shattered when he allegedly 
grabbed its executive “vice president, 
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Sanford Waterman, by the throat during 
an argument over gambling credit (Wa- 
terman reportedly countered the move 
by drawing a gun). After that incident, 
Sinatra swore he'd had it with Las Vegas 
and in 1974, he announced his retire- 
ment from show business (although he 
has continued to perform occasionally, 
sometimes at Caesar’s Palace). 

One might surmise that the impres- 
sion Sinatra left in Las Vegas was purely 
negative, but such was not the case. “If 
you ask people what Sinatra’s like, you 
get two different stories,” Franklin ad- 
mits. “One cocktail waitress thinks he’s 
the greatest because he gave her a one 
hundred dollar tip for bringing him a 
drink. But the next waitress might have 
gotten the drink thrown in her face be- 
cause he didn’t like the way it tasted.” 


Tireless philanthropist 


“We know a side of Frank that the 
public is rarely shown. Whenever you're 
in need, he’s the first person there with 
a helping hand.” This time the speaker 
was actress Connie Stevens, and her sen- 
timents have been echoed all over Holly- 
wood. For in this town, Frank Sinatra 
is known as a tireless philanthropist—a 
wellspring of generosity. 

Just what inspires the singer to do his 
numerous good deeds is a point of con- 
tention. Some speculate that Sinatra’s 
generosity is pure ego—that it commands 


) General Foods Corpo 





ce se 


| } =~ : oO 4 : 3 = SS 

Fill your cup to the rim with the rich taste of Brim 

my te sometimes say“ just pee good 
coffee, because you re trying to cut down on 


caffein? Switch to Brim® Decaffeinated Coffee. 
Brim has the rich flavor you love to sit down 


the love and respect he seems to need 
so desperately. Others say his Italian up- 
bringing instilled in him the belief that 
a man looks out for the welfare of those 
he comes to care about. Still others 
would agree with comedian Red But- 
tons, who says that as tough as Sinatra 
appears to be, “he’s the softest touch 
since Jell-O.” 

Celebrities and unknowns, causes fa- 
mous and obscure—the only denominator 
common to the recipients of Sinatra’s 
concern and money is that they have 
needed help. 

Judy Wyatt of San Antonio, Texas, 
was 17 when her left leg was crippled 
by polio. A fan of Sinatra’s, she wrote to 
him to praise his hit song, “That’s Life,” 
and he responded with an autographed 
picture and an album. When the girl’s 
mother wrote a note of thanks and men- 
tioned that her daughter was about to 
undergo her fourth operation, Sinatra 
promptly offered to pick up her medical 
bills. Told that the cost was being met 
by the Texas Health Department, he do- 
nated $1,000 to the local hospital. Even- 
tually, Sinatra flew Judy to one of his 
Las Vegas openings, sent her flowers on 
birthdays and holidays, and gave her an 
engraved wristwatch when she gradu- 
ated from a school for the handicapped. 

By simply changing the name _ of 
Sinatra’s beneficiary, one can repeat this 
story many times. He has picked up the 
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medical bills of a Hungarian refugee 
who was robbed and badly beaten while 
working at a service station in Palm 
Springs. He hired an entire hospital 
plane to bring Claudette Colbert’s dying 
husband to Los Angeles from the Ba- 
hamas. He has marshaled the resources 
of the entertainment industry behind ef- 
forts to help ailing boxer Joe Louis, and 
flown Louis to Houston for an operation 
by Dr. Michael De Bakey, the famed 
heart surgeon; transported an all-star 
cast of entertainers to Santa Clara, Calif.. 
to raise $65,000 so that a youth center 
there could have a modem gym; led a 
worldwide concert tour that raised $1.2 
million for underprivileged children, 
contributing a half million dollars to the 
cause himself. 

An outgrowth of his return in recent 
years to Catholicism, the faith of his 
youth, is the St. Louis Catholic Church 
in Cathedral City, Calif. According to 
Father Alfred Gymer, the parish priest, 
it was Sinatra who paid for the modern 
adobe structure, with its huge wooden 
rafters that form a high-domed ceiling 
above the main altar. The only indica- 
tion that the Sinatra family was involved 
in building the church, which serves a 
community of poor Mexican families, is 
a small plaque outside in memory of 
Sinatra’s father. 

And despite his Catholic background, 
Sinatra has provided (continued) 
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iflagging support to the Jewish State 
Israel. (Sinatra, incidentally, has also 
poused Anwar Sadat because of the 
gyptian peace initiative with Israel. 
the singer plans to take part in a bene- 
t this year in Egypt for a rehabilitation 
enter, founded by Madame Sadat in 
972.) “Frank sees Israelis as under- 
ogs,” says Gregory Peck, who last year 
‘companied the singer and a planeload 
f millionaires to that country on a fund- 
ising pilgrimage. “It’s typical of the 
an; he responds to the needs of the 
eak. It’s part of his personality to give 
elp where it’s desperately needed. He’s 
ing it all the time, but it’s nothing the 
eneral public really associates with 
im. Most of the time, he just doesn’t 
vant anyone to know what he’s doing. 
ut if all the people Frank has helped 
vere to meet, they'd be a crowd.” 
Indeed, those who know Sinatra say 
is embarrassed by gratitude and has 
ouble responding to it. Milton Berle, 
br one, recalls what happened when he 
tempted to praise Sinatra during a Joe 
uis benefit. “He tried to grab the mi- 
fophone away from me, and when the 
udience started applauding, he went 
arlet with embarrassment and tured 
is back on the cheering.” 
Says actor Jack Klugman, “Frank just 
oesn't want to be told, ‘thank you.’ ” 


Parental love 


Frank Sinatra’s love for his parents 
yew no bounds. Throughout his long 
ireer, he heaped on them luxury upon 
ixury. When he moved to Palm Springs, 
alif., his strong sense of family caused 
m to have his father’s coffin transport- 
1 from New Jersey to a local cemetery 
) that he could visit the grave. For his 
other, he provided a sumptuous home, 
mplete with two swimming pools. At 
hristmas, he bought her 25-foot Christ- 
as trees that brushed the high rafters 
‘her living room. 

On January 6, 1977, Sinatra was 
adying himself for an opening at Cae- 
rs Palace. It was to be a special night, 
r Dolly Sinatra would be flying in to 
tend. She had earlier turned down his 
fer to have her accompany him to Las 
egas; her favorite party dress was at 
e cleaners, and she wanted to wait un- 

it was ready. Then she would fly down 

the private jet he had given her. 

But Sinatra would never see his moth- 

alive again. That day, her plane went 
own in the rugged San Bernadino 
ountains. It was by far the biggest 
ow in the singer’s life, for he felt that 

» was responsible, and to this day he 
is never forgiven himself for the trag- 

(continued on page 166) 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dangerous to Your Health. 
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Wor better 
homemade 
_gravu”’ 








For taste and color, more 
chefs use Kitchen Bouquets 
special blend of herbs 
and spices than any other 
gravy aid. 


tchen Bouquet—It makes the gravy. 








SINATRA 


continued from page 163 


edy. Helicopter pilot Don Landells recalls that when he flew 
Sinatra over the mountains during the singer’s personal search 
for the wreckage of his mother’s plane, the anguish of all the 
“if only’s” was written across his face. Sinatra sat in the back 
of the helicopter, silently scanning the white wilderness of 
Mt. San Gorgonio, “hoping against hope that his mother 
was down there somewhere, safe and alive. But the more we 
hovered, the more the hope drained from his face and, in the 
end, he touched my shoulder and said, ‘Let’s go home.’ 

“When we landed, he looked like a tired and beaten man.” 

The death of Sinatra’s mother drew an already close fam- 
ily even closer, and in recent years, Sinatra has often stressed 
the importance he places on his blood ties. In a rare moment 
of candidness about his relationship with his three grown 
children—Frank Jr., Nancy and Tina—he said not long ago: 
“You have to stay close to them, closer than ever. You must 
give them lots of affection and love, or they break away. The 
answer is great love in the family.” 

No matter where he travels in the world, Sinatra leaves a 
number with his family where he can be reached. 

“If you take an air flight,” he says, “you phone as soon as 
you land. Nancy asked me to call once. I told her that it 
would be four A.xt. and that I'd wake her, but she said that 
was okay, she could go back to sleep. So at four o'clock, I 
called her. She said, ‘Hello.’ I said, “Good night.’ And she 
knew what I meant.” 


Fortress compound 


Perched atop a 4,300-foot mountain some 20 miles south- 
east of Palm Springs, the Sinatra compourid resembles noth- 
ing so much as a fortress. The 10-acre site is guarded by 
electronically controlled gates, closed-circuit television cam- 
eras and security guards who patrol its perimeter 24 hours a 
day. It is totally self-contained. Inside, there are three houses 
—a guest house, a pool house and the main house, where 
Sinatra and his wife, Barbara, live. And besides a tennis court 
and a swimming pool, there is a helicopter pad, an electric 
generator, water storage tanks and a private gas pump. 

The sprawling five-bedroom, six-bath Sinatra home is built 
of natural wood and local stone; the furnishings are expen- 
sive, but markedly conservative—nothing showy. Outside 
the main living room, a large terrace overlooks a spectacular 
view of the Califomia desert. 

It is to this one million dollar hideaway that Frank Sinatra 
retreats when he is not performing, and it is‘said that lately, 
those retreats have been growing more frequent and longer 
in duration. oe 

Some say the singer has surrounded himself with a close 
circle of friends, people he can control, who instantly do his 
bidding and feed his constant need for love and security. 

But those close to Sinatra contend that he has withdrawn 
from being the big man-about-town because he is beginning 
to enjoy just being a man-around-the-house, As hard as it 
may be to believe, they say, Frank Sinatra is simply mellow- 
ing. If so, what has been the impetus for his change? What 
has calmed the superstar who has created waves wherever 
he has gone? To a man, Sinatra’s close friends credit the 
presence of his wife, Barbara, the attractive ex-wife of Zeppo 
Marx, whom he married three years ago. 

When the singer’s mother died, they say, it was Barbara 
who consoled him as he wept uncontrollably in the small 
chapel of the St. Louis Church. “Frank was really suffering 
and he needed someone warm,” says Barbara Sinatra’s moth- 
er, Mrs. Charles Blakely. “Someone to just love him and help 
him through the agony. It was a period when she had to be 
the strong one in the family. He needed to Jean on her, and I 
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hink the fact that she was such a comfort to him has really 
trengthened the bonds between them.” 

Barbara’s support for Frank during this tragic period in 
uis life may be due in part to the love she herself felt for 
Jolly Sinatra. When Barbara became engaged to Frank, 
Jolly encouraged her to convert to the Catholic faith. It was 
Jolly who sat night after night helping Barbara with her 
tudies. 


Comfortable lifestyle 


Sinatra has grown fond of staying at home, cooking and 
xing things and entertaining small groups of close friends. 
Barbara’s very comfortable with that lifestyle,” says Mrs. 
slakely, who describes the couple’s relationship as a fluid 
ne of give and take. “All she wants to do is make Frank 
appy; that’s her one goal in life. And he wants her to have 
he best of everything.” 

Heart surgeon Dr. Michael De Bakey, from Houston, 
‘exas, is a long-time friend of Sinatra’s and a frequent guest 
1 his Palm Springs home. 

“My visits with the Sinatras are always very relaxing,” De 
sakey confides. “Barbara is a very warm, informal hostess; 
er dinner parties are usually small, with no more than five 
uests. 

“When you're around Frank and Barbara,” De Bakey ob- 
arves of their home life, “you can see that they have an 
asygoing, loving relationship. It is a marriage of shared re- 
donsibilities, with Barbara handling the social side and 
‘rank doing the providing. 

“Barbara is a woman with a lot of compassion and directs 
ll her energies towards doing what’s best for Frank. She 
as an easy rapport with Frank’s children, and makes his 
fe comfortable just with her presence.” 

Film director Frank Capra, who has known Sinatra for 
any years, agrees. “Barbara seems to have created the kind 
f home life that Frank wants and needs. He’s a strong man 
ho respects strong people—and Barbara is very strong. 
| “She has helped him learn to let go and relax. Frank’s a 
ery restless person and used to have a hard time just sitting 
ill. These days, he seems to have more of a capacity to en- 
»y those times when he’s not on display to the world.” End 

















Salad Crispins’ 
for Salad Bar Salads. | 


Crunchy and mouthwatering. 


Look at all the flavor Salad Crispins® gives a salad. There's 
meat and cheese flavored bits, real bell pepper and onion, 
crunchy mini-croutons and a special blend of select 
seasonings. If you like your salads with a lot of flavor, 
you'll love Salad Crispins, the little salad bar right at home. 


The little salad bar. 








“How can we let bygones be bygones if you say 
you have no bygones?” 
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a recipe; where pans, bowls, utensils are kept; the different 
techniques of boiling, broiling, baking, etc.; organization (to 
keep things shipshape). Since they ve probably had some 
nutrition education in school, simply build on it. Explain 
what a well-balanced meal means and how to please the 
senses with colors, flavors. Keep enthusiasm high by begin- 
ning with foods they like to eat. At first, stick to simple recipes 
with few step-by-step instructions—and shy away from any- 
thing tricky or risky, such as deep-fat frying. Leave crystal- 
clear directions (“Remember, chicken should be golden- 
brown.”). Learn to rely on convenience foods—packages and 
cans to make the whole process faster, easier. All of our meals 
here actually have been child-tested for feasibility. In fact, 
our food editor’s own two junior chefs (Sarah, 12; Charley, 
10) came in and re-checked these recipes. 


FUNNY FRANK CORN PIE 
pictured on page 140 


Franks ‘Ww beans, cheese ’n’ cornbread—a grand (and easy) 
combination. 

Equipment needed: 9-inch square baking dish, mixing bowls, 
harp knife. crater, large spoon, measuring spoons and cups, 


ns (16 oz. each) pork and beans 
blespoons brown sugar 
lespoons prepared mustard 
poons Worcestershire sauce 
e (12 0z.) frankfurters 



















































4 ounces Cheddar cheese 
1 package (10 or 12 oz.) corn muffin mix 









1. Combine pork and beans, brown sugar, mustard ¢ 
Worcestershire sauce in a medium bowl. Stir well to mix 
2. Cut each of the frankfurters into bite-size pieces; add 
the beans. 

3. Pour beans and franks into a 9-inch square baking di 
Cover with waxed paper and let them stand at room te 
perature. 

4. Grate enough cheese (4 oz.) to equal one cup; set asid 
When Mom gets home: 
1. Prepare corn muffin mix according to package directic 
adding grated cheese to the batter. 
2. Preheat oven to 350°F. Spread batter evenly on top 
franks and beans. 

3. Bake for 35 to 40 minutes until corn bread is golden brov 
Serve at once. Makes 6 servings, about 630 calories each 


WACKY STEWED CHICKEN 
pictured on page 140 



















Almost a meal in cone. Serve it with bread and a salad. 





Equipment needed: 2%- to 3-quart coveted casserole, meas 
ing spoons, large spoon, potato peeler, sharp knife, cutti 
board, can opener, timer. 


1 whole chicken (3 Ibs.), trimmed of visible fat 

1 teaspoon salt 

4 teaspoon rosemary, crushed 

14 teaspoon pepper 

1 can (10% 0z.) condensed cream of chicken 
soup, undiluted 

3 carrots 

3 medium onions 

3 nee potatoes 


. Sprinkle the chicken with % teaspbdon salt, (continue 


SYSTEM 


The fun never ends. 
For the dealer nearest you call toll free 1-800-328-074 


© 1979 Schaper Mfg. Co., a division of Kusan, | 
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nother Amana first . . . the 
clusive Amana Rotawave 
ooking System employs a 
mpletely new technology 
1at cooks so evenly most 
ods require no turning and 
ok even faster than before. 


_Here’s why. The Amana 
otawave system uses a 
tating antenna which beams 
\icrowave energy directly at 
od in a uniform, rotating 
attern. The results are 
pmarkable: 


| WITH ROTAWAVE 





| Baking time—1!4 Minutes 
| No turning required. 


P a. 
oe Qt iH 
yo a 


WAVE..Cooking System 


OPAC Fl 


< a 


A rotating Shower of Power that cooks more evenly... 
and cooks most foods faster than ever before. 


It's here! The most important difference 
in microwave ovens! 


Amana / 2: 


ROTA 


Ve 


MICROWAVEVYOVEN 


eae 








es 2 


Model RR-10A 


Features that make the Amana 
Touchmatic II" the most advanced 





Pow tt 





WITHOUT ROTAWAVE 


— 





6 Bran Muffins 
Baking time—3! Minutes 
One turn required. 


Radarange Oven ever made. 


e Cooks by time. 


e Holds food at temperature 
to tenderize economy cuts 


of meat. 
e Defrosts and cooks by 
memory. 
e Automatic Start Time— 
= ET aa starts cooking while you’re 
away. 


e 700 watts of cooking power. 


e Wide range of Cookmatic™ cooking speeds. 


e Stainless steel interior. Cleanup is a snap. 
e So automatic, it even remembers the time of day. 


e Saves energy! Cooks most foods with 50% to 
75% less electricity than a conventional electric range. 


No wonder Amana Radarange Microwave Ovens are the first choice of so many people. 


For further information see your Amana Retailer or write Ann MacGregor, Department 758, Amana, Iowa 52204. 


6 Bran Muffins 


If it doesn't say Amana.-it’s not a /—2« Le~ 


MICROWAVE*"OVEN 


BACKED BY A CENTURY-OLD TRADITION OF FINE CRAFTSMANSHIP 


Amana Refrigeration, Inc., Amana, lowa 52204 A Raytheon Company. | 











Cooks to selected temperature. 
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rosemary and pepper; rub seasonings 
into the skin. 

2. Preheat oven to 375°F. 

3. Put the chicken into a 2%- to 3-quart 
casserole dish with a cover. Spoon the 
chicken soup over the chicken. 

4, Cover the casserole dish and bake 
40) minutes. 

5. Peel the carrots and chop into 1-inch 


pieces. 
6. Peel the onions and cut each one 
into quarters; set aside. 


7. Peel the potatoes and chop into 
pieces about the same size as the car- 
rots; set aside. 

8. At the end of 40 minutes, remove 
casserole from oven; set aside. 

When Mom gets home: 

1. Add carrots, onions and potatoes to 
casserole. Sprinkle with 4 teaspoon salt. 
2. Cover and return to 375°F. oven for 
45 minutes more, until vegetables are 
tender when pierced with a fork. Re- 
move from oven and skim off any fat that 
forms with a spoon. Makes 4 servings, 
about 400 calories each. 


PORKY PIG CASSEROLE 
pictured on page 141 
A hearty pork casserole with German- 
style flavor. 


Equipment needed: shallow baking dish 

with cover, medium bowl, 2 knives 

(large and paring), vegetable peeler, 

cutting board, grater, colander, skillet, 

measuring spoons, slotted spoon, timer. 

2 tablespoons flour 

1 teaspoon salt 

14 teaspoon pepper 

1 pound lean pork shoulder, cut into 
1-inch cubes 

2 tablespoons butter or margarine 

2 tablespoons salad oil 

1 large cooking apple 

2 cups (16 oz.) sauerkraut 

3 tablespoons brown sugar 

14% teaspoon caraway seed 


1. Combine flour, salt and pepper in a 
medium bowl. 

2. Add pork cubes to the flour and toss 
until each piece is well coated; set aside. 
3. Use a medium skillet to heat the but- 
ter or margarine and the oil. Heat over 
medium high heat until it sizzles when 
you sprinkle in drops of water. 

!. Add the pork and cook until the 
pieces are browned evenly on all sides. 
Remove with a slotted spoon toa shal- 
low baking dish; set aside. 

Peel the apple, then cut into quar- 
center from each 


el Remove core 


iece ith a small knife. Grate the 

Drain the sauerkraut in a colander 
h a strainer. 

he same skillet combine the 


le, sauerkraut, brown 


ed. Cook over medium 


sugal 


heat for 3 to 5 minutes, stirring occa- 
sionally, 
8. Spoon the sauerkraut over the pork 
cubes in the baking dish. Cover and 
refrigerate if Mom won't be home for 
at least 1 hour. 
When Mom gets home: 

Preheat oven to 350°F. Bake covered 
for 55 minutes. Makes 4 servings, about 
430 calories each. 


MATADOR’S MANIA 
pictured on page 141 


If there are taco fans at your house, 
this will be an instant favorite. 


Equipment needed: 10-inch skillet, 10x 
8-inch baking dish, measuring cups and 
spoons, sharp knife, cutting board, large 
spoon, foil, grater, timer. 


1 medium onion 

1 pound ground beef 

3% tablespoons chili powder 
14 teaspoons salt 

1 teaspoon ground cumin 

Yg teaspoon pepper 

'4 cup water 

1 can (16 02.) refried beans 

2 cans (71% oz. each) taco sauce 
6 corn tortillas (6-inch size) 

1 cup sour cream 

1 cup (4 0z.) grated Cheddar cheese 


1. Peel and chop the onion into small 
pieces; set aside. 

2. Cook the ground beef in a medium 
skillet over medium heat, breaking up 
pieces with a large spoon, until meat is 
browned. 

3. Remove skillet from heat; tilt to one 
side and spoon off any fat. Add the 
chopped onion, chili powder, salt, cum- 
in, pepper and water. Cook, stirring 
occasionally, for 5 to 10 minutes or un- 
til water has evaporated. 


“May I borrow the knife sharpener?” 





4. Stir in the refried beans; remové 
from heat and set aside. 

5. Spread half a can of taco sauce in ¢ 
10x8-inch baking dish. Place 2 tortilla; 
side by side on the sauce. Spread hal) 
the meat on top of tortillas, spreading 
evenly. Spread sour cream on top. Pou! 
on other half of the can of taco sauce. 
6. Place 2 more tortillas on the tacc 
sauce. Spoon on another half can ol 
taco sauce. Spread the remaining meat 
on evenly. Sprinkle on half the grated 
cheese. Place the last 2 tortillas on top, 
Pour on remaining taco sauce and sprin- 
kle with remaining cheese; set aside. 
When Mom gets home: 

1. Preheat oven to 350°F, 

2. Cover the casserole with foil. Bake 
for 40 minutes or until hot and bubbly, 
Let stand 5 minutes after removing 
from oven. Makes 6 servings, about 525 
calories each. 


SAUSAGE 'N YAM CASSEROLE 


Don’t think of sweet potatoes strictly 
as holiday fare. Theyre mighty tasty— 
and high in vitamin A to boot. 


Equipment needed: sharp knife, oe 
board, can opener, measuring cup anc 
spoons, skillet, bowls, 2-quart casserole, 
slotted spoon, electric or hand _ beater 
or potato masher, timer. 


1 small head cabbage 

1 package (12 oz.) breakfast pork 
sausage links 

2 tablespoons cider vinegar 

3 tablespoons dark brown sugar 

34, teaspoon salt 

ly teaspoon pepper 

2 cups mashed potatoes (made 
from instant) 

1 can (8 oz.) sweet potatoes 

3 tablespoons butter or margarine 

1 egg ; (continued) 
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If you are not perfectly comfortable with your 
present contraceptive, this ad is for you. 


A lot of women are changing their contraceptive method, and 
with good reason. Contraceptives are supposed to promote 
confidence, but for many women they do anything but. Birth control 
pills and |UD’s are forever surprising women with unpleasant 
side effects and intrauterine problems...that’s why today’s women 
are looking for alternatives 

Compared to the pill and |UD’s, Koromex® contraceptive Jellies, 
Cream and Foam are like a calm after the storm. Koromex 
products offer some of the most effective barrier contraceptives 
known, and when Koromex spermicidal lubricants are used 
with vaginal diaphragms, women benefit from one of the safest 
methods of contraception accepted by the medical community. 

Holland-Rantos has over fifty years of experience in female con- 
traception. Ask your physician or pharmacist about us, you'll 
feel a lot more comfortable with Koromex. 
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ntraceptive is 100% when properly used, 


effective, Koromex products 
are highly effective against pregnancy. 


iand-Rantos Co., Inc. PO. Box 385, Piscataway, N.J. 08854 


continued 
1. Cut the cabbage in half. Remove | 
the hard center core with a small knife; | 
discard. Chop enough cabbage into | 
bite-size pieces to equal 4 cups; set 
aside. 
2. Cut the sausage into bite-size pieces. 
Cook in a medium skillet over medium 
high heat, stirring occasionally, until | 
brown and crispy. Remove skillet from | 
heat and spoon sausage into another 
bowl. 
3. To the drippings in the skillet add | 
the cabbage and stir until well coated. | 
Then add the vinegar, 2 tablespoons | 
brown sugar, salt and pepper and cook | 
over medium heat, stirring occasionally, 
until cabbage is limp, about 5 minutes. 
Add the cooked sausage to the cabbage; | 
remove from heat and set aside. 
4. Prepare the instant mashed potatoes — 
according to package directions. 
5. Drain the sweet potatoes-and mash | 
with an electric or hand beater; add 2 | 
tablespoons butter or margarine and 4 
one egg. Add mashed potatoes and beat — 
until just blended, about 30 seconds; — 
set aside. (continued) — 





OCTOBER RECIPE INDEX 


Here is a listing of recipes’appearing in this issue 
including those from the Journal kitchens and 
advertisements. All have been tested by our home 
economists. 


BREADS 

Apple Pecan Bread p. 50 
Dutch Apple Drop Cakes p. 50 
Whole Grain Muffins p. 218 


DESSERTS 


Apple- SERRE. Sauce p. 50 
Apple Pizza p. 

Down East Pope Pie p. 54 
Poached Pear in Red Wine p. 219 
Winter Shortcake p. 52 


mh 


ENTREES 


Butter Herb Baked Fish p. 199 
Cape Codder Pie p. 142 “ 
Chicken Cacciatore p. 219 
Chicken Gumbo p. 174 
French Veal Sauté p. 218 
Funny Frank Corn Pie p. 168 
Haddock Parmigiana p. 146 
Hawaiian Stir-Fry p. 142 
Islander Kabobs p. 146 
Lemon Chicken p, 112 
Matador’s Mania p. 170 
Oktoberfest Special p. 210 
Pork Chops Parisienne Pp 165 
Porky Pig Casserole p. 170 ' 
Sausage 'n Yam Casserole p. 170 
Seafarer Wrap-Ups p. 146 .. © 
Seafood Supreme p. 219 

Sole Florentine p. 142 

Sole Primavera p. 146 

Spam Picadilly p. 14 

Spanish Omelette p. 218 

Stuffed Flounder p. 218 
Sunshine Chicken Salad p. 145 
Super Spaghetti p. 175 

Tuna Turnover p. 174 

Wacky Stewed Chicken p. 168 


MISCELLANEOUS 


Apple Butter p. 52 

Apple Catsup p. 52 

Apple Jelly p. 50 

Florentine Crepe Cups BF Pe 
Land's End Chowder p. 

Perk It Up with Capers e S10 
Potato-Apple Salad p. 54 
Potato Shell p. 219 

Start with a Can of Minced Clams p. 210 
Stir-Fried Vegetables p. 112 
Top It with Tomatoes p. 210 
Zero Dressing p. 219 


PIES 


Baked Pie Shell p. 148 

Banana Cream Meringue Pie p. 148 
Butterscotch-Nut Meringue Pie p. 148 
Chocolate Meringue Pie p. 150 

Coconut Cream Meringue Pie p. 150 
Cranberry-Apple Meringue Pie p. 148 
Lemon Meringue Pie p 

Meringue p. 148 

Orange Buttermilk Meringue Pie p. 150 
Rum Cider Meringue Pie p. 150 
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Pan Am’s World® : 6-Day ys 
“Asian Affair” 15-day tour for two, Windjammer Barefoot Gube a 
Five destinations: Hong Kong, fortwo through the j 
Bangkok, Penang, Singapore, Caribbean. by \ dibehcccgg fp 
Kuala Lumpur. Fly aboard Pan ; =< x 
Ams 747 SP Clipper. << 
3-Day Rand 

Escape Weekend fortwoata _ McNally Explorer World Atlas. From 
Quality Inn of your choice ee the world’s most famous map 
anywhere in the U.S. Spend two ; publisher. Contains detailed, up-to- 
nights at “the most comfortable date world maps and U.S. road 
place...under the Sun”. maps. 

OFFICIAL RULES JERGENS LOTION “| PROVED IT” SWEEPSTAKES Enter me in the Jergens Lotion “| Proved It” 

§) . print your name, full address, zip code and telephone number on this form or on any plain 3’"x 5" piece of paper. Mail your entry to Sweepstakes. 


ation Sweepstakes, P 0. Box 6500. Young America, MN 55399. 2. Each entry must be accompanied by one label from a bottle of 

tion or the words ‘Jergens Lotion—It's Improved” printed ona plain 3" x 5" piece of paper. Submit as many entries as you wish, but 

entry separately 3. NO PURCHASE IS REQUIRED TO ENTER. 4. Entries must be received on or before December 31, 1979. Your 

1 winning depend on the number of times you enter and on the total number of entries received. 5. All entrants must be eighteen (18) Name 

ge or older on December 31, 1979 to be eligible to win. 6. Winners will be determined in a random drawing conducted by an 

§/ nt judging organization, whose decisions are final. 7. One Grand Prize winner will receive $10,000 in cash. One First Prize winner will 

fan Am World 15-day trip for two to the Far East, including stops in Hong Kong, Thailand, Malaysia, and Singapore. Includes Address 

¥ tion, hotels, some meals, and $800 to cover additional expenses. Winner must complete the trip by Dec. 31, 1980. Five Second Prize 

ll each receive a six-day Windjammer Barefoot Cruise for two through the Caribbean. Winners must complete the trip by Dec. 31 

Third Prize winners willeach receive a three-day, two-night Escape Weekend for two at any Quality Inn of their choice anywhere in the City State Zip 
// be used anytime through June 30, 1980. Five hundred Fourth Prize winners will each receive a Rand-McNally Explorer World Atlas 

§ swill be awarded. Winners will be notified by mail by February 28. 1980. Only one prize per household. Prizes are non-transferable 

halternatives permitted. for travel or merchandise prizes. Winners may be required to furnish proof of eligibility. 9. Winners will be Telephone: Area Code Number 

e for any federal, state or local taxes. 10. The Sweepstakes is open to all U.S. residents except employees and their immediate 

The Andrew Jergens Co . its subsidiaries and affiliated companies, their advertising agencies and Promotion Group Central. Offer : . LHJ 10 
ver prohibited, taxed, licensed or otherwise restricted by law. All federal, state and local taxes and regulations apply. 11. Fora list of Mail to: Jergens Lotion Sweepstakes, 

nd a stamped self-addressed envelope to Jergens Lotion Sweepstakes Winners’ List, P 0. Box 873. Young America, MN 55399 PO. Box 6500, Young America, MN 55399 
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ALBA’66° THE HOT COCOA 
THAT’S FULL OF FLAVOR, 
NOT CALORIES. 





lets you relax over -treamy' cup ) of 
hot cocoa that’s only 60 calories. And — 
Alba’66 also lets you enjoy all the nutri- | 
tion of skim milk, and then some. Be- 
cause it’s fortified with Vitamins A and 
D. So you can satisfy your craving for 
chocolate, without feeding your guilt. 





Ohne lies 
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continued 


When Mom gets home: 

1. Preheat oven to 350°F. Add the cabbage-sausage mix- 
ture to the potatoes and stir well. Spoon into a 2-quart cas- 
serole dish. 

2. Dot with remaining butter and sprinkle with 1 tablespoon 
brown sugar. Cover and bake for 35 to 40 minutes or until 


hot. Makes 4 servings, about 560 calories each. 


CHICKEN GUMBO 


This has quite a few ingredients but isn’t as complicated as 
it seems, 


Equipment needed: large paper or plastic bag, Dutch oven 
or large skillet with cover, large fork and spoon, sharp knife, 
cutting board, measuring spoons and cups, can opener, timer. 


’ cup flour 

2 teaspoons salt 

4 teaspoon pepper 

Ya teaspoon garlic powder 
broiler-fryer (3 Ibs.), cut up 
lespoons salad oil 








? tat 





2 tablespoons butter or margarine 
2 onions 
n (4 0z.) mushroom pieces, drained 
poon sugar 
»00N basil 


3 0z.) tomatoes 
»Ouillon cubes, crumbled 
t pepper sauce 
10 oz.) frozen cut okra 
Ked rice 


1. Combine the flour, 1 teaspoon salt, pepper and garlic 
powder in a paper or plastic bag, 

2. Put chicken, 2 pieces at a time, into bag and shake until 
well coated. Remove chicken pieces; set aside. Continue with 
remaining chicken pieces. 

3. Use a Dutch oven or large skillet to heat the oil and butter 
or margarine over medium heat until it sizzles when you 
sprinkle in a drop of water. 

4. Add the chicken to the skillet and cook, turning frequent- 
ly, until crispy and brown on all sides. Remove skillet from 
heat and put the chicken pieces on a plate; set aside. 

5. Peel and thinly slice the onions. 

6. Add the onions and mushrooms to the same skillet along 
with 1 teaspoon salt, sugar and basil. Return skillet to heat 
and cook over medium heat for 3 to 5 minutes, stirring oc- 
casionally. Pour in the remaining flour from the paper bag 
and stir well. 

7. Stir in tomatoes, bouillon cubes and hot pepper sauce. 

8. Return the chicken to the skillet. Bring to a boil, reduce 
heat to low, cover and simmer for 30 minutes, turning oc- 
casionally. 

(If Mom is not home by this time, turn off the heat.) 

When Mom gets home: 

1. Add okra to skillet and continue cooking, uncovered, for 
10 to 15 minutes. 

2. Serve with hot rice. Makes 4 servings, about 500 calories 
each without rice. 


TUNA TURNOVER 


A giant empanada—lots of fun to make and especially good 
to eat. 


Equipment needed: medium bowl, cookie sheet, can opener, 
sharp knife, cutting board, measuring cups. and spoons, mix- 
ing bowl, rolling pin, timer. 


ALBA’66: FORA _ 
HOT COCOA SPLURGE THAT'S 
STINGY ON CALORIES. 





SECRET SPLURGE 


6 oz. very hot water 


2 envelopes Alba 66 
1 cinnamon stick 


Hot Cocoa Mix 
Empty 2 Alba ’66 packets into cup. Pour 6 oz. of hot water into cup and mix 


well. Stir constantly to dissolve completely. Garnish with cinnamon stick. 
Serve immediately. Approximately 120 calories per serving. 


IT ONLY TASTES FATTENING. 


ATT. 


THAT'LL SATISFY 
ET TOOTH. 









At just 70 calo 
give in to your 
without giving up 
Alba’77 also 


So now you can enjoy | 
great tasting shake anytime you feel os 
your willpower deserting you. 


| ALBA’77FIT'N FROSTY IS ALSO AVAILABLE IN STRAWBERRY AND VANILLA FLAVORS. 








large can (13 oz.) tuna 
4 cup chopped green onions 
4, cup chopped celery 
tablespoons sweet pickle relish 
can (4 oz.) mushroom stems and pieces, drained 
5 teaspoon salt 
4 teaspoon pepper 
5 cup sour cream 
4 cup mayonnaise 
lour 
package (8 oz.) refrigerated crescent rolls 
egg, lightly beaten 
teaspoon poppy seeds 


Drain the large can of tuna well. Place the contents in a 
1edium bowl. 

Add to the bowl the green onions, celery, pickle relish, 
aushroom pieces, salt and pepper. Stir this mixture with a 
Fe to break up tuna. 

. Add the sour cream and mayonnaise and stir until blended: 
be cialis 

Sprinkle a flat surface (a wooden board or countertop ) 
‘ghtly with flour. Remove the refrigerated rolls from the 
ackage and form into one large ball. Place in center of board 
nd roll out to a 12-inch circle. Fold dough in half. Lift and 
ide it onto a cookie sheet; then unfold. 

. Spoon the tuna mixture on half the circle, leaving a #%-inch 
order. Moisten the edge of dough with a little water. Fold 
ie other half of dough over the tuna so that the edges of the 
ircle meet. 

. With a fork dipped in flour, press down on the edges to 
sal them together. Refrigerate, 

Vhen Mom gets home: 

Preheat oven to 350° F. Cut slits in turnover to allow steam 
» escape. Brush lightly with beaten egg and sprinkle with 
oppy seeds. 

Bake for 30 minutes until golden brown, Makes 4 servings, 
bout 515 calories each. 





SUPER SPAGHETTI 


A favorite with almost every kid we know. The sauce is even 
better the next day, if you want to make it in advance. 


Equipment needed: large pot for cooking spaghetti, large 
saucepan or Dutch oven with cover, large spoon, sharp knife, 
cutting board, measuring spoons, vegetable peeler, timer. 


Sauce 
1 pound ground beef 
1 onion, peeled 
1 carrot, peeled 
1 can (28 oz.) tomatoes 
1 can (6 oz.) tomato paste 
2 teaspoons sugar 
1¥4 teaspoons salt 
l4 teaspoon basil 
l4 teaspoon garlic powder 
14 teaspoon pepper 
1 package (8 oz.) spaghetti 
Grated Parmesan cheese (optional) 


1. Place ground beef in a large saucepan or Dutch oven. Cook 
over medium heat, breaking meat up into small pieces with 
a large spoon. When meat is browned, remove pan from heat. 
Tilt the pan to one side and spoon off fat. 
2. Chop the onion and carrot into small pieces. Stir into the 
ground beef along with the remaining sauce ingredients. 
3. Return pan to burner and heat to a boil, stirring occasion- 
ally. Reduce heat to low, cover and simmer one hour. 
4. Cook partially covered for another hour, stirring occasion- 
ally. 
When Mom gets home: 
Cook spaghetti according to package directions; drain. 
Serve meat sauce over cooked spaghetti. Top with Par- 
mesan cheese, if desired. Makes 4 servings, about 610 calories 
each. End 





ALBA’77. FOR A 
-IN-CALORIE MEAL 
TES LIKE DESSERT. 





Y% cup cold water ce cubes 
1 envelope chocolate flavor 1 medium, fully-ripe banana 


Alba '77 Fit ’N Frosty 4 cup low-fat cottage cheese 


In blender, combine cold water and Alba ’77. Cover and blend at low 
speed. Add ice cubes, banana and cottage cheese. Blend at high speed until 
smooth and thick (about one minute). Makes 2 servings. About 110 calories 


per serving. 
IT ONLY TASTES FATTENING 
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WHY IT TAKES 

ISO PAIRS OF HANDS TO 
REATE THIS 
$75 KREMENTZ BRACELET. 


Wl 
| 
I 
ke 
»( 
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A a time when most 
jewelry is made by 
machine, Krementz jewelry is 
meticulously crafted by hand. 

Asit has been since George 
Krementz started his jewelry 
business in 1866. 

There are Krementz hands 
for sorting and selecting. 

Bending and shaping. 

Buffing and polishing. 

Others that wind and link 
our bracelets. Flex and test the 
clasps. Set each pearl and gem 
precisely in place. 

Others still that delicately 
enamel forget-me-nots. 

Atevery step, each piece of 
jewelry is inspected for flaws. 
Finished front and back. Then 
inspected again. 

All by hand. 

As many as 150 pairs of 
hands. 





Me Ee ALTHOUGH without costing more. 
OUR STANDARDS And the value endures. 
IS MADE BY NATURE. ARE HIGHER So much so that every 
Tomeetthe exacting needs ae piece of Krementz jewelry 1s 
of Krementz designers and OUR PRICES AREN'T: backed by a timeless guarantee. 
craftsmen, we scour the world You’d expect to pay a As a gift, or for yourself, 
for stones. handsome sum for handcrafted | select the jewelry guaranteed 
Fiery opals from Australia. | Krementz jewelry. to last as long as there are 
Cultured pearls from the Especially knowing it generations to hand it down to. 
oyster beds of Japan. contains 30 times the gold you’ll | Krementz 14Kt. Gold Overlay. 
From Brazil come find in costume jewelry. 
amethysts, aquamarines and But Krementz prices start 
citrines. as low as $7.50 for a simple | 
And from the mountains chain bracelet. 
and seas of China, jade and coral. You see, we’ve found that 
“exquisitely carved by hand. jewelry can be worth more SINCE 1866 


Z. & CO,, 27 CHESTNUT STREET, NEWARK, NJ. 07107 FOR A FREE OOPY OF “UNIQUE—THE STORY OF KREMENTZ GOLD OVERLAY JEWEL} 
AND ASK FOR KREMENTZ 14KT. GOLD OVERLAY AT YOUR FAVORITE JEWELRY OR DEPARTMENT STORE. 


Sisters 


continued from page 95 





















losing all patience, he snatches 
up as I run by. “You’re the oldest,” 
repeats, over and over. “You're sup- 
ed to make your sisters behave.” 
o when my sisters tease me about 
1g too disciplined and not much fun, 
ant to protest loudly. They don’t re- 
ber the night Patty was born the 
e way I do. And they don’t remem- 
countless other times when I was 
onsible for making them toe the 
. If they failed, I failed, too. 
if it’s so tough being the oldest sister, 
it’s it like on the other end? Does a 
ngest have an easier time? 
Ay friend Grace is cheerful, relaxed 
_ easygoing. “But that’s precisely my 
lem,” she says. “I'm too easygoing. 
one takes me seriously. My older 
r made everything smoother for me. 
he stormy fights I had with my par- 
, She acted as my buffer. She was so 
ng, so sure of herself. I idolized her. 
ause of her love and protection, life 
ore beautiful for me. I’m sensitive 
eople, I trust them. Those qualities 
very important to me. Now that I’m 
r, however, I wish I had more of 
sister's strength. I don’t want other 
le fighting my battles any more.” 


Sister’s ‘‘child’’ 


’ 
nd Beth, a Cincinnati secretary and 
her youngest, says, “Somewhere in 
heart my sister thinks of me as her 
When I was growing up, I 
ght it was great having two moth- 
But now I find I have to pull my- 
away from them both.” 
r. Forer says that such feelings of 
endence and connection are very 
‘mon. With a space of five or more 
*s between sisters, the older one 
n sees herself as a mother. “But this 
| leave the younger sister with tre- 
dous feelings of inadequacy. Young- 
isters think, although it’s not neces- 
y true, that they can never measure 
o the older sister.” 

s Beth says, “I was twenty-one be- 
I realized I would never catch up 
vy sister and that it was useless to 
Her advantage—time—was built in.” 
‘Lost youngest sisters agree that not 
|g taken seriously and, consequently, 
ng inadequate, are major problems. 
ler sisters, on the other hand, feel 
| they were taken too seriously. Yet, 
inalike as they are in some ways, nei- 
_ the oldest nor the youngest have to 
jiggle to carve out a place in the fam- 
| Each role, and the identity that 
Jes with it, is clearly defined. But 
| t about the middle child who holds 
| position that Dr. Forer says is the 
It uncomfortable one in the f family? 





m. We try, but we're too happy. Fi- 


I’m not 29 anymore. I’ve done a lot since then 
my gray hairs prove it! But I'm proud o 
them. That’s why I show my gray o} 


with Silk & Silver® from Clairol. 
It’s the haircoloring lotio 


Sh 


oe Ge shampoo it in and for a whol 
2% month that yellow tinge i 


my gray full of spar 


silver highlights. And its 


conditioners make m 
hair soft, too! 
[like the way I look 


Love the way I feel. 


And you know what? | 
I wouldn't be 29 again | 
F for the world. 


Kay, a 36-year-old executive assistant, 
is a troubled middle sister. “As soon as 
my little sister was born,” she says, “Tt 
became a lost child. With brainy Julie 
ahead of me, and adorable, cuddly Ellen 
behind me, I felt totally neglected. I 
used every trick in the book to get atten- 
tion. Sometimes I'd sulk so my family 
would be forced to notice me. In high 
school, I discovered that humor worked, 
so I played the family clown. I still use 
those tactics today.” 

This cry for attention is a familiar 
one. All children seek notice and ap- 
proval. They vie for it in that age-old 
power struggle, sibling rivalry. 


Sibling rivalry is more than the bitter 


quarrels of our childhood that ended in 
bruised egos or, in the case of my scrap- 


py family, bruised bodies. It’s a compe- 
tition for parental affection, for a place 
in the family hierarchy, for self-esteem. 

“It’s also a way to be a person,” says 
Dr. Harold Feldman, professor of Hu- 
man Development and Family Studies 
at Cornell University in New York. 
“Competition fosters individuality and 
helps develop talents and competency.” 

The author of Understanding Chil- 
dren, child psychiatrist Richard A. Gard- 
ner, adds, “Children need an acceptable 
target for hostility. Parents, of course, 
are out of the child’s league. But a sib- 
ling, a person who’s on the child’s level, 
is a well-matched competitor.” 

The closer children are in age, the 
stronger the competition between them. 
too, that (continued) 
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Research shows, 
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; “| get great, satisfying taste 


ae with More. And More is 120mm 


| aa 
long, so the taste lasts longer. 
That’s why | get an extra measure 
& of satisfaction. 


More also has the style that 
could only come from a long, 
4 slim, brown cigarette. |’m much 
more satisfied with More.” 


More. For that extra Oe 
measure of satisfaction. same 
















Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 






nicotine av. per cigarette by FTC method. 
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slings of the same sex have more con- 
ots than brother-sister siblings. 
Children can come up with some in- 
nious strategies for winning the bat- 
‘s with their siblings. An oldest sister 
| likely to use her intellectual and ver- 
}1 skills as a weapon, a middle sister 
Il practice diplomacy, and the young- 
/: will turn on her charm. 

| Carrie, at 24, two years younger than 
jr sister Hilary, was so caught up in 
}mpetition, she says, “that I used to 
ive Hilary’s report cards and compare 
ir grades to mine. Hers, of course, 
re always better. Eventually, I 
lumed to compete in a different arena. 
e€ was going to be an artist, so I de- 
ied to be a mathematician. It wasn’t 
reat reason for selecting a career, but 
as the only way I could be valued 
myself.” 

\Anita, a Florida mother of three, 
ok up tennis, a sport in which she now 
els, “because my sister was so unco- 




























od in comparison.” 

Is there any way parents can spare 
2ir children from this kind of conflict? 
rental attitudes play a_ significant 
fe in sibling rivalry,” says Dr. Gardner. 
e adds that parents who compete with 
eir children, who take sides or con- 
itently favor one child over the other 
tensify sibling struggles. “But if par- 
'ts listen to their children, and make 
e that each child feels special, the 
ildren will be able to. express their 
valrous feelings effectively.” 


Child vs. child 


» For the most part, however, it comes 
wn to child vs. child. According to 
+. Forer, the interaction between sib- 
igs may be more intimate and more 
equent than the interaction between 
rent and child. We spend a great deal 
our developing years with siblings, 
‘ich of that time spent in competition. 
)What’s important about sibling rival- 
though, is that the competitive skills 
> learn as children serve us well as 
sults. They contribute to our personali- 
s, and, in some cases, to our success 
A sister is doubtless a woman’s best- 
atched and toughest competitor. So 
ow, with al! the traumas of birth order 
d sibling rivalry, does the love be- 
een sisters develop? 

\From loyalty. Loyalty to kinship, to 
irvival, to a shared past. As one woman 
ys, “It’s true that my sister is over- 
/aring, but I know I can count on her.” 
hd Jane, a 42-year-old medical report- 
|. explains it this way: 

| “I suppose I do have a few childhood 
Judges, even now. But Pam and I are 
| close that, really, our love is what 


Sisters 





Most checkbook clutches sew in their checkbooks. But Rolfs Ladies’ Secre- 
tariat lets you remove the checkbook to make checkwriting easier. And the 
12-view windows are perfect for showing identification. All of this plus 7 
credit card pockets, protected by Rolfs exclusive Credit Guard, as well as 
pen and outside coin purse. So wherever you're headed, be sure to take along 
the easy writer, Rolfs Ladies’ Secretariat. 


ROLFS. . . it shows you care. 


West Bend, WI 53095. Available at fine stores throughout the USA and Canada. 


matters. My family made five major 
moves before I was eighteen, you see, 
and there were times when Pam was 
my only friend. We bucked each other 
up, and that early bond endures.” 

Other clues as to how the bond of Jove 
grows: “I think it’s humor, more than 
anything, that draws my sisters and me 
together. Becky and Jenny are still the 
funniest people I know. We swap stories 
only the three of us could appreciate. 
We even have our own way of talking, 
a silly dialect we made up when we were 
kids, that cracks us up every time. Our 
husbands think we're nuts. Maybe we 
are—but how could you not love some- 
one who remembers the names of your 
third grade flame and the hamster you 
had when you were seven?” 

The young girls who learned about 
loyalty from a sister grew up to be 
women who had warm female friend- 
ships. They say that it was their sisters, 
more than their mothers, who taught 
them to like and trust other women. 

Sadly enough, the reverse may hold 
true. Susan, an engineer from Seattle, 
tells me, “my sister is a vulture. She’s 
the most treacherous person I know.” 
Later, she also says, “I don’t trust wom- 
en; they're vicious. My friends are men.” 

How a woman and her sister get 
along affects not only her capacity for 
friendship, but also the kind of women 
she chooses for her friends. Interesting- 
ly, women do not form friendships with 





sister figures. Quite the contrary, Wom. 
en, as they mature, seem to unconscious- 
ly select friends who are like themselves 
when it comes to birth order. 

I ask two experimental questions: 
describe your friends, and designate 
their birth order. Kate, 27 years old 
and an older sister, says, “My friend- 
ships are changing. My old friends don’t 
seem to be keeping up with me, and I 
feel restless around them. My new 
friends are just as ambitious as I am, 
and I find that challenging.” There were 
two younger sisters and a middle sister 
in Kate’s former group of friends, all 
older sisters in her present group. In 
every case, the older sisters have friends 
who are either older sisters, too, or who 
had qualities of older sisters. (A space of 
five or more years between sisters, ac- 
cording to birth order theory, gives a 
younger sister some of the qualities of 
an older sister. ) 

Youngest sisters also choose friends 
by birth order. Grace, who doesn’t like 
people who are always serious, has a 
best friend “who’s as lighthearted as ! 
am. I can totally be myself with her.” 
The friend, it turns out, is a youngest 
sister. And Kay, the unhappy middle 
sister, says that her best friend is a mid- 
dle sister, too. 

Why women select friends by birth 
order may have something to do with a 
quest for independence and_ identity 
(continued) 
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through in their twenties. Dr. Feldman says it’s part of com 
ing into what he calls an “age of reason.” 

“One step toward adulthood,” he says, “is a process 0 
emancipating oneself from the past. Young adults often pic 
new parent figures—a boss or mentor—at this time. The 
might also pick new siblings—friends with personalities, val 
ues and abilities similar to their own.” 

Liza, a television producer in her early thirties, says tha 
in her twenties the transition from life at home as a younge 
sister to a life of independence was a time when all her famil 
relationships were strained. 

“But the battles with my sister,” she says, “were the mos 
devastating. We were ending a war that began in our child 
hood. I needed all my energy to find out who I was going t 
be, and there she was, telling me what was wrong with m 
and my life. When I tried to explain how I was feeling an 
that our lives didn’t have to take the same paths, she'd tel 
me I was selfish. ; 

“IT think I do have a selfish streak, but I was trying t 
change. Kathy was too close, too caught up in her old imag 
of me as her baby sister, to see the change. I had to put dis 
tance between us so that I could grow in my own way. M 
sister was not willing to give up her authority over me and ac 
cept our differences. And I certainly didn’t want friends wh 
would pull similar power plays.” 

As a woman seeks out friends who are not like her sister 
she is probably also sensing how different she and her siste 
really are. Many women find this difficult to admit, even t 
themselves. 

At this point, too, a woman may find*that she needs to 
create distance between herself and her sister. This ofter 
enables her to accept the differences she sees, and move the 
relationship to a warmer, more adult level. ° 


Maturity improves relationship 


As sisters become more mature, then, their relationship 
can, too. “As time passes,” says Dr. Forer, “the anger, hos- 
tility and jealousy between sisters usually softens.” Once 
identities are secure and independence is agreed upon, sis- 
ters no longer seem compelled to go on endlessly playing out 
their childhood roles. An older sister might relax more and 
become less overbearing. A younger sister, in turn, may be- 
come more self-reliant, which, in her sister’s eyes, will also 
make her less annoying. As the changes occur, women say 
that, besides ties of kinship, they discover ties of friendship 
with their sisters. ‘ 

Not all sister relationships grow and change this way. All 
of us know women who never stop being children, who al- 
ways seem to need, in one form or another, a big sister to run 
their lives. By the same token, we all know eternal older sis- 
ters who, whether it be with colleagues, with husbands or 
with friends, see every relationship as a power struggle. 
Therefore, growing away from a sister only to come together 
again, in a new way, may be one of the most rewarding 
processes in our lives. Yet it’s one of the most difficult. Be- 
cause growing away leaves us, for a while anyway, to face 
the void that a sister fills. 

“There’s an old saying,” says Connie, “that everyone looks 
for her twin in life. It means, I think, that we want someone 
exactly like ourselves so we won't feel so alone. I think sis- 
ters look to each other, because they are tied by blood and 
by history, for that reassuring mirror image. But I know from 
experience that even a real twin can’t make you feel less 
alone. I love my sister and I can’t imagine life without her. 
Even so, I know that you can’t lose yourself or find yourself 
in another person, not even the person who most resembles 
you.” End 
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General Foods® International Coffees 
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that says I want to sit, talk, relax with 
you, share my thoughts, my feelings. 

Each flavor is its own feeling. The 
elegance of cinnamony Cafe Vienna. 
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with its minty chocolate flavor. 







Suisse Mocha 


SWISS STYLE INSTANT COFFEE BEVERAGE 


As week — asa oom 


¢! 
i) 
at 
'g 
3 





Or the simple indulgence of rich 
chocolatey flavored Suisse Mocha and 
smooth, light Café Francais. Something 
beautiful to share, like the flowers 
brought by my friend, and the warm 
conversation that followed. 

Whatever the moment, let the 
delicious flavors of General Foods 
International Coffees make it as rich as 
it can be. 
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ow will the 80s affect you and other 
omen? TheJoumnal wanted to find 

t. They asked me to organize semi- 

s on subjects of importance to 
omen. We invited many of the nation’s 
yp authorities to combine their exper- 
e and intuition to tell us what 
onders— and booby traps—lie ahead. 
hey talked; we listened. Now sample 
eir knowledge, their perceptions, 

eir predictions— plus comments from 
hers who shape public opinion. (We'll 
ing you the results of additional semi- 
ars throughout 1980.) 

| As you read how they think you will 
iefine yourself, look for the diversities, 
je ambivalences, the ironies. See that 
here will be less choice in whether we 
fork, yet more choice in what we do. 
hat if we revert to traditional values, 
ic may find more uncoventional ways 


Sherrye Henry, who interviews the 
headline-makers on her daily 
WOR-New York radio program, put 
her talents to work for the Journal, 
organizing and moderating our 
special “Women inthe 80s” semi- 
nars.A native of Tennessee, 

Ms. Henry is a mother and working 
woman and recently received her 
master’s degree in Business 
Administration. 


Ladies’ Home Journal 


the future holds for you 
na special report, 75 of America’s most distinguished authorities tell how 
D get ready for a decade of challenge and change. 





of living them. That as we learn more 
about our female nature, we will hold 
fewer stereotypes of exactly what that 
is. Many pointed out a new kind of 
inflation: As we apply the principles of 
equality and democracy to our relation- 
ships, homes and jobs, we may pay high 
prices in compromise and adjustment. 
It won't be easy, this next decade, but 
it will be full of possibilities. As you 
probe with theJournal under the cur- 
tain of the future, remember that in the 
1980s the cemented sidewalk of tradi- 
tion will not be our only path. American 
women will choose from a variety of 
roadways, select their own destinations 
and pick the pace at which they choose 
to travel. From all of us at theJournal, 
a safe journey. 
Sherrye Henry, director, 
Women in the 80s 
4 6 If we are lucky, men and women will discover 
that they are people, with the same talents, 
commitments and, most important of all, vulner- 
abilities. The talk is about competition, but com- 


passion will be a better indicator of the 
maturity of the next generation. Ge % 


Ada Louise Huxtable, architecture critic, 
The New York Times 
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Womenand Men: \ 
The DebateGoesOn | 


Two men and five women talk about love, sex, independence, \ 


responsibility and the future of romance. 


Participants: Carol Gilligan, PhD, associate professor, Laboratory of Human Development, Harvard Graduate School of Education; Janet Zollinger Giele, 
lecturer, Brandeis University, Florence Heller Graduate School for Advanced Studies in Social Welfare, author of Women and the Future; Lionel Tiger, Ph 
professor of anthropology, Rutgers University Graduate School, author of Optimism: The Biology of Hope; Letty Cottin Pogrebin, contributing editor an 
columnist, Ladies’ Home Journal; Susan Jacoby, journalist, author of The Possible She; Elizabeth Janeway, author of Mans World, Womans Place, lect 
and social historian; William Chafe, PhD, associate professor of history, Duke University, author of Women and Equality. 













Giele 

Women may be buy- 
ing intoa male 
model of what the 
world should be like. 
We must make some 
statement about the 
values we represent. 


Tiger 

Women make private 
decisions on contra- 
ception because 
males are abrogat- 
ing responsibility. 
For the first time in 
nature, one sex 
essentially controls 
access to the future. 


Pogrebin 

If people try to see 
each other as they 
really are, they wont 
jump to the gener- 
alized conclusions 
that so often mis- 
guide us. 


Jacoby 

Romance can be rot- 
ten when women are 
dependent, and it 
can be rotten when 
women are 
independent. 


Gilligan 


Women have been 
described as strong, 
autonomous, de- 
manding, competent. 
In other words, 
women have become 
like men. That's a 
very boring way to 
arrange the world. 






Chafe 
Its important for 
women to prop up 
men when men are 
in the process of 
changing and need 
to be reinforced. At 
that point men do 
not need to be com- 
pared toJohn Wayne. 





On romance 

Carol Gilligan: What distin- 
guishes male-female relation- 
ships is that the two people are 
different from each other. 
Romance thrives on mystery 
and discovery. What's needed 

is the capacity to recognize 
difference rather than punish 
or oppress it. 

Letty Pogrebin: It’s a myth that 
seduction as seen in the male 
fantasy is what women respond 
to. A lot of female response has 
been a kind of posture of being 
seduced when one is really more 
than willing and, in fact, is the 
one who initiates. When we stop 
role-playing we will be ulti- 
mately romantic. 


On male supremacy 

William Chafe: It will simply 
take new forms. There are in- 
formal ways to impose control, 
such as letting the woman 
junior associate in a law firm 
linger six years and then telling 
her she’s not aggressive enough. 
Or if she’s aggressive, telling 
her she’s too manly. 

Letty Pogrebin: The lagging 
behind of male accommodation 
to female growth is a very 
serious problem for the next 
decade. The more demanding, 
competent woman will put pres- 
sures on the American man 
that are no longer a matter for 
jokes about male chauvinism. 
Lionel Tiger: My concern is 


é I expect more enlightenment, where more 
than one choice will be open to women. An 
equitable division of responsibilities at home and 
humanistic expectations at the office will make 
it possible for women to find greater fulfillment 
in their careers and personal lives. I expect the 
emphasis to become human liberation and the 
beneficiaries to be men and women equally. ay 


Joan Ganz Cooney, Children's Television Workshop 
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6 I have discovered that sexism is almost as 
resistant to change as racism. I have grea 
hope, however, for the strides women will make 
in the next decade. If women have contributed af, 
much as they have within an oppressive syste 
we cannot calculate the gains they will make 
when that system has been opened up fully. 


Maynard Jackson, mayor of Atlanta 


that men won't even bother 
about their connections to 
females. Men work from 21 to 
retirement, providing virtually 


all their income to their families. 


Obviously they get something 
out of it. When that’s no longer 
needed, there's not evena 
question about supremacy. 

The question is whether there's 
any interaction at all. 

Susan Jacoby: Even if a woman 
makes as much money as aman 
and can live alone, men and 
women need each other. 





On marriage 
William Chafe: There's no 
question that ifa woman can 


é 6 Women have been comfortable with indire! 
expression of power, but the 80s will tell 
whether women can stand being a powerful gro}: 

in a direct sense. There will be less need for 
declaring “we are the same as men” and more 
freedom in recognizing the special 


contributions women make. 
Dr. Claire M. Fagin, dean, School of Nursing, 


University of Pennsylvania 


“Love consists of overestimat|f, 
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earn her own living she does} 
have to live with anybody. B 
going home to nothing but a 
of communications from the 
power company is less inter 
ing than even the most qu 
some situation with anothet§, 
human being. 

Lionel Tiger: Theres a line af, 
Shaw's I'm fond of quoting: | 


the difference between one | 
woman and another’ It’s aki 
of commitment to the specia 
ness of being with a particul] 
person. If the assumption is §. 
that people are readily inter- 
changeable, nothing will maj 


TheWomens 
Movement: 
Moving Ahead? 


Will we achieve equality in the coming decade? Here five women 
— housewives and professionals — face the realities of the 80s. 


Participants: Eleanor Smeal, president, National Organization for Women; Muriel Fox, president, NOW Legal Defense 
and Education Fund, executive vice president, Carl Byoir & Associates; Marjorie Chambers, PhD, president, American 
Association of University Women, former chairman of the President’s Advisory Committee on Women; Edith Phelps, 
national executive director, Girls’ Clubs of America; Jane Freeman, national president, Girl Scouts U.SA. 














enjoy them more. 


abeth Janeway: The mating 
em is an interesting part of 
It’s not all of life. There is 

t joy in other friendships 
both sexes. I don’t mean 
‘ial, though I don't say that’s 
ossible. I believe in plurality 
| variation and possibility 
potentiality. The world I 

id like to see is one in 

ich we spread things out and 
sy them. 




























amily responsibility 

y Pogrebin: Men are going 

yave toassume responsibility 

§ ecially for early child care 

id they're not going to do it 

2rfully. Because it’s always 

1 women’s work— and there- 
dismissed as not real work. 

ire is going to be a very pain- 

ind unpleasant transitional 
od where men are going to 
hings badly.They will find 
airtight excuses why they 

't do it as well as we do, and 

vefore v.e should continue 

lig it. 

iam Chafe: Men want to 

> pride in roles the culture 

) us are Supposedly not ours 

ike pride in. But that’s the 
ure’s problem, not ours. 

Pe male and female —like to 
care of little kids. If that 
»cepted and endorsed in- 

|.d of being frowned upon, we 

tall going to prosper. 





Heading for success 

Muriel Fox: I think time is on 
the side of the women's move- 
ment. Men in business who 
were worrying about it now 
have daughters looking forjobs. 
Now these men understand. 
Marjorie Chambers: | think 
see more polarization in the 
next ten years... young women 
whoare eithervery muchpartof 
the women's movement or are 
terrified by it. 

Eleanor Smeal: I disagree that 
polarization will increase. I 
think the opponents to women's 
rights need an understanding 
of what the movement is all 
about. And my feeling is that 
you ll see ERA passed...and 
women moving from the era 

of tokenism to solid gains. 
Jane Freeman: | worry about 
who is going to give direction 

to young girls. Who's going to 
help the girls from broken fami- 
lies, children of child mothers? 
Who will provide the role 
models to show them the way? 





Marriage lib 

Muriel Fox: When people said 
to my husband, “What are you 
doing in the women's move- 


& & Though it is true that more women are gain- 

fully employed than ever before, it is also 
true that the forces of anti-feminism are far better 
organized, better funded and have more favorable 
publicity than groups favoring women’s rights. 
It’s important to remind women how new and 
fragile our rights are and how vigilant we 


must be not to have them taken back. 


Erica Jong, author 
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& Equality of rights under the law shall not 
be denied or abridged by the United 


States or by any state on account of sex. 
Complete text of the Equality of rights Amendment 


Marjorie Chambers: Go back 
to our slogan: “Men of quality 
do not fear women of equality.” 





Setbacks and strengths 


- Marjorie Chambers: I've just 


returned from a world con- 
ference of women who hold 
official positions in 47 nations. 
I heard over and over thata 
woman is only fulfilled by 
having a child. The movement 
hasn't gone far internationally. 
Edith Phelps: I think the 
women's movement is going to 
have more power because 
women are still going to have 
very little power. 


6 6 Minority women will keep pace with feminist 
thinking and contribute to the search for 
equitable solutions to foster the advance- 


& 6°: women begin to form more support 
groups based on trust, the strength of the 
women’s movement will grow. As the strength of 
the women’s movement grows, so will the 

strength of women as a whole. O9 


ment of all women. g9 


Carmen Delgado Votaw, 
president, Inter American 
Commission of Women 


ment?” he said, “I want my 
wife to earn more money. I see 
the sexes really joining hands 
as partners in the 80s. 

Eleanor Smeal: People try to pit 
woman against woman, man 
against woman —rather than 
see women as workers who are 
underpaid and struggling to 
become part of the mainstream 
of the economy. This is the key 
to the women’s movement. It is 
nota matter of who lights a 
cigarette. It is absolutely a sur- 
vival issue. 


Patricia Schroeder, congresswoman 
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Marjorie Chambers: Every 
president since Kennedy has 
increased the number of ap- 
pointments to women. The next 
president, whoever he may be, 
is going to be forced to give 1/3 
of the appointments to women. 





Issues for the 80s 

Muriel Fox: Child care is going 
to be THE issue of the 1980s. 
You cannot have half our 
mothers working and have no 
child-care facilities. 

Eleanor Smeal: [ think we'll 
see a Homemaker, Bill of Rights 
by the end of the 80s. Feminists 
are housewives and house- 
wives are feminists. 


4 G women workers still average only 57 percent 

of what men earn in America. The situation 
is even more critical for black women, who earn 
even less. I feel strongly that ratification of the 
Equal Rights Amendment is essential if women 
are to take their rightful place in our society 


Coretta Scott King, 

the president of the 
Martin Luther King, Jr. 
Center for Social Change 


in the 1980s. g 


185 














Money—How You'll Make 


It, How You'll Manage It 


Next decade, more women will be earning paychecks, running businesses, climbing 
corporate ladders. Here, the experts tell what struggles and challenges lieahead. — 


Participants: Rosabeth Kanter, PhD, professor of sociology and of organization and management, Yale University, author of Men & Women of the Corporatt 
Anne Hyde, president and co-founder, Management Woman, Inc.; Sally Bender, director, Office of Women in Business, U.S. Small Business Administration 
Patsy Fryman, assistant to the president, Communications Workers of America; Rita Hauser, PhD, attorney, founder of The Women's Economic Roundté 
Caroline Bird, author, The Two-Paycheck Marriage; Karen Zehring, former director of planning and development, Business Week; Paula Hughes, vice 
president and director, Thomson, McKinnon Securities; Sylvia Porter, syndicated newspaper columnist, author; Bettylou Scandling, CLU, agent, 

Massachusetts Mutual Life Insurance Company; Muriel Siebert, Superintendent of Banks, New York State; Beatrice Fitzpatrick, chief executive officer, | 


American Woman's Economic Development Corporation. 





What kind of work will women 
be doing in the 80s? 

Beatrice Fitzpatrick: Many will 
go into business for themselves 
—and they ll succeed.The 
number of small businesses 
owned by women will jump from 
four percent to 15 percent easily. 
Paula Hughes: The world of 
finance and figures will be less 
intimidating to women. I'd say 
25 to 30 percent of Wall Street 
brokers will be female— up from 
four percent today. 

Karen Zehring: In corporations 
things will happen more slowly. 
Real profit and loss responsibil- 
ity is a long way off. 





Do women have the back- 
ground for business success? 
Beatrice Fitzpatrick: You dont 
need a business degree, all you 
need is drive to be an entrepre- 
neur. But most women are 
afraid of handling the financial 
side of their businesses. They ve 
been taught that money is 
something a man takes care of. 
They'll have to get over that. 


Karen Zehring: As more women 
find themselves single longer, or 
again, theyll learn about money 
very quickly. The fight for sur- 
vival breeds intelligence. 

Muriel Siebert: They don't learn 
in college. | once sent a survey 
to every four-year women’s col- 
lege in the country. ‘Do you have 
money management courses? If 
so, what? If not, why?” | asked. 
Of the 83 percent that replied, 
more than two-thirds did not 
give even one course in manag 
ing money— “It’s not lady-like! 
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Sylvia Porter: But the number 
of money courses being given is 
going up. Colleges and even 
high schools are making 

them compulsory. 





Paula Hughes: The ability to 
husband resources makes 
women magnificent at starting 
a business on very little. Given 
minimal technical knowledge 
and support, women who 
weren't trained to run acom- 
pany are able to succeed ina 
field in which most men are not. 
The fact that women are used to 
serving people in an increas- 
ingly service economy is a 
distinct advantage. 





Will career vs. family still be 
an issue? 

Rita Hauser: Yes, because many 
women want it all— the kids, the 
career, everything—and make 
believe extraordinary demands 
aren't being made on them.The 
price they pay is obvious: The 
divorce rate is ferocious. Maybe 
well recognize that women 


carry two burdens. In France, by 


law, a woman takes seven 

years off to raise her child. When 
she returns, she’s promoted to 
where she would have been if 
she'd stayed in the system. We 
have a lot of catching up to do 
in this country. 

Paula Hughes: The career bent 
is not as strong as it once was, | 
think. Careerwomenare waiting 
until their early 30s to have 
children, then they're retiring 
and working at home or part- 
time. It’s not the same kind of 
domesticity their mothers and 
grandmothers knew. 
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WillaWoman 
Be President? 


&6 Right now, each political 
party is afraid the other 


will be the first to nominate a 
woman. That fear may be the 
most propelling factor in seeing 
a woman elected to 

national office. 

Ponchitta Pierce, 

co-host, The Prime of Your. Life, 
WNBC-TV 


In view of the progress of 
women as world leaders 
during these past few years, we 


- may Well face the possibility 


thata woman would havea 
chance at the highest position 
in the world today — President 
of the United States. 

Anita Diamant, 

literary agent 


Before we are through the 80s. 
I expect to see a woman get 
closer to the White House, if not 
in the White House. 

Helen Hayes, actress 
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The pioneer woman was not meek: She waft 
tough, strong, independent, self-reliant. 
What we see now in rural America are the 
descendants of those pioneers. They have less 
access to support groups, educational oppo 
ties and services, so self-reliance is still their 
byword. Over the next decade, rural women will 
confidently bring that self-reliance into 
government, politics and policy-making roles. ¢ 


Thomas L. Judge, governor of Montana 


Rosabeth Kanter: And mani 
women in their late 30s are 
now choosing to have child 
They're established in their 
careers and have husbands \v 
are extremely involved in fam 
life, who don't want to travel } 
or be trarisferred, who reali 
some of the problems are 
shared problems, not simply) 
women’s issues. ' 
Sally Bender: One reason 
women will have their own bt | 


I want to hear Madame Spea 
as she introduces Madame 
President to the Congress. I wil 
Madame President to look } 
down from the podium at t 
women of the Supreme Co 
Patricia Roberts Harris, 
Secretary of Health, Educati¢ 
and Welfare 


In all probability we will hav 
our first woman president 
during this century. If this 
prediction is correct, she is 
alive today, most likely in hé 
thirties or forties. 
Jeanne M. Holm, 
Major General, USAF Retire d 


I expect to see a woman as § 
vice president before the e 
the 1980s, then maybe 
even as president. $9 
Marjorie S. Holt, 


congresswoman 






ysses is that it gives them more 
/2edom than a nine-to-five job 
jiey can take their children 
work with them. 








Anne Hyde: There's onlya 
limited number of high- 
management jobs. As women go 
up the pyramid, the competition 
gets tougher. Men are not going 
to relinquish their power easily. 
But women are attuned 

to competition— remember 

the ghastly yearning to be the 
prettiest girl at the prom? 
Caroline Bird: What everyone is 
worried about is competition 
between husbands and wives. 
Maybe they'll see it’s not the end 
of the world to compete with 
each other. There's a positive 
side: It makes you do your best. 







ill men ever be able to accept 
omen as equals on the job? 


iel Siebert: The fastest way 

)make a man appreciate a 

phan’ work is to make her 

lary necessary. And suddenly, 

cause of inflation, families 

ed a second income.The 

man who earns it is going to 

sist on equal pay for equal 
ork—and men are going to 

) pport that demand. 

lly Bender: Women know that 

hey go into business they're 

ing tobe competing with men. 

t they'll soon be competing 

h other women, too.That’s 

i ficult to deal with. 


















Tae OE VE 
Sylvia Porter: {f women develop 
more confidence in themselves, 
they'll be accepted in executive 
boardrooms— and reach the top. 
Ifa man is strong and secure, 
he can tolerate a career woman. 
But a lot of men are not that 
confident yet. 





Nancy Landon Kassebaum of Kansas was 
the first woman to win election to the Senate 
her own right. But she won't be the only female 
mator in the 80s. We need women to provide 
sight and balance, not just on women’s 

sues, but on all legislative questions. Q@ 


jward H. Baker, Jr, Senate Republican leader 
Women are the new frontier in our military. 
They're in aviation, construction, electron- 


b6 
is, transportation, medicine, computer sciences. 


nd their number will grow to 13 percent by fiscal 
ear 1983. The primary reason: It makes 


»0d management and economic sense. 
‘Kathleen Carpenter, 

juty assistant Secretary of Defense 
}equal opportunity 
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6 & There will be more female policymakers in 
the 80s. Not because they are women. They 

will make it for the same reasons men always 

have: Because they are at the right place at the 

right time and — this is important — because 

they are prepared. a 


Ruth C. Clusen, assistant 
secretary for environment, 
Department of Energy 
enough, she got it. So if you're 
determined to do something, I 
don't care if you're male or 
female, you can do it. 


Patsy Fryman: Women who 
have never been in labor unions 

— clerical, retail and service 
workers— will organize. Be- 
cause they're younger and 
better educated, theyre going to 
be making demands. 





How will work be different? 








Patsy Fryman: Alternative work 
patterns: floating work days, job 
sharing, permanent part-time. 
A husband and wife will design 
their own schedules. How won- 
derful it will be to plan your 
work around your life, and not 
your life around your work. 


Bettylou Scandling: It has been 
said, “To achieve in any field a 
woman must be twice as good as 
aman. Fortunately, that’s not 
difficult” Looking back on all 
the marvelous women in his- 
tory you see that ifa woman 


really wanted something badly 

Every successful woman becomes a public 
& person who is watched by competitors, 
detractors and admirers, because she is still an 
oddity. We must learn to function under the 
pressure of constant observation and make 
only realistic demands on ourselves. $9 


Jane M. Byme, mayor of Chicago 
é& 6 Women will have to part with excuses for 
lack of effort and achievement which arise 
from the belief that, ‘They won't let me do it: 99 


Juliette M. Moran, executive vice president, GAF Corporation 
Anne Hyde: Corporations are 


hiring strategic planners, called 
futurists, to determine how 
things will change in the next 
20 years. They'll be concerned 
about what they call the quality 
of work life. One of the great 
things about the 70s is that 
women discovered one another. 
One of the great things about 
the 80s is that women will real- 
ize the power they have to make 
real changes. 
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eand 


Are More Big C 


How will the next ten years rearrange our family patterns? 


Six authorities tell how you can prepare. 


Participants: Helen De Rosis, M_D., psychiatrist, lecturer, author of The Book of Hope and Women & Anxiety; Dr. Jessie Bernard, PhD, sociologist 
at large, author of Self-Portrait of a Family;William Kessen, PhD, professor of pediatrics and psychology, chairman of the psychology department, Yale 
University; Edith Weiner, consultant in long-range planning, executive vice president of Weiner, Edrich, Brown, Inc.; F. M. Esfandiary, consultant and 
normative planner, lecturer at the New School for Social Research and the University of Southern California at Los Angeles, author of Telespheres. 


















Menare saying they don't 
want to be success objects 
anymore, they want back 
into the family. Are they 
willing to pay for coming 
back in—with real emo- 
tional input? 

Jessie Bernard: Families begin 
with relationships, and some- 
thing is happening to relation- 
ships. You can see it beginning 
already: There seems to be some 
kind of conflict between exclu- 
sivity and permanence. Younger 
people prefer exclusivity; older 
people will settle for permanence 
For college students, the pre- 
ferred form of marriage will be 
the five-year renewal. 

William Kessen: One of the 
functions of family is taking 
care of the kids. Long-term 


ie 


Esfandiary 
If the telephone marked 
the start of the breakdown 
of the home, television 
struck the coup de grace. 
With family phasing out, 
we havea future filled with 
a multiplicity of options. 





Weiner 


society. 


é 6 provides basic self-esteem, a place to 
belong in a complicated and often troubled 
world. In the family environment, one learns 
intimacy and communication, acceptance and 
security, discipline and affirmation. The history of 
the human race teaches us that the family is the 
_ foundation upon which strong nations are built. I 
hope that women in the 80s will look backward to 
the lessons of the centuries and consider the option 
of family life in the context of the many career 
opportunities they also will have. 


Rosalynn Carter, First Lady 


More than one billion adult women in the 
world will continue their reproductive 


function. In 1990 there will be 54%, billion people 
on our globe, 24 percent in the presently 
industrialized countries, 76 percent in the 
developing countries. 99 


Helvi Sipila, 


assistant secretary-general for social development and 


humanitarian affairs, United Nations 


commitments can get families 
over the rough spots, smooth 
the ups and downs. If you move 
to asystem in which a setback 
voids the relationship, it leads 
to a rather fragmented society. 
A five-year contract — I'll have 
you and keep you for five years, 
then well renegotiate —leads to 
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some interesting implications 
about kids. Sure, kids will 
adapt to five-year contracts. But 
what if we want independent, 
active, affectionate, healthy, 
creative kids? 

Edith Weiner: People in their 
40s who stayed together, raised 
children together and provided 
what you might call happy 
nuclear families now find their 


children have very serious prob- 


lems.These are children who 





Next decade, children with 
two parents living at home 
will be a very small 
minority —a situation that 
surely leads the way to 
significant changes in 


' sort of challenge or responsibil- 























De Rosis 
Parents of the next decade 
will have a greater degree 
not just of wisdom, but of 
compassion. They will not 
be so demanding of their 
children. 


Kessen _ 

It will cost $100,000 to 

raise a child. The remark- 

able thing is not the sum 
— but that children should 

be entered ona balance 

sheet in the first place. 


selves be able to pay the cost 
raising kids. 

Edith Weiner: When Social 
Security was first initiated, 
there were somewhere betwe 
150 and 300 workers per de- 
pendent. Now it’s about three 
workers per dependent. If yo 
have minors as well as a grea 
many people outside the ho 
depending on the wage earne 
the wage earner is really goi 
to be squeezed. 

F. M. Esfandiary: Exclusive 
parenthood is not only fraugh® 
with dangers, it is also increa 
ingly unfair to parents and ck 
dren. We are moving toward | 
shared pafenthood— making) 
use of the biological revolutiot 
In the future, we'll use the beg 
sex cells— and then the childn§ 
will belong to many parents. 
William Kessen: There's no 
historical preparation whatsa}} 
ever for sharing the care of kit 
Americans are supposed to ld 
children. That's false. They lovjs 
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have been shielded from any 


ity, who have been given every- 
thing they ever wanted. 

William Kessen: Children adapt 
to almost anything, and their 
buffering against the eccentrici- 
ties of adults is enormous.The 
basic issue in the adaptability 
of kids is what kind of society 
we want them to be in. Parents 
by the mid-80s will not by them- 


& eae dat percent of children six to12 ' 

agree their mothers should go to work if thet 
want to. However, most working mothers must | 
cope with the problem of delegating important jf 
aspects of home care. This suggests a growing 
need for services to assist working homemakers: 
bonded housekeeping services, catering for evert 
day meals, child care centers, new home $9 
equipment, family economics counseling. | 


Mercedes Bates, director, Betty Crocker Food & Nutrition Center | 
} 








| GSucoss in the labor. force has many 


rewards, but there is no evidence that, 
rmost women, it offers as much lifetime 
[fillment as husband and children. No 

punt of money can buy the mutual love of a 

ippy marriage, or the early and lasting sense 
achievement that comes from success in the 
ireer of motherhood. The number of women 
o choose motherhood will be fewer in the 
ars to come, but our nation needs their 


mmitment to the care and nurturing of the 
bies who will grow into the next generation. 


illis Schlafly, attorney and 
icated columnist 


While I hope women maintain and advance 
their positions outside the home, I still long 
the return of the family as a unit. The 
ress seems to be placed on the need to be loved 
i.d respected despite one’s sex. I would hope for 
2 day that, because of the love and respect we 
ve as human beings, we will be loved and 
spected because of our sex. 99 


erly Sills, soprano, general director, 


» York City Opera : 


ir own children; they don't 
‘other people's children. 

2n De Rosis: Parents are the 
-t powerful force in the devel- 
ent of children. People may 
)t to turn responsibility over 
ehools, the church, govern- 
‘it or society in general, but 
imainsa fact that what 
pens in the family is what 
“>ts the child. We must there- 
think in terms of preven- 
): Both parents need to learn 
to care for children. 

. Esfandiary: We are pre- 
hing the family will persist. 
'§0 back to the world we were 
fed in and ascribe irrelevant 
tes and needs onto the up- 
‘ing decades. In the 1980s 
people who will dominate 
‘ety are youngsters whose 
/dsets were formed in the 





world of the 1960s and 70s, an 
age of transglobal mobility, in- 
stant global communications, 
transplanetary tracks, bionic 
people, Star Wars, computeriza- 
tion, cybernation, solar energy. 
That will be the world of the 
future—and it will belong not to 
us, but to our children. 

Helen De Rosis: Children need 
very little in order to grow well. 
But what they need, they abso- 
lutely must have: proper nutri- 
tion, a place to sleep, a place to 
play and the feeling that they are 
liked. If you can give your child 
ten minutes of quality time per 
day — totally undivided attention 
where the child is being looked 
at, listened to, responded to— 
that child has it made. 
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Homemaker= 


Domestic Technologist? 


Some predictions on how you'll cook 


and keep house in the 80s. 


Participants: Kristen McNutt, PhD, executive officer, National Nutrition 
Consortium; Marilyn Chou, consultant, Hudson Institute; Nike Spillson, 
restaurateur, Cafe Johnelle, Fort Wayne, Ind.; Karen Brown, vice president, 
consumer affairs, Food Marketing Institute; Earl Cook, PhD, dean, College of 
Geo-Sciences, Texas A&M University; Tom Barnum, president, Frozen Food 
Group, senior vice president, Consolidated Foods Corporation; Barbara 
Kafka, president, Barbara Kafka Associates, restaurant and food consultants; 
David Snyder, editor, Lifestyles Tomorrow; Joseph P. Martino, PhD, research 
scientist, technical forecasting, University of Dayton; Jean Hopwood, 
manager, Consumer's Institute, General Electric Co.; Spiros Zakas, author, 
professor of environmental design, Parsons School of Design; Suzanne 
Keller, PhD, professor of sociology and architecture, Princeton University; 
Peter Herder, vice president, National Association of Home Builders. 


» Living spaces will be smaller. 
With less space, we'll need less 
furniture, which will have to be 
more practical and functional. 
Bathrooms will be larger, and 
often part of the bedroom. We'll 
have a lot more exercise equip- 
ment at home. 

Spiros Zakas 


More women will be working 
and having fewer children, so 
families will probably find it’s 
more convenient to eat out. 
Kitchens will become hobby 
centers or part of one big family 
room. Conveniences will be 
improved — like larger dish- 
washers with more storage 
space, so dishes may never get 
into the cupboard at all. 
Jean Hopwood 


® By the late 80s, consumers 
will be able to buy electronic 
tele-medicine devices for 
around $200. They ll check 
heartbeat, respiration level, tell 
if youre eating right, keep 
medical records and diagnose 
problems before you re aware 
of them. I also see a move 
toward rentalism. Well lease 
cars, appliances and furniture 
just as we rent our telephones 
today. If something breaks, 

we ll justcallfora replacement. 
David Snyder 


Most work is information 
processing; the only reason for 
an office is to store information. 
Keeping it ina home computer 
will mean you wont need to go 
to an office. Youll be paid by 
quantity of output rather than 
time, so there's no reason to 
work five eight-hour blocks. 
How will we learn to use com- 
puters? Just as we learned to 
use washing machines— we'll 
pick it up naturally. 

Joseph Martino 


® We ll be much better informed 
about nutrition and well eat 
more wisely. To augment nutri- 
tion and ingredient informa- 
tion on food labels, super- 
markets will have computers to 
tell consumers things like 
which products are salt free 
and which have less sugar. 
Most foods will be pre- 
processed to eliminate waste. 
And welll be drinking frozen 
concentrated milk. 

Tom Barnum 


®Technological change is 
much more rapid than ideologi- 
cal orvalue change. We well 
may have many advance- 
ments in the 80s, but who-does- 
what at home still needs to be 
re-evaluated. The role model of 
mother who works, cleans and 
cooks presents unreachable 
and undesirable goals for 
children. People must learn to 
take care of themselves—and 
the time to begin is right now. 
Suzanne Keller 
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What roles will women play in our churches and 
synagogues? Will religion itself mean more to you? 


_ 
en 


Sgn 


Participants: Gladys Rosen, PhD, Jewish researcher and historian, program specialist, Jewish Communal Affairs 
Department, American Jewish Committee; Joseph Campbell, mythologist, author; Rev. Carter Heyward, Episcopal 
priest, assistant professor of theology, Episcopal Divinity School, Cambridge, Mass.; Jacqueline Wexler, president, 
Hunter College; Penelope Morgan Colman, associate for Women in Ministry, The Vocation Agency, United 
Presbyterian Church; Rev. Aimee Cortese, state chaplain, New York State Department of Corrections; assistant 
pastor, Assemblies of God, Brooklyn Tabernacle; Mrs. Norman Vincent Peale, co-publisher of Guideposts magazine. 


How prominent will women 
be in your religion? 





Mrs. Norman Vincent Peale: 
My husband thinks women are 
going to take over leadership of 
the church in the 80s. I don’t 

agree. Women must do a magni- 


ficent job in smaller rolé$ first. °~ 


And I have to admit that if 
women were in the pulpits, we'd 
have an even harder time than 
we do now filling the pews 

with men. 

Penelope Morgan Colman: 
More women will graduate from 
seminaries, but they won't find 
jobs unless they're willing to go 
to very small parishes or get in- 
volved with social action work. 
It’s sheer folly to assert that 
there are going to be anything 
more than token changes for the 
next 20 years. 





Aimee Cortese; From the begin- 
ning, women were accepted in 
our church. Those in high seats 
have found their places not be- 
cause they were approved bya 
board, or because someone said, 
“It's women’s turn now” but 
because they're outstanding 
people. The 80s are in the hands 
of the women who have the 
courage and the credentials. 


& 





Gladys Rosen: For more than 
100 years women have been 
allowed to serve in the rabbin- 
ate. But it wasn't until the late 
60s that women actually be- 
came rabbis. In the 80s, more 
women will begin to serve 
important functions. 
Jacqueline Wexler: Roman 
Catholic sisters have become 
the most revolutionary group of 
women in the U.S. today.Women 
priests are inevitable, but I 
doubt we'll see them in the 80s. 
Carter Heyward: There will be 
an increase in female leadership 
at.all levels, lay and ordained. 
There will be more women 
priests. Right now, more than 
half of my seminary students 
are female. 





How important will religion 
be to women? 

Jacqueline Wexler: Women left 
the church in order to assert 
their independence. Once the 
sexes realize they are interde- 
pendent-— and we're on that 
road— women will return. 





Joseph Campbell: The problem 
in marriages is the failure of the 
male to yield. The whole macho 
authority, right down to our 
religious traditions, is really be- 
hind this.When my niece got 
married, I asked her about her 
vows: Would she really be sub- 
servient to her husband? “No? 
she said. There seems to be no 
relationship between the doc- 
trines and real life. Revolution- 
ary changes are possible, and 


Even in the most opportune of times, doors 
do not open by themselves. The initiative 


must always be taken by those outside the doors. 
I think that in the 80s an increasing number of 
women will understand that, and an increasing 


number of men also. Be 


Bess Myerson, spokeswoman 
on consumer affairs 
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women will be in the forefront. 





Gladys Rosen: A survey found 
that Jewish women are least 
observant, but have a strong 
sense of being Jewish.To us, the 
important thing is not going to 
church, it’s not even the faith or 
the way in which you believe in 
God, it’s behaving in a tradi- 
tionally Jewish way through 
ritual and through doing things 
together as a family. 

Penelope Morgan Colman: 
Women are rejoicing in the fact 
that they have more choices. 
Now they can raise their daugh- 
ters as wellas their sons to be 





Editor’s Footnote 
Women in the 80s was created 
by theJoumnal as another 
chapter in its long history of 
service to women. Next month, 
November, we will announce our 
Women of the Decade anda 
new list: Women of the Future. 
We will also have a special din- 
ner in New York honoring these 
women and others. In January, 
the American Telephone and 
Telegraph Company and Ladies’ 
Home Journal will co-sponsor 


The 80s will be a time of testing: Testing 
whether we can not only create options bi 
make them real; testing whether women will 
simply be absorbed by a system or have some 
‘impact on it; testing whether we as women can) 
find some degree of solidarity without resortin 
to separatism; testing whether we can exercis 
leadership consistent with feminine 


as well as masculine values. 
Virginia B. Smith, president, Vassar College 

































99 


| 

ministers, priests or rabbis. 
Religion will strengthen fam 
lies willing to remain traditic 
Carter Heyward: A third of t 
correspondence | received aij 
being ordained was from | 
Roman Catholic and Episco, 
women who said they thank 
God that now their daughte 
would have the same opport 
nities as their sons. But thei 
still incredible alienation. 
People are leaving the churc 
find their own personalized 
gion. The institutional chur 
the hierarchal authority, has 
very little to do with life in th 
world anymore. 
Mrs. Peale: | think the chur 
will teach and establish mori 
—and women will do much te 
determine the standards. Ck 
dren will learn morality and 
faith by the actions of their | 
parents — not by their words) 





t 


a major seminar. “Women in 
Work Force: A Conference on 
Economic and Social Impact 
Working Women in the 1980 
And there will be more to cor 
as this magazine reaches ou! 
to help women make the mo} 
of their lives in the upcomin, 
decade. Please write and tell 
other aspects of Women in tI 
80s you'd like us to cover! 
Lenore Hershey, 
Editor-in-chief 
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Now, for ladies who don't 
want a scent, there’s a new 
antiperspirant— Unscented 
Secret® Spray. 

It gives you the same pro-. 
Kae R COPECO UOMULclN News CB Cer avI LTE 
Secret, but it’s unscented. 

Both Secret sprays help 
keep you dry. . . feeling fresh 
EVseWCoaatlevbeteyel Ke rwa leetemmele 
whether it’s Regular Scent or 

ented, Secret's made 
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i [  6545SE TAKE THIS COUPON TO YOUR STORE 


SAVE 20¢ 


on new Unscented Secret Spray 
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3 or any other kind of Secret 
| + 
LIMIT ONE COUPON PER PURCHASE 
| TO THE CONSUMER: CAUTION! Don't embarrass your dealer by asking him to redeem coupons without making the required purchase He t redeer 
oupons properly to get his money back. REMEMBER, coupons are good only on the brands called for. Any other use constitutes fraud 
| O THE DEALER: You are authorized to act as our agent for the redemptio { thi pon We w se you for the face value of thi pon 
oupon calls for free merchandise, we will reimburse you for such free goods. plus 5¢ for handling. provided that you and the consumer have complied with 
| the term f coupon offer. By submitting this coupon for reimbursement you represent that you redeemed it pursuant to these terms. Any failure t 
force tt shall not be deemed a waiver of any of the conditions. TERMS OF COUPON OFFER: Thi pon must be redeemed by the 
| time of p e of the brand size indicated with the face value of the cot d 1 the dealer's retail selling price. This coupon is nc 
assignable. and may nol be reproduced The consumer must pay any Ss. V Oving purchase of sufficient stock o rands t 
over coupons presented must be shown upon request and failure to do so may. at ¢ oupon for which < 
0 proof of products purchased hown. Properly redeemed coupons will be accep t nent if ide th ail distributor of our mer o 
handise who redeemed them in connection with sales to the cons r, or the suppli 1€ products on wt N 
have been redeemed who has by written agreement with Procter & Gamble, agreed to accept financial responsibility, or to a ¢ 2 
of our Certificate of Authority acting for them. COUPONS SHOULD BE SHIPPED. AT OUR EXPENS TO PROCTER & GAMBLE - 
2150 SUNNYBROOK DRIVE, CINCINNATI. OHIO 45237 Cash redemption value 1/20 of 1¢ 7910 
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Protecting Pets from Poisons 


It is often said that pets are like children who never 
grow up. Nowhere is this more true than when dealing 
with household poisons. 

Don’t pets know instinctively to avoid poisons? 
No, they don’t—no more than a small child does. 

What kinds of substances are poisonous to pets? 
The same-things that would make you sick will make 
your pet sick: acids, alkalis, drugs, bleaches, cleaning 
solutions like carbon tetrachloride, insecticides, 
herbicides, even detergents. Fungicides, paint, putty, 
moth balls, kerosene, antifreeze, rodenticides, fireworks 
and turpentine can kill as well. 

What about plants? Many common plants, including 
houseplants, can be deadly. Philodendron, for example, 
is extremely dangerous to cats. Crocus, daffodil 

and hyacinth bulbs are poisonous, as are tomato plants 
and the berries of mistletoe. 

Why would a pet eat poison? They don't know any 
better. Often, they just want something to chew on. 
Sometimes, too, animals seem to crave unnatural 
substances. The condition, called pica, is not completely 
understood. There are many possible causes, including 
nutritional deficiency, boredom, general neurosis and 
tooth or mouth pain. 

What’s the best poison prevention? Keep pets and 
poison apart. Cabinets under kitchen and bathroom 
sinks should be securely latched. Keep dangerous 
materials up high. And, if you have a cat, lock things 
up, too. Cats do jump and climb. 

Since so many plants are at least in part poisonous, 
it's best to keep them all out of reach. For cat-owners, 
this usually means keeping houseplants in a closed 
room. If your cat does tend to go after your plants, 
you might grow some harmless grasses and 
grains (pet stores will have the seeds) just so 
they ll have something to nibble on. 

What are the symptoms of poisoning? 
Cats will immediately lose interest in 
their food. Both cats and dogs may 
become lethargic, drool an unnat- 
ural amount, have trouble walk- 
ing and ultimately go into 
convulsions. Depression, unac- 
countable excitability, diarrhea, 
are symptoms, as is shock. 
How can you tell if an animal 
is going into shock? Shock 
is a killer and must be de- 
tected quickly. Press 
the animal’s gum with #7 
our finger. The pink 



















will turn grayish white; when more than a couple of 
seconds pass before normal color returns, it usually 
means the onset of shock. An animal in shock will have 
a weak, rapid pulse and dilated pupils.‘ Under these 
conditions do not give anything by mouth. Start 
artificial respiration if necessary, keep the victim warm 
and rush him to the veterinarian. 
What are the first aid steps? Pretty much the same 
as with human beings. The object of treatment 
is to minimize shock and either get the poison out of the 
victim or neutralize it as much as possible. Then you 
must get medical assistance as quickly as you can. If 
you have the container the poison came from, take it 
along so the veterinarian can check out the contents. 
Remembering to do this can mean the difference 
between life and death. oy 
Below is a list of some common poisons and the 
first-aid steps to take until professional help is available. 
I hope you never need to refer to it, butit might be a 
good idea to save it—just in case. 


CORROSIVE ACID: Do not induce vomiting. 

Give milk (or water) to dilute poison, even if 

you must force it on the pet. Give orally 

baking soda, milk of magnesia or some other 

mild alkaline substance. Finish the treatment 

by getting as much edible oil (salad oil, olive 

oil) and/or egg white into the anima! as 

you can (at least an ounce of oil per 20 pounds 

of body weight). 

CORROSIVE ALKALI: Do not induce vomiting. 

Give milk (or water) to dilute poison. 

Give a mild acid—vinegar, lemon, lime or 

even orange juice. As above, finish the 
treatment with an edible oil or 
egg whites. FUNG!CIDES, 
HERBICIDES, INSECTICIDES, 

MOST HOUSEHOLD CLEANING 
AGENTS, MEDICINES, LEAD, 
MOTH BALLS, RODENTICIDES, 

TURPENTINE, POISONOUS 

PLANTS, and when in doubt as 
{ong as you’re sure it wasn’t a 

petroleum product, or an acid or 
alkali of corrosive strength: Dilute 
with milk or water. Induce 


ipecac syrup or table salt 
(use salt for adult 


animals only). 
YY Read the label, if 
2 available, and use the 


recommended anti- 





vomiting with hydrogen peroxide, 


dotes. End 
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dog food like it. 





















Raber Ration ae rene 
It’s more nutritious than prime bel 
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Like cheerful friends, fancy napkins bring a 
new joy to any table. The folding itself is 
fun and can be done well in advance 

of a dinner party. No special talents are 
necessary—just follow our easy 
directions (without clips or pins) for 
: regular polyester/linen napkins. 
. Clock- 
. wise 
EE from 
bottom: Buffet Fold; 
Candle; Lobster; 
Fleur-de-lis. Instructions, 
page 196. 














HOW TO FOLD NAPKINS 


Napkins should be about 17” square, though it’s okay if yours are slightly smaller or larger. Open th 
napkin out flat and iron smooth, then fold, following directions. Keep edges even and press folds in 
firmly with your fingers or an iron. If you’re using much-laundered, all-linen napkins, use spray starch 
to make them crisper. Damask napkins, if they are of this small size, can be folded, too, but do not starch 
them; if ironed damp, damask will be crisp. 








Buffet fold 

Fold bottom half of napkin up over top half. Fold top layer of top back down over bottom. Bottom 
section is now three layers. Flip napkin over from right to left. Fold top left and right corners 
down to meet at center. (A.) Fold projecting corners of lower layer down over upper layer. You 
now have a triangle. (B.) Fold side points of triangle to meet at center. (C.) Fold left and right sides 
in to meet at center, forming pockets for flatware. (D.) 


ZIN AL DE 


Candle 

Fold napkin in half diagonally to make a triangle with the point up. Fold up the base of the 
triangle about 1%.” With fold outside, roll napkin from one side to the other, tucking end in 
securely. (A.) Stand on. table with point ie gently pull down ae top point. (B.) 


Lobster 


Fold top half of napkin down over bottom half. Fold right and left upper corners down to center, 
making a triangle. (A.) Fold right and left lower points up to center. (B.) Flip napkin over bottom 
to top. Fold the upper layer of the bottom half of napkin up over top half. (C.) Lift napkin, folding 
lengthwise to raise center, and fold loose points (legs) over napkin to rest on sides. (D.) 


TRE a 


Fleur de lys 

Fold napkin in half diagonally to make a triangle with the point down. Fold both top end points 
down tc meet bottom point. (A.) Fold the lower halves of these same points up again to meet top 
point. (B.) Fold bottom of napkin up accordion fashion, spacing width of folds so that bottom end 
point is turned down at center of the base of the resulting triangle. (C.) Lift napkin and curve 
bottom end points of this triangle around to the back, tucking the end of one into the folds of the 
other. Stand up on table. Pull front top points down to Ce the falls of an iris. (D.) 
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OW you can Satisfy your sweet tooth. 
ind still keep your sweet shape. S 0 888thre 


srines® let you give in to your sweet tooth without giving up your 
Figurines Bars are a sweet, rich, and creamy diet treat. Yet 

“re only 138 calories a bar. And now for chocolate lovers there’s 

) Double Chocolate Figurines—extra chocolate taste with no 
ncalories. It’s another delicious way to a delicious figure. ag 
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rimming houseplants is 
the key to their long-lasting 
health and beauty. It takes 


courage—but its essential. 


GERANIUM 


I. Growing tips (A) are 
pinched out with finger- 
nails to force leaf 
growth farther down 

the stem, and to 
encourage the devel- 
opment of two new 
branches at the tips of 
each main stem. 2. New 
growth (B) at each tip, 
plus branches on the 
main stems, and new 
stems (C) growing from 
the base of the plant. 





_| COLEUS 


, i. Cut back with scissors at A to force the plant to branch. 
_ 2, Incipient buds (8) at leaf-stalk base will now form branches. 
’. As new branches grow (C), plant will be covered with leaves. 





For Beautiful Houseplants 
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By Virginie F. and 
George A. Elbert 

Most houseplants need 
constant grooming and 
trimming to keep them in | 
good health and looking | 
their best. We groom 
them by removing dead 
flowers, leaves and 
branches. We shape 
them by trimming 
branches that are too 
long. We even save 
sickly plants by the 
timely removal of excess 
foliage and branches. 
Most important, we nip 
or cut back new growth 
in order to*make our 
plants “fill outwith more 
branches and leaves. 

How fearful many 
indoor gardeners are of 
cutting their plants! Even 
though everyone knows 
that pruning fruit trees— 
outdoors—is necessary 
for a good harvest, 
proposing todo the 
same with indoor plants 
is greeted with 
anguished protests. 

Cheer upand take 
courage. Your plants will 
only be the better for 
constant trimming. As 
you go about the house 
with your daily watering 
and feeding, steel your 
tender feelings and trim 
away at plants that need 
it. Get into the habit, for 
it is as much a part of 
good culture as regular 
weeding in an outdoor 
garden. 

The best evidence that 
your plants like trimming 
is the way they behave 
atterwards. Whenever 
you cut a branch above 
ajointthat (continued) 
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da VOCADO 
and Other Woody Plants 
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_I. Plant is approximately 10 inches tall, and tit clusters of leaves plus growing tip have Jelneas 
on the stem. 2. Cut with a sharp paring Imife at A just above the left side leaf of lower, alternate 
_ leaf cluster. 3. Main stem (C) of plant has grown upward from cut, and a branch (B) has gro 

_ out of the left side of the main stem. 4. Cut stem (D) just above right lower leaf of cluster. Als cut 
_ growing tip at E to force two new branches to grow from cut end. 5. Main stem (F) has grown — 
from cut; two branches (G) have grown from left side branch; a branch (H) has grown o 

the right side of the main stem. Continue cutting main stem and branch tips as the plant gro 





has leaves opposite each other two new 
branches grow, one on each side. If the leaves 
alternate along the stem, a branch will usually 
grow from each of the next two lower joints. Occa- 
sionally the top joint and the one or two joints 
down are activated so that both branches are on 
the same side. In that case, just snip off the tip of 
the stem above the inactive joints—and it will 
branch on the opposite side. But don't stop there. 
You must continue to cut the tips on new growth, 
or they won't branch again. 

So cutting produces more branches, not less. 
Your plants will remain compact yet have many 
more branches with more leaves and flower buds. 
That is why we start trimming when a plant is very 
small and nip off the tips of new branches when- 
ever they threaten to spoil the shape. 

If you neglect to do this, a plant will only keep 
climbing or spreading. And, when you finally get 
up courage to cut it down to size you will discover 
that it responds in a quite different way, as if it 
were really suffering from shock. It immediately 
grows long suckers that are worse than any 
branches you have removed. The lesson is: To 
prevent major operations, make many small ones. 

To do all this the only tools you need are the 
fingernails of your thumb and forefinger to nip out 
tender new growth, and/or a good sharp scissors 
to deal with tougher woody stems. Stainless steel 
horticultural trimming scissors are best if you have 
a lot of plants; otherwise, regular household 
scissors will a Always make your cut very close 
to the joint, as any leftover stem between joints 


dies b ack to ‘th e next lower joint 
Obviously, some plants should never be 
trimrr oak for instance, single-stemmed ones like 
B Dietfe eae 1s and Palms, or stemless ones like 
snake Plant. You wouldn't cut a spherical cac- 


it many of the columnar kinds will branch if 
t them back 
Vic let but 


Remove old leaves from an 
don't try nipping it in the center. 








Here are some tips on the trimming of a number 
of plants that can serve as examples of how to 
handle many others. 

Avocados 

These plants can be exasperating. They are big 
trees in nature so, as soon as they ve sprouted, 
they grow toward the light as fast and far as 
possible. That is why you can get stuck with a 
four-foot-high stem and just a couple of leaves 
at the top. Trimming must start early. First of all, try 7 
to keep the seedling in the brightest possible 

light. Second, when the third leaf byd shows, cut 
back to just above the second leaf.» 

At thie point Avocados act peculiarly. One new 
growth grows sideways and another appears that 
starts straight-up again. The trick, to produce 
more branches, is to cut back any growth above 
the first new leaf on each of the two branches. The | 
side branch will split and the upright one now will 
put out a side branch on the other side plus, 
probably, another vertical grower. Don't give up. 
Keep cutting back all new growth to ine latest 
additional joint and you will eventually have a 
nicely shaped tree. Neglect of the branches results 
in those long curving kinds that often make 
Avocado trees look ridiculous. 

Scheffleras, Powder Puff trees and other tropical | 
trees are less troublesome than the Avocado, but 
follow this same general advice for alternate- 
leaved plants. 

Begonias 

Wax Begonias branch naturally, and the dwarf 
types would not need much trimming if it weren't 
for the fact that windowsill and artificial light 
makes them grow taller than they do outside. 
More regular watering and fertilizing contributes 
to this condition. The result is that usually you 
have to cut off the top joint of the main stem and, 
later on when they grow out, the side branches. At } 
the same time you will want to shape the plant so 
that it has a neat appearance. Unless (continued) 
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resenting the GE toaster 
that broils and bakes. 


Versatility is what 
makesthe GE Toast N | 
Broil Toast-R-Oven® _@ 
toaster so great. — 


It’s a great broiler. 


This GE toaster has 
a separate broil setting that 
lets you broil steaks, ham- 
burgers and hot dogs. You 
can position the broil pan 
high or low to suit your 
needs. Its high walls help 
protect the interior from 
spatters...and the pan 
pops right into the dish- 
washer for easy cleaning. 


It's a great oven. 


The GE Toast-R-Oven 
handles dozens of small 
cooking jobs you'd hate to 
heat up your big oven for. 





Other items made 

by General Electric 
use DuPont Teflon’ 
non-stick coatings. 





The GE Toast ’N Broil Toast-R-Oven® toaster. 


Like making hot snacks, 
warming leftovers, baking 
casseroles, cooking frozen 
dinners and appetizers. And 
used together with your big 
oven, it lets you cook dif- 
ferent dishes at different 
temperatures. Its thermo- 
stat controls the tempera- 
ture from 200° to 500° F. 


It’s an automatic toaster. 


This toaster replaces 
old-fashioned vertical toast- 
ers. It toasts up to 4 slices 
of regular bread, both sides 
at once, then shuts off and 
rings a bell, automatically. 
It lets you top-brown or 
toast odd-size breads and 
rolls, corn muffins or 
English muffins. 


GENERAL @@) ELECTRIC 





Just a minute, 





GE gives you broil and 
non-broil models. 


The model featured here 
is the T26. Other broil 


~ models are the T114 and 


(two-slice) T23. The T104 
and (two-slice) T93B are 
GE's non-broil models. 
Whichever model you 
choose, once you own a 
Toast-R-Oven toaster from 
GE, you'll wonder how you 
ever managed without it. 


we're washing our dishes right now.” 
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you have a very dwarfed plant, you ¥ 
have quite a struggle keeping it fr¢ 
producing lots of greenery but few fla 
ers. Cutting back helps produce m¢ 
buds. Flowers should be removed 
soon as they are finished blooming. 

There are, of course, hundreds 
other fibrous, or normal, rooted Begé 
ias in all sizes. Those that are shruh 
can be treated like Wax Begonias. F 
they must be cut all around in order 
preserve some sort of shape. 

The Cane Begonias, with their cli 
ters of shorter or longer stems, requ 
topping regularly to prevent them fr¢ 
falling over and to encourage né 
growth from the bottom. | 

The Rhizomatous Begonias are an ¢ 
tirely different matter because thé 
are no branches. except the rhizon 
that craw] around and out of the p 
When they do go over the side they |) 
come unmanageable and must be ¢ 
back all the way to the rim. That q 
make the rhizome branch more insi 
the pot and produce a thicker growth 
leaves. However, when these Begon 
are in a hanging basket, we find t 
dangling rhizomes add to the beauty 
the plant and so leave them alone. 


* 
Coleus, Hanging Plants 


Upright Coleus soon grows too t 
and loses its vigor on a windowsill | 
under artificial light unless the ma 
stem is trimmed back by three or fo 
joints when the plant is one foot hig 
Branches will grow from the lower joi 
and new growth will come up arout 
the stem’s base. With such plants, co 
tinuing to trim the main stem at inté 
vals of a couple of weeks further resu 
in a truly bushy appearance. | 

Basket kinds of Coleus, which ha) 
trailing stems, need only a haircut fro 
time to time. That means cutting ba 
growth almost to the basket’s edge ai 
nipping out the tips of all the ster 
growing in the center. Continue to n| 
as soon as the branches begin to gro 
or your plant will soon look very ragge) 
Wandering Jews, Swedish Ivies and ot) 
er plants with pendent branches shou 
be handled in the same way. 








Gardenias 


As Gardenias are usually bought 
bud, most people do not start to tril 
them immediately because they thir 
that they will lose flowers. That is a mi 
take. After being moved from a nursel 
to a home, there are usually far té 
many buds for the strength of the plan 
You will have more and larger flowe 
if you cut off half the buds. When, du 
ing the flowering period, new greé 
growth appears, cut off the tips. 

However, most of the (continued 
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setae tg Ly with this flaky fish and its Bene Cerne pepe tase laa 
Mmielt-in-the-mouth crispy coating. Land O Lakes vale oe , 1 Ib. frozen sole or perch 
Butter just naturally brings out the tangy Barc Parmesan fillets, thawed any 
Parmesan/herb combination while ‘| Sepaemc sa 
complementing the delicate sole flavor. You will. . Preheat Oven: le BOT te rah 
pane to serve wa prenboked fish often because Pete ke eu St eu — Coe res Ros 
j } Bieta Cn te nin.) Meanwhile in 9” pie pan combine cracker crumbs, 
Dio hae i LU Parmesan cheese, basil, oregano, salt-and garlic powder. 
Rely onthe Perea aa ‘sweet cream goodness of pose weer ra PCM ei mee tl eat h Ce 
| Land O Lakes Butter aioe the flavor really Arrange fish fillets in baking pan. Bake near center of 350° 
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ight 'N 
asy' from 
eneral Electric 
is more compact 
han conventional 
irons and it weighs a 
ot less so it’s easier to 
andle. It can handle big jobs 
and it’s also. handy:for touch-up 
roning. The Light 'N Easy Irons even 
ave big iron features like push-button 
spray or Surge of Steam. 
Pick up a Light 'N EasyJron from GE. Because 
little iron can mak ig differen 
a little iron can make a big difference. aaa YY ELECTRIC 


*See GE dealer for details. 








same time, new young shoots will ap- 
pear all around the base of the stem. As 
soon as the shoots are a few inches high, 
cut the main stem to within three inches 
of the soil. As new growth develops start 
to nip their tips, too. In this way you 
can keep the hybrid seedlings bloom- 
ing summer and winter for a long time. 


For Beautiful Houseplants 
continued 


after flowering has 
stopped. Then, especially with a new 
plant, is the-time to cut for shape. Just 
snip off the ends of branches until your 
plant is pleasingly symmetrical. When 
the branches start growing again, cut 
off every second new joint. While doing We 
so, watch for tiny young buds at the 
joints. You'll want to leave those. 

The next time the shrub is ready to 
flower there will be many more buds 
than before. But can 
them alone because your plant has be- 
come accustomed to its new home. 

Treat Azaleas and other medium sized 





trimming starts 


Jasmine and Vines 


usually train our true Jasmines 
as shrubs. This is possible because, as 
they grow older, both the main stem 
and branches become woody. Cut back 
to the second joint of every new growth 
and you will have a plant no more than 
15 inches high with many branches 
producing flowers all year round. The 
more you cut, the more fragrant flowers 
you will have. Clerodendron and other 
vines can be treated the same way. 

If you let a vine go on a trellis its 


now you leave 


shrubby plants the same way. 


Geraniums 





Garden Geraniums grow tall rather 
Therefore, 


they are 


we nip the 
still quite young. 
That makes them produce short branch- 


quickly indoors. 


tips when 


es at the joints where the leaves are on 


the stem. The new hybrid seedling 
eraniums branch naturally close to 
oil and form a more bushy plant. 
rtheless, after they have been 

1ing awhile, the main stem starts 

ind the side branches to die off. 


he time to start nipping the 
the stem. The bare 
leafy and. at the 


joints 


become 


tendency is to climb and climb without 
sending out branches. So if you want 
the lower part of the trellis to be as well 
covered with branches and leaves as the 
top, you must start trimming back early. 
The method is the same as we have de- 
scribed, except that you will let the new 
growth get longer before nipping. How 
much and how often to cut depends on 
how long you want your vine to be and 
how many branches it should have. The 
point is that you can make the vine do 
just what you want by judicious trim- 
ming. 


Mosaic Plant (Fittonia) 


The Mosaic Plant is a fine example of 
a real creeper. There are lots of littl 
Pileas, Peperomias, figs and others thal 
grow in the same way. Wherever theil 
joints touch the ground they can root 
themselves and start new branches. But 
that won't happen as often in a pot i 
they are allowed to spread as they 
please. Then all their strength goes int¢ 
growing instead of rooting and branch 
ing. These plants soon escape from thei 
pots and you must cut them back rigor 
ously or theyll get out of hand. Afte 
a good trimming you will see nal 
branches starting up in the center. 


































Philodendrons 


Few houseplants manage to lose thei 
good looks faster than large-leaf, climb 
ing Philodendrons (and Nephthytis) 
That is probably because they are no 
trellis vines and arrive from the shop} 
mounted on tree fern poles or cedaj 
slabs that they soon outgrow. The prac 
tice of taking a long stem and trailing 
it round a room, attached to the wall bf 
means of tape, is awful. 

Cut off the leading joint of the sten| 
and two branches will grow from the 
next lower joint. That will be no im 
provement. But, if you continue to re 
move new shoots at the top as they 
appear, your Philodendron will gradu 
ally get the idea and start branching 
lower down, or even getting new shoot 
from the bottom. 

Sooner or later, however, there wil 
be too much greengry for the pole t 
support. At that time we prefer to cul 
the whole plant back to within a fe 
inches above the soil. It will grow i 
again and look its best for a while. Re 
peat about once a year. 





Prayer Plant 

These plants have flat stems that zig 
zag at every joint. At first the branche| 
grow upright but, as they grow longer 
they fall down and hang over the sid 
of the pot. At the same time the leave 
at the center usually die off. To keey 
new branches with fresh leaves startin{ 
up it is necessary to keep the branche) 
trimmed back so that they reach only : 
little out from the pot’s rim, En 
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UNWRITTEN NOTE 


By Dorothy Moffatt 


I look in the mirror. 

W ho is that passing by? 
The ghost of my mother! 
Surely not I! 


And now with compassion 
I forgive, I excuse, 

As I sense all your feelings, 
As I walk in your shoes. 


INR 


loure looking at Taye applications of 
New Improved Pledge. 


a ei: a 
a Reale 


New Improved Pledge has special cleaners to give 
you clean, clear beauty every time you dust. 

So take a good look at New Improved Cleaning 
Pledge. You'll see clean, clear, beautiful wood. 


CLEAN, CLEAR BEAUTY Yee, Pe 
EVERY TIME YOU DUST. i! 









as 
NOW! A Mag azine Buying Plan Span ane i 
3 Leading Publishers Brings You Super Savings! 


We're having a “sale’”’ on your favorite magazines. So right 
now, you can treat yourself to really great reading at dis- 
counts of up to 72% off single copy values and up to 50% off 
the publishers’ regular subscription prices. 

Just imagine receiving TV GUIDE for only 34¢ an issue ... 
OUTDOOR LIFE, U.S. NEWS & WORLD REPORT, TEEN, 
APARTMENT LIFE each for less than 42¢ a copy! 

Now you can, thanks to American Family Publishers and 
this offer to Ladies’Home Journal readers. Savings are huge! 








You can “gift” yourself to aregular subscription of LADIES’ 


HOME JOURNAL, McCALL’S or REDBOOK and get 12issues 
(a year’s worth) delivered to your door for just 67¢ each! That’s 
a big savings over what you’d pay picking up single copies on 
the way home from shopping or work. In the same way you 
save over $16.00 on TIME and SPORTS ILLUSTRATED. 


And you save on regular subscription prices, 
~~ FAMILY HANDYMAN is usually $8.95 for a 
year, yet you pay only $4.95. Discounts of 
over $4.00 are aired off the regular rates 
of CONSUMERS DIGEST, HUNTING, 
FATE, and MOTOR TREND. 
Compare and you'll find 
even more savings! 
Why are we offering 
you these spectacu- 
lar savings? To in- 
troduce you to the 
fantastic values 
and blue-ribbon 
service you can 
enjoy through 
American Fam- 
ily Publishers, 
a magazine 
buying plan 
founded and 
sponsored by 
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MAGAZINE 


SALE! 


For LADIES’ HOME JOURNAL Readers 


Save upto 507% 

































Time, Ladies’ Home Journal and McCall’s, three of America’s 
largest and most respected publishers. So now you kno 
you Can get the very best. 

American Family Publishers assures you that no ee 
magazine rates are offered to the general public and service 
meets the highest standards of the publishing industry. 

¢ One-Stop-Shopping. You order from a fabulous 
variety of magazines, and from one source for the 
greatest convenience. You don’t waste time and 
money shopping for best prices, keeping up with 
paperwork, and making separate payments. 

¢ “Hot Line” Personal Service. You’re more than a sub- 

scriber ... you’re a valued customer. We’ll help you 
solve any problems with your subscriptions: delivery, 
change of address, expiration dates, etc. 

e Reader-Budget Privileges. As a customer in good 

standing, you’ll be entitled to pay your bill in 3 equal 
monthly payments. No interest. No service charge. 


¢ Money-Back Guarantee. You must be satisfied or you 

get a prompt refund for all unmailed issues. 

Look at our magazines and you'll see we’ve got one to 
match your special interests (and just about everyone’s 
you know). 

You will find adventure in TRUE STORY and SATURDAY 
EVENING POST. Learn about better health in PREVENTION 
and WEIGHT WATCHERS. Give your gourmet friend CUISINE 
.. your Craft-loving relative NEEDLECRAFT FOR TODAY... 
the money-maker in the family INCOME OPPORTUNITIES. 

Yes, reading is great fun and keeps you up with what you 
friends are talking about. And right now it’s also a great bar 
gain. In fact, at these unbelievable prices, we have a limit 0 
only three magazines per family. 

Don’t miss out on this opportunity to “stock up” on two, 
even three magazines at discount prices. Tell us which ones 
you’d like on the postage-free card. If the card is missing, usé 
the coupon. You'll be pleased. We guarantee it. 
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IME DAWN 


Single Copy Value $18.75 







1) There are no lower prices available anywhere 
to the general public. 
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AFP Magazine Buying Plan 


Yes, | want to save big money through American Family Publishers’ 
magazine buying plan. Please enter my subscriptions for the magazines 





| pes : A260 below and bill me. If dissatisfied, | can cancel any subscription and receive a 
4 12 Issues 14 25issues *59 10lssues *9°° 29 issues full refund on all unmailed issues. 
| P Price $ 9.00 Full Sub. Price $14.97 Full Sub. Price $8.29 Full Sub. Price $10.04 


Single Copy Value $31.25 $9.50 Single Copy Value $10.15 PRINT MAGAZINE NUMBERS. IN BOXES 
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Single Copy Value $15.00 


= 2) If you are dissatisfied with any magazine, 
=> you may cancel and receive a full refund > 
= for all unmailed issues. — 
==| 3) Your account will be serviced courteously SS 
Ss and efficiently under the highest standards =S 
Se in the publishing industry. = 7 
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Single Copy Value $15.00 
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PERK IT UP WITH 


‘OKTOBERFEST, 
SPECIAL 
Combine 1 cup beer, a sprinkle ~ 
of caraway seeds, 1 Tb. mustard 
and 12 ozs. chopped Polish sausage in a 
saucepan. Add salt and pepper to taste.—~ 
Bri ing toa boil; then simmer 10 minutes.» 
Drain 2 cans (16 oz. ea a.) sliced ae 
potatoes and 1 can (16 0z.) 
—— sauerkraut; stir in. Cook 5 more 


1 

) E ‘ 

! minutes. Serves 4-6. ae 
1 
| 
| 








oe Sane re Fi 























A spice up any dish,.e Lest we | 3 -_ | 
ar PS tel afew into your eee rile a7 a 
eet Sprinkle on baked potatoes along with sour 
cream. ¢ Garnish gazpacho. ® Spark up cocktail sauce 
for shrimp. ¢ Wonderful with fish (steaks or fillets). Mix 
with lemon juice, dry. white TL LCR mc m 
Salad:jcold rice, potato, chef-arid tuna (add ripe olives, Minced 
squeeze of gel s si E we in Sabaoelial MS 1 
® ams... 


Start with a 
can 0 





ICE 
CREAM 


TOP TT WITH... and imagine a place by the salty sea 


Whatever you call them—chocolate shots, called Clamelot. Home of quick and 
jimanies or sprinkles—they’re hands-down easy clam makings, (using 6'2-8-oz. 
favorites. Or, try....¢ Ambrosia:.cut-up man- _ size). © Stuffing. Prepare a package 

darin-orange slices, flaked coconut. ¢ Cape Cod- of stuffing mix, using some of 


| der: cranberry sauce, whipped cream, grated lemon clam liquid for water. Blend j 
zest. © Vim & Vigor: toasted sesame seeds and honey. 1 clams. Delicious in fish,¢ 
Melba More: macaroon crumbs, raspberry sauce. e . Poultry, SCs: Pee 
Down-Easter: maple syrup, salted peanuts. ¢ Fluffer- eemy. ox. - er, 

Crunch: crushed peppermint candies; chocolate sauce; os es oe ae (or hale 

marshmallow creme. ¢ Ginger Peachy: sliced peaches, Be OD eee 


: a ith pat of 
preserved ginger in syrup, walnuts, ¢ Freshen Up: finely b ae ee adicceok fresh pepe 


chopped mint, crushed pineapple. ¢ Give Thanks Red Chowder. Switch soup to vege- 
(adults only): mincemeat and om oe gtr table; add extra cup of bottled clam 
| liqueur. ¢ Johnny-Be-Good: sautéedang i) yy, _ juice with clams. Season with 
| apple wedges, cinnamon. ie thyme. © Linguini Sauce. Sauté gar- 
e Aloha: banana chunks} lic in oil; add liquid from 2 cans; 
coffee liqueur, cook 10 minutes. Stir in-clams, red 
macadamia nuts pepper flakes, chopped parsley. 
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sulent ham that’s been gently 
oned with natural spices and 
mad to make-it easy to 
ad...that’s what you get when 
open a can of Underwood“ 
led Ham. Growing kids (and 
n-ups, too) love the taste of all 
Underwood sandwich fixin’s 
iding Chunky Chicken, Roast 
Corned Beef and Liverwurst 
ads—each one made real good 
real meat. 

















So for tomorrow's 
lunch, make a platter of Underwood 
sandwiches. The kids will make ‘em 
disappear...fast! 











Read how new Flavor Intensified” Triumph 
gives you surprisingly satisfying taste 
at only 3 mg. tar...one of the lowest 
tar levels in cigarettes. 


Triumph. The first and only cigarette that delivers 
good taste with only 3 mg. tar. 

If you've ever been disappointed 
by one of the very low tar ciga- 
rettes, you will understand why 
Triumph is quite an achievement. 


Even the draw is a surprise. 


The smoke comes through 
abundantly. The taste reaches 
you smoothly. Effortlessly. With 
none of the struggle you may 
have experienced 1n other very 
low tar brands. You don’t have to 
pull—you just puff on Triumph. 





No gimmicks, no miracles. 


No less remarkable than 
Triumph itself, is the technology 
that enabled us to build it. 

The crux of it: Instead of 
searching for some yet unimag- 
ined answer, Lorillard scientists 
took a more sensible tack. 


‘iumph. Only 3 mg. tar. 
And a taste 





Md 
TRIUMPH 


] 
© Lorillard,U.S.A.) 








good. 
enough to stay pe 





Why not, they said, take everything we’ve learne 
about cigarettes, and push that technology farther 
than we've ever pushed it before. 


Delivering taste, limiting tar. 


We found, for example, that combining two types of 
- filter fiber produces the best 
combination of taste and draw. 

That tiny “vents” in the filter 
rim smooth the taste. 

That lower-leaf tobaccos 
(shaded from the heat of the sutf 
tend to be milder and lower in ti} 
than those at the top of the pla 

In short, everything we coul 
find that might intensify flavor 
3 mg. tar, was built into ‘triunil 





Taste you won't get tired of. 


What it all comes down to is 
this: Triumph is not one of thos¢ 
ultra low tars that spoil your 
pleasure by short-changing you 
on taste. 

Triumph, at only 3 mg. tar, 
is a cigarette with a taste you 
can stay with. So good, we 
believe you ll never want to go 
back to your old cigarette. 


TRIUMPH. 





One of the lowest tar cigarettes you can smoke. 
The one with taste enough to stay with. 






————— 
Warning: The Surgeon General Has Determined 
at Cigarette Smoking Is Dangerous to Your Health. 





Regular and Menthol: 3 mg.“tar," 0.4 mg. nicotine av. per cigarette by FIC Meth) 
| 
4G 





ARLO THOMAS 


_ continued from page 36 


: personal] lives and in the human 
to these greater changes? By using 
iv of the land, which is why I am 
‘favor of ERA. People said you 
‘egislate morality. Well, you can. 
rights have taught us that. But 
sex roles are changed, we may 
o go through a time of intensity 
mfusion on a personal level. 

en there’s the whole business of 
1 helping women. Soon there will 
| Old Girls’ Network—no, a New 
ns.Network—a whole community 
portive women. And then, too, we 
'o clear up the whole question of 
besty: strong women playing the 
ite, pretending to be weak.” This 
lesty, she believes, is yielding to 
/“Doctors now are being forced 
\wer women’s questions, to give 
ations when they diagnose and 
ibe. It's humanizing the doctors 
| as the patients. Honesty up and 
ithe line. Men have to learn to say 
!. Women have to learn to say I 
Both sexes have to find what they 
nd cant tolerate. Then neither 
: will be forced to manipulate the 
/Up to now, women have been 
mmost of the giving. But if I give 
hing I can and my mate gives 
hing he can give, how can we 





) kind of reciprocal relationship 
/Thomas is talking about is exem- 
'in something that occurred sev- 
vars ago when she was romanti- 
involved with playwright Herb 
ber. Gardner's play, Thieves, was 
mring for lack of a leading lady. 

he was, with a play that needed 
jan to play the leading role. I 
ssay, ‘Go find one.’ I was right for 
)t, so I stepped in. If I had been 
lay that needed rewriting, he 
»have rewritten it. With love, you 
e things you have to give. Both 
have to be givers.” 


Phil Donahue 


}ourse, one goes back to the cen- 
tcsonal question, Marlo’s continu- 
itionship with the popular talk- 
ost, Phil Donahue. They met on 
j»w in February 1977—she was 
ing Thieves, and they have been 
each other since. Donahue is di- 
and the father of four sons, aged 
20, and a 14-year-old daughter 
ves with his ex-wife, now re- 
1. His philosophy about women’s 
ion being human liberation 
s hers, and he says, “Marlo has 
isight than a lot of people.” But 
ises to discuss their future. 

it my work out there for people 
ze, not my private life. That’s 
+ t belongs to me, not the world.” 


— 


— 


— 


Ewe oe 


— 









Gaines Puppy Choice. 
With higher quality protein than dry puppy food. 


9ENERAL FOODS CORP. 1979 


— cop iat ae th the oat 
of the only growing time he'll ever have. 


The first year is a very precious time in your puppy's life. He’s growing, becom- 
ing an adult. Puppy Choice food for puppies can be a big part of his growing time. 

Puppy Choice has higher quality protein than dry puppy food to help your 
puppy grow up strong and healthy. Because it gives him all the protein ae needs 
when he needs it most. 

Unlike dry, Puppy Choice has real meat, for the pigs" 
taste puppies love. And the soft, moist formula protein 
makes it easy to digest. 

Puppy Choice, because now’s the only 
growing time your puppy will ever have. 




















But she will discuss marriage and he, takes us back to more veg 


Amaretto Di oR 56 Proof: prodiict af U.S.A. Sohn DEVS & Son- New York, N.Y. 
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LT ISEMENT 





| o people think your older sister 


looks younger than you do? 


That’s not an easy question for 
any woman to face. But it happens. 
Haven’t you mistaken a younger sis- 
ter for an older sister at least once 
or twice? Maybe you should take an 
honest look at your skin before 
someone else does. Do you look 
older than you really are? 





afissil 


You probably never thought you'd catch 
up toa woman who was a few years older 
than yourself. But unfortunately, maybe 
you have. Many women around the world 
share your concern, and many who do also 
share the secret of a mysterious beauty 
fluid that helps them look younger. Here in 
the United States, that secret is known as 
Oil of Olay 

Oil of Olay is unlike anything you've ever 
tried before. Because Oil of Olay is so simi- 
lar to the natural fluids abundant in younger 
skin. That’s one reason why your skin re- 
sponds so naturally, so quickly. In fact, Oil 
of Olay starts penetrating instantly, quench- 






ing thirsty skin with its precious tropical oil 
and emollients. 

Just smooth Oil of Olay onto your face 
and throat every morning, every night. 
This skin-cherishing fluid replaces dryness 
with smoothness and eases the lines that 
can tell too much. Soon, even those little 
laugh lines will be less evident. 

Not only will your mirror tell you that 
the luster and radiance of your skin has re- 
turned, but friends and family are likely to 
notice it, too. They may not say anything 
right away, but they ll know that something 
about you looks “different.” 

And Oil of Olay isn’t greasy, so it makes 
an ideal foundation under makeup.” Actu- 
ally helps keep the finish smooth and even- 
looking. Oil of Olay gives bare skin such a 
fresh look, you may want to wear it all alone 
for a soft, dewy glow. es 

No woman wants to feel she looks older 
than she really is. And that’s why so many 
women cherish the secret of Oil of Olay. 
Why not discover the secret for yourself 
and start looking like the younger sister you 
really are. 

Oil of Olay. It can help you look younger, 
too. 


Beauty Hints: ' 

To give yourself a silky facial, try this 
simple but luxurious beauty hint. Draw a 
hot bath and lavish Oil of Olay® beauty lo- 
tion onto your face and throat. The steam 
of the tub opens pores and makes your 
skin more receptive to the benefits of Oil 
of Olay. Soak for thirty minutes and then 
gently pat skin dry with a soft terry towel. 

To prevent your neck and throat from 
becoming slack and tired, use this simple 
toning method. Soak a cottonball in lemon 
juice and briskly smooth it on neck and 
throat using upward, outward strokes, stim- 
ulating the circulation until any sallow- 
ness is corrected. Follow with a gentle 
massage of Oil of Olay. 























































ee aren eater. 10:00 - stretching and breathing’ exer- BAGEL THIN 
OW Elizabeth Taylor cises. This routine, which FresH Fruit COMPOTE 
. stretches every muscle group in DECAFFEINATED COFFEE OR 
| Lost Weight the body, is designed to gear up Roseure TEA 
bontinicd the guests for the day’s 9250 Calories 


remaining exercise workouts. ; 
; g 1:00 Water Exercises, followed by 





‘er room and then, after a rest, spent 


| : ia 10:30 Individual exercises. Elizabeth’s treatments in the whirlpool, hot 
| afternoon having some of Palm- Gaudio ; Sia feold ears 
: ‘ conditioning session was modi- and cold conditioning pools, 
»’s special treatments. These included 8 A Per eee Sede 

fied for her because of her back sauna and steam rooms. 


J-minute herbal wrap (she was en- 


aay é : and shoulder problems. 
od in unbleached linen sheets, which I 


2:30 Conditioning Exercises. These 





_ been steeped in a solution of blend- — 12:00 Lunch (in her room) sessions, to strengthen and tone 
medicinal herbs), or the Salt-Glo CHICKEN CONSOMME-FRESH problem areas—the abdomen, 
‘tment, where her skin was massaged WATERCRESS hips, thighs and waist—are 
1a mixture of oil and salt, then hosed TOMATO FILLED WITH COTTAGE strenuous, and therefore, only 
and finally toned up with a loofah CHEESE given twice a week. 
» scrub. Or she might have a facial VEGETABLE GARNI ON BED OF a ieee 

: é ; 3:00 Massage and facial treatments 
_air-do before dinner. Crisp GREENS— YOGURT 
he staff at the spa found Elizabeth DRESSING 4:30 Solarium (continued) 


adly to everyone, and were as de- 
‘ted as she was when she was slim 
ugh to buy a pair of size eight slacks. 
She’s prettier than I’ve ever seen her 
he three years since we married,” 


eae esa | Ewerybody needs a friend 
Bhé looked a lot better when she left to help sort things out. 


hi when she came in,” confirms Dr. 
bre. “She looked like the Elizabeth 
‘lor of old when she left.” 

vow that Liz has improved her im- 
_ the question remains whether she 
} maintain her weight loss. TV-jour- 
st Nancy Dickerson, who recently 
ted Mrs. Warner to a dinner party 
her Washington, D.C., suburban 
he, says that Liz seems intent on 
king to her diet. “She skipped all 
fattening dishes,” reports Dickerson. 
said ‘no’ to the potatoes, the cook- 
‘the mints—and drank white wine in 
je of her usual Scotch. She looked 
juperb in her Cleopatra-type black 
‘s that I'm sure her new. looks will 

/nough incentive for her to keep on we LS oals 
low-calorie routine.” 

‘ut Liz’s determination to remain 
| has not been limited to cutting 
‘< on calories—she also has taken up 
jing. Washingtonians are no longer 
irised to see Elizabeth, sometimes 
»mpanied by her husband, jogging 
ugh the streets of Georgetown. Her 
= regime, which she also has been 
ying up at their farm, enabled her 
} se another ten pounds in the month 
wing her visit to the spa.—By 
(mRY BREECHER AND JANET Lars. 












Discovering the new world is a fascinating part of your child’s 
first five years and it’s a time when your child really needs friends. 
Friends like Playskool’s Teddy Bear Shape Sorter, a fun way 
to learn one shape from another. Or a wooden 
Cobbler’s Bench that helps little hands improve 
their coordination. Or those friends for life, 
the ABC's and 1-2-3’s in a handsome Letter 
Block Wagon. And to help a child put familiar 
TV and storybook characters in their proper 
place, colorful Woodboard Puzzles. 
With friends like these, learning about 
the world is not only easier, it's more fun, too. 
And Playskool is there to meet the needs 
of your child's early years. 









.”S TIMETABLE AT THE SPA 
(0 Breakfast (in her room) 


#2 CINNAMON BROILED GRAPE- 

FRUIT 
| ONE PoAcHED Ecc 

ONE BaGcEL THIN 

Drier JELLY 

DECAFFEINATED COFFEE OR 
RoseEnie TEA 

125 Calories 


».0 Walking for 1% hours. 





How Elizabeth ‘Taylor 
Lost Weight 


continued 
6:00 Dinner 
GAZPACHO 
W ATERCRESS SALAD 





cious recipes direct from the spa. 


WHOLE GRAIN MUFFINS 


114 cups unprocessed bran 

14 cups whole grain flour 

14 cup wheat germ 

1 tablespoon double-acting baking powder 
114 cups skimmed milk 

legg 

4 cup honey 

¥4 cup Safflower oil 


14 cup chopped sunflower seeds 


BROILED BREAST OF CHICKEN 
14 Cup currants 


CHOCOLATE MocuHa MOovussE 
DECAFFEINATED COFFEE OR 
{OSEHIP TEA 


Combine bran, flour, wheat germ and 
baking powder in a medium bowl. Add 
milk and egg and beat well: let stand 
2 to 3 minutes. Add all other ingredi- 
ents and stir until well mixed. Spray 
2-inch muffin pans with a vegetable 
cooking spray or use Teflon-coated muf- 
fin pans. Spoon batter into pans. Bake 


225 Calories 
SPA RECIPES 


You, too, can re-create the menus of 
Palm-Aire with these slimming and deli- 





We make learning to tie abow 
as much fun as learning to draw one. 


_ That's why Playskool created Dressy Bessy 
and Dapper Dan. Two helpful, huggable friends to 
practice buttoning, tying, zippering, and snapping. 
And when it comes to learning to spell and draw, 

its even more important to make practicing fun. 
Playskool does it with a sturdy three-in-one # 
Desk, complete with magnetic spelling board, 
chalkboard, pegboard, and all the necessary 

supplies to practice creating words, pictures, 

and designs. 

So when it's time for your children to learn these 

skills, remember, practicing with Playskool is 

always lots of fun. 





Playskool, Inc., a Milton Bradley Company. 





at 400°F. for 25 minutes. Makes 
muffins, about 70 calories each. 


| 
| 


SPANISH OMELETTE 
1 whole egg 
4 egg whites 
1 tablespoon chopped green pepper | 
1 tablespoon chopped celery 
1 tablespoon chopped pimiento 
1 tablespoon tomato sauce 


In small bowl beat egg and egg wh 
Stir in green pepper, celery and pin 
to. Pour into a Teflon-lined small sk 
(or, spray a small skillet with veget 
cooking spray). Cook, shaking the 
let constantly. 

Transfer to serving plate and top | 
tomato sauce. Makes 1 serving, al 
150 calories. 





FRENCH VEAL SAUTE 


1 tablespoon salad oil 

114 pounds lean veal stew meat, all fa 
removed 

1 cup sliced fresh mushrooms 

1 garlic clove, minced 

Y cup chopped green onions 

YY cup chopped green pepper 

1 cup chopped fresh tomatoes 

¥, cup dry red wine (Burgundy) 

YZ teaspoon low-sodium vegetabie 
seasoning 








Heat oil in Duteh oven. Add veal 
sauté until light brown on all sides, 
move the veal. Add mushrooms, g| 
and green onions; sauté just until ter 
Add peppers, tomatoes, wine, veal! 
vegetable seasoning. Cover and cod 
low heat for 1% hours or until ve; 
fork tender. Add water, if necessary 
moisture evaporates. Each 2% of 
serving, about 150 calories. 





STUFFED FLOUNDER 


4 pound flounder, dressed 
Stuffing 
2 slices whole grain bread 
4 cup fresh bean sprouts 
14 cup diced, sautéed celery 
14% cup diced, sautéed onion 
14 cup unprocessed bran 
1 teaspoon low-sodium vegetable 
seasoning 
1 teaspoon poultry seasoning 
4 teaspoon sage 
14 cup chopped fresh mushrooms 
2 egg whites 
2 to 3 tablespoons chicken broth 
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se fish on a large piece of foil in a 
‘e open pan; set aside. 
fing: Chop bread finely, add all other 
‘edients with enough chicken broth 
hold together. Stuff fish. Bake at 
°F. allowing 12 minutes per pound. 
ounce serving of fish is about 150 
ries and % cup stuffing about 30 
ries. 


CHICKEN CACCIATORE 


jicken breast halves 

up unsalted tomato juice 

‘up dry white wine (Chablis) 

‘up chopped green onions 

‘up chopped green pepper 

p diced fresh tomatoes, skinned 
2aspoon (mixed herbs) rosemary, 
yregano, sweet basil (1% tsp. each) 
2aspoon low-sodium vegetable 
2asoning 

y leaf 

rlic clove, minced 


















1ove skin from chicken. Brown 
ken on all sides in a hot, dry pan. 
_ tomato juice, wine, chopped vege- 
es and remaining ingredients. Cov- 
nd simmer until chicken is tender, 
qt 25 minutes. Remove chicken to 
‘er; keep warm. Reduce sauce by 4. 
e chicken and sauce. A 3% ounce 
ing about 150 calories. 





SEAFOOD SUPREME 


up skimmed milk 

up chicken broth 

»lespoon cornstarch 
ispoon low-sodium vegetable 
sasoning 

up dry white wine (Chablis) 
Ds cut broccoli, steamed 
nces cooked crab meat 
nces cooked shrimp 

ika 

slespoon chopped pimiento 
lespoon chopped parsley 


bine skimmed milk, chicken broth, 
starch and vegetable seasoning in 
rall saucepan. Cook, stirring con- 
ly, until thickened. Add wine and 
‘nue cooking for 2 to 3 minutes, 
ng. Place broccoli and seafood in a 
il casserole; pour sauce over them. 
nkle with paprika. Bake at 400°F. 
to 10 minutes, just until hot. Gar- 
with chopped pimiento and _pars- 
Makes 2 servings, about 150 calo- 
‘each. 
| POTATO SHELL 
| ing potatoes 
od Parmesan cheese 
ka 
| scrubbed potatoes for one hour at 
F, Cut potatoes in half lengthwise. 
| 
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Remove potato pulp from skin, leaving 
as little as possible without tearing skin. 
(Discard pulp or use for another recipe.) 
Sprinkle potato shell lightly with Par- 
mesan cheese and paprika. Broil until 
browned and crisp. Each } potato shell, 
about 20 calories. 


er and blend at high speed, 3 to 5 min- 
utes. Store in refrigerator, Shake well 
before using. Makes 1 cup, about 12 
calories per tablespoon. 


POACHED PEAR IN RED WINE 


4 pears, peeled 

1 cup water 

14 cup dry red wine 
Peel of 14 lemon 

1 whole clove 

14 cinnamon stick 


ZERO DRESSING 


1 cup fresh tomato juice (fresh blended) 
1 tablespoon lemon juice or vinegar 

1 tablespoon chopped celery leaves 

1 tablespoon chopped parsley 

1 garlic clove 

YZ teaspoon salad oil 

14, teaspoon oregano 

14 teaspoon prepared horseradish 

¥% teaspoon sweet basil 

Artificial sweetener, if desired 


Place all ingredients in a medium sauce- 
pan. Simmer, covered, until al dente 
or tender crisp. Remove the fruit and 
place in four individual dessert dishes; 
pour syrup over the fruit. Serve hot or 
refrigerate to serve cold. Each pear 


Place all ingredients in a blender. Cov- about 80 calories. End 





Some friends are good company 
all day long. 


Big, Big Tool Bench — for those important fix-up jobs. And your 
little fixer-upper is going to feel mighty important working on that big 
sturdy bench with large, chunky, lightweight tools and colorful oversize 
pegs, screws, nuts and bolts. 

Pull ’n Ride Popper Van — for quick deliveries indoors and out. 
With storage space under the seat, “pop-pop” balls popping up in front 
and a CB mike that doubles as a pull cord... this van is designed to 
make any little chauffeur happy. 

Bristle Blocks — colorful plastic shapes for encouraging imagin- 
ation and creativity from morning till night. Designed for busy little 
fingers, the flexible bristles interlock easily and hold fast until he 
wants to take them apart and start all over. 


AO a ae 


Brea lee 


Playskool, Inc., a Mi ton Bradley Company. 





CHILDREN | 
AND DRUGS 


centinued from page 40 


and “marmalade skies.” The descrip} 
hit with special impact for I had j 
finished interviewing a 16-year-old } 
from Kingsport, Tennessee. 

Doug was not a drug user. He wa) 
football player; the star player, in fa 
at Dobyns Bennett High School. Thou 
only a junior, he already had scholars} 
offers from several universities. 

In February 1979, a friend add 
LSD to a drink “for kicks” and Dot 
not knowing, drank it. He described 
me how, when walking home, “half { 
sky looked bright orange and the ot} 
half was black. The trees all turn 
pink.” When he got home, he jump 
out of a third-story window, thinki 
there was a walkway just below. Thi 
was no walkway. 

I interviewed Doug in the hospit 
He’s paralyzed from the waist down, 

Doug’s story illustrates two importé 
points. One, because youngsters, |) 
Doug’s friend, are so accepting 
drugs, they do not recognize—or want 
recognize—many very real hazards. Ty 
even youngsters who do not use dru 
are nonetheless exposed to them. 
Hank Resnik says, “Parents can’t delu 
themselves into thinking that drugs 4 


a casual, accepting view of teen-age pot 
smoking. One recent favorite, Up in 
Smoke, a comedy with marijuana-smok- 
ing stars, had as its advertising slogan, 
“Don’t come straight to this movie” (the 
message being, “come stoned”). 

Rock music is another forum for pro- 
moting drugs. Some of the rock groups 
have drug-related names. Take, for ex- 
ample, the Doobie Brothers, “Doobie” 
is a street pseudonym for a joint. And 
lyrics of many of the most popular songs 
extol the virtues of marijuana, cocaine 
and LSD. 

Recently I listened to a still-popular 
Beatles’ song called “Lucy in the Sky 
with Diamonds.” (The capital letters in 
the title refer to LSD.) In the song, 
there’s a mention of “tangerine trees” 





Hank Resnik, a leading authority on 
drug abuse, puts it: “No community, no 
matter how affuent, how lovely or how 
secluded, is immune anymore.” 

Although perhaps half of all high 
school youngsters still leave illegal drugs 
alone, the drug-pervaded youth culture 
does not leave them alone. They are ex- 
posed to drugs daily, usually without 
their parents’ awareness. 

For example, many youth-oriented 
movies, particularly those rated PG 
(Parental Guidance suggested), present 


Quiet moments are for sharing 
with very special friends. 


Friends like soft and cuddly This Little 
Piggy and Bunny Ball who just love to be 
snuggled up to at naptime. 

Or squeezable, huggable, Play Pup 


They're from Playskool to make 
baby’s world a soft, safe place to be. 

What a picture they all make as they 
share a quiet moment with still another 


who has spectacles, colorful teething 
keys and a pocket-watch for baby’s 
playtime. 

And that pixie little hand puppet Baby's 
Doll, all dressed up in soft, yellow bunt- 
ing and ready to amuse baby during 
wake-up time. , 


special friend. 


Playskool, Inc , A Milton Bradley Company 





not lurking out there, waiting for thi 
kids. Because they are. Drugs are son} 
thing that every child growing up 
America today will have to learn to dé 
with and make detisions about.” 
Teen-agers themselves called atte) 
tion to the problem two years ago. Ir 
nationwide Gallup Youth Survey, your, 
sters—ages 13 to 18—said they consi 
ered “drug use and abuse the bigg¢ 
problem facing their generation.” A) 
parently, naueay listened, because wit 
in two years’ time, the problem escalaté 
| 
DRUG USE AND 
YOUNGER CHILDREN 
Two years ago the small number 
drug users in junior high school we 
considered the “out group.” Today, “t! 
outs” are “in.” ; | 
In 1977 a national survey of you 
sters—ages 12 to 17—reported that maj 
juana use had increased by nearly) 
third in one year. This escalation co 
tinues to speed up, as well as drop doy 
to even lower age levels. Dr. Richa 
Blum, one of the country’s foremost a) 
thorities on drug abuse, studied 3,26 
school children in California. He four 
that many children began to experime 
with drugs in the fifth grade, some evi 
in the third grade. Though acknowled 
ing that California is a state ahead of tl 
times, he added this note of warnin| 
“The phenomena that appear in Califd 
nia generally appear in the rest of # 
country several years later.” Dr. Blum 
survey was conducted in 1976. 
Where do grade school children g 
their supplies? 
“Initially, most drugs are given ‘oa 





says Dr. Blum. “It’s like sharing a can 
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-. Older brothers and sisters are the 
‘gest suppliers.” 

Eventually, however, the kids find 
ys to buy their own drugs. Baby- 
ing fees, allowances and lunch mon- 
often are used to buy drugs. Some 
Idren take coins or bills from their 
‘ents’ pockets or purses. Kids also 
m to “deal.” A generous birthday 
»ck from Grandma, for example, en- 
es a young entrepreneur to buy more 
rijuana than he or she needs. The 
t is sold to friends. The profit from 
‘se transactions buys more pot. 
since kids seem somehow to have the 
hh, a highly profitable—and legal— 
ig paraphernalia industry now caters 
teens and pre-teens. Here’s a partial 


is, however, a psychoactive (mind-alter- 
ing) product sold legally in head shops 
that’s very popular with pre-teens. It’s 
butyl nitrite and it’s packaged in inch- 
high, brown glass bottles under brand 
names such as Rush and Locker Room. 

Kevin McEneaney, director of Public 
Information at Phoenix House Founda- 
tion, Inc.—the largest residential drug 
treatment program in the country—acts 
as Official adviser to school principals all 
over the nation. “I'm getting hundreds 
of calls,” he says, “about these little 
brown bottles. They're finding them al! 
over the place in grade schools and ju- 
nior highs. By high schoo] the kids are 
usually into more sophisticated drugs.” 

“You take one sniff,” says a butyl 


feels like you’re strapped to the side of 
a rocket ship that’s just blasted off.” The 
sensation lasts about 60 seconds. Al- 
though studies on the dangers of repeat- 
ed use have barely begun, the drug has 
already been banned in Connecticut, 
under the Hazardous Substances Act. 
Dr. James O’Brien, chairman of Connec- 
ticut’s Drug Advisory Council, says, 
“Butyl nitrite can cause sudden, severe 
lowering of blood pressure, resulting in 
unconsciousness. If a child or adult has 
any underlying heart or blood vessel im- 
pairment, this can lead to disastrous re- 
sults, and may prove fatal.” 

Butyl nitrite is just one of the “legal 
highs” popular with youngsters under 
12. Other highs include paint thinners, 


of items kids are buying: Red, plas- _ nitrite user, “and you get this rush. It _ nail polish remover, (continued) 
| “Star Wars” space guns that blast 
rijuana smoke into the lungs. Baby 
tles, schoolroom pens and “Catch-a- 
zz. Frisbees” that double as pot-smok- 

devices. Kiddie belt buckles and 
teboards “for hiding your stash.” 
nic books that show how to cut and 
rt cocaine. Practice pot-smoking kits, 
h as “Polynesian Kava Kava Root” 
h rolling papers included; and “Prac- 

Grass” (alfalfa) that comes with 
Grassey’s Reader, a 20-page easy-to- 
d primer that teaches children how to 
a joint and basic pot vocabulary. 
/more advanced readers there’s The 
ole Drug Manufacturers Catalogue, 
| third of which is devoted to “Kitch- 
Chemistry and Bathtub Dope: How 
Produce Drugs from Non-Prescrip- 
» Items and Household Chemicals in 
r Kitchen, without Prior Chemical 
ywledge.” 









































_Takea friend for a walk 


Like Tote’n Play. With all kinds of intriguing things 
to keep baby happy. On one side...a clacking 
lady bug, a flower squeaker, a rattle ball anda 

mirror. On the other side... a springing frog, 

a spinning color wheel 

and color gears that 
make pretty patterns. 
Even a candy cane 
handle for toting. 


Play Pup is soft and 
such fun to snuggle 
up to. He has pop on 
spectacles, colorful 
teething keys, and 

a pocket watch 

..all securely attached. 


Tote’n Play 
and Play Pup 
... from Playskool. 


Via mail order 


jl these kiddie items and more are 
uinable via mail order. Ads for them 
ear in such publications as High 
es, a drug-oriented magazine that 
jidly claims a pass-on circulation of 
0,000; and Stone Age, a magazine 
bse slogan says: “It’s about your fa- 
ite leisure activities—pot, hash, coke, 
») and a host of other natural highs.” 
Yrug paraphernalia for young chil- 
n is also on sale in “head shops,” 
es‘ devoted exclusively to these 
tes. Paraphernalia is sometimes found 
sift shops, boutiques, record stores, 
ver shops and stores that specialize 
eather goods, magic or oriental gifts. 
r° confined to underground hippie 
9s, drug paraphernalia now has a 
fie in affluent, suburban shopping 
Wis. Its a three billion dollar indus- 
with its own political lobby and 
e association—called, ironically, PTA 
Jraphernalia Trade Association ). 
the sale of drug paraphernalia re- 
jas legal in most states, since drugs 
; not sold in these outlets (though a 
| Ts scantily coded question, such as, 
(n you do me a favor?” may result in 
/omnection outside the store). There 
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Vitamin C | 
In every tablet, there’s 600) 
mg. of Vitamin C, another 
important water-soluble 
vitamin which the body 
demands daily and uses 
in above normal amounts 


A touch of 





¥ omanhood during periods of stress. 
in G } lron i 
: And that touch of 

high potency) womanhood. 27 mg. of Iror 
vitamin. to tailor this stress formula t 


the special needs of many 
young women, 


Water soluble vitamins 
Unlike fat-soluble vitamins and 
most minerals, the water-soluble 
B complex and C vitamins are 
not stored in heavy reserve. 
They must be replaced daily. 


~< Vitamin E 
STRESSTABS 600 
with lron contains 
units of Vitamin E. 
























Stress/ vitamin demand 
Daily stress conditions 

such as chronic overwork, e 
fad dieting or even too . 
much smoking or drinking can 
put an increased demand on 
your B complex and C vitamin 
supply. A greater demand 
than an inadequate diet 

may provide. 
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B complex 
Along with 12 mcg. of Biz, this 
high potency formula contains 
the full line up of key B complex 
vitamins. It even includes Folic 
Acid—an essential factor 
in building red blood cells. 
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301 sprays, cleaning agents, glues and nitrous oxide 
ghing gas)—all of which are sniffed. “As more and more 
eens take chemicals intranasally,” says McEneaney, 
y are setting even stronger patterns for future abuse of 
s that are snorted, such as cocaine. Also, eighty to ninetv 
ent of heroin use starts by snorting through the nose.” 
any youngsters spray the inhalants into paper bags or 
ions and take deep breaths to intensify the high. This is 
mely hazardous, sometimes causing swift suffocation. 
ict, the term “Sudden Sniffing Deaths” (SSD’s) is now 
of -hospital emergency room vocabulary. According to 
National Institute on Drug Abuse, “sniffing highly con- 
ated amounts of aerosol sprays can produce heart fail- 
nd instant death. It can happen the first time.” 


Ti-DRUG USE 


sug games are spreading, particularly among the nation’s 
r-high set. 
mny, a 12 year old, came home from her first day at a 
school in a charming New England community. (The 
y had moved there from New York City to get her away 
§a drug-pervaded. school environment.) Ginny told her 
“When I got on the school bus this morning, the kids 
fd around a paper bag. Everyone put a few pills 
id their eyes, then took a few pills out and swallowed 
. It’s called paper-bag roulette.” 
prrified, Ginny’s mother reported the incident to the 
d| principal, who did nothing about it. So she now drives 
Jaughter to and from school each day. 
ils, both stimulants and depressants, are “in.” “Fruit 
l Parties,” where guests bring pills as the entrance fee, 
making the rounds. During these parties kids swallow 
ever they fancy: stimulants such as Dexies (Dexedrine ) 
Black Mollys (Biphetamine) ; depressants such as Ludes 
maludes), Yellow Jackets (Nembutal), Christmas Trees 
nal) and Reds (Seconal), Often the kids mix the pills 
ot and alcohol. 
mer Health, Education and Welfare secretary Joseph 
no had this to say about parents’ responsibilities: “More 
wenty-five million prescriptions for sleeping pills alone 
yritten each year. And most prescription drugs are 
d in the family medicine cabinet. Parents probably 
consider that their junior-high or high-school young- 
night experiment with such a readily available store- 
of drugs. Most medicine cabinets also house a great 
over-the-counter drugs such as cold preparations, sleep- 
ids and antihistamines, which can be dangerous, par- 
rly when taken with alcohol. Young people must be 
ned about the misuse of all these drugs.” 
many areas of the country, older teen parties are billed 
orgasbords, and the spread includes cocaine, hashish, 
edelic mushrooms (easily grown at home), hash oil 
p youngsters add this to a tobacco cigarette so they can 
pround “looking legal” while getting high) , acid (LSD) 
MDA (methylenedioxyamphetamine, an extremely po- 
Herivative of a mind-altering substance found in nut- 
Angel dust or PCP (phencyclidine), an animal tran- 
jer, also is taken at these parties, and many experts now 
ye sr this the nation’s most dangerous drug. Easily manu- 
red by anyone who’s taken basic chemistry courses, 
j dust can be snorted, swallowed or smoked. An “Angel 
Alert,” prepared by a New York State Department of 
jand Alcohol Addiction, warns: “Some people flip out 
Ist time they try it; others after months of use. Either 
the results are horrible. Angel dust completely numbs 
ome people who were caught in a fire (continued) 
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t realize they were burning. It confuses your percep- 
many have drowned in a few inches of water. It trig- 
aranoia and violent behavior. Some users have killed 
Harents, or complete strangers; others have injured 
plves or committed suicide.” 

1 are the refreshments now served at teen parties. 
mes, “straight” teen-agers (non-drug users) come to 
parties because, as one told me, “After the ninth grade 
jill the kind of parties there are.” Soft drinks are usually 
ed. But sometimes these drinks are not what they 
Ata lakeside party in Atlanta, Ga., a drug dealer 
vd some MDA into a fruit punch. Two youngsters who 
ihe punch died of asphyxiation. 

i) small group of experts who daily see the most disas- 
vesults of drug abuse by children are the country’s 
}l examiners. According to Dr. Ronald K. Wright, 
y Chief Medical Examiner of Dade County, Florida, 
g four” drugs are alcohol, marijuana, quaaludes, co- 
sand in some sections of the country, angel dust. Alco- 
#1 marijuana, says Dr. Wright, are indirect killers. They 
t for countless deaths on the highway, since they 
ily impair driving ability. And alcohol, when combined 
ven a small amount of barbiturates, can result in acci- 
foverdoses. Alcohol, particularly when taken with other 
bis the biggest killer of youngsters 18 years old and 
Br, says Dr. Wright. Inhalant deaths are a significant 
In among children, ages ten to 15. “And,” he points out, 
> literature suggests that you can’t die from cocaine. 
our county alone [population 1,500,000] we've had 
-four coke deaths in the last three years.” 


MARIJUANA FINDINGS 


jjuana plays an important role in the drug abuse 
), and THC (tetrahydrocannabinol), its chief psycho- 
ingredient, plays an important role in marijuana’s 
A decade ago, the average joint had a THC content 
percent. It is now up to four percent, five percent and 
fx percent or more. And if pot is considered “poor 
i (with a low THC content) today’s dealers often lace 
»angel dust and sell it as “good stuff.” 
Hjuana, even in a pure state, is not the harmless drug 
voungsters believe it to be. I recently attended a na- 
bonference on marijuana at the New York University 
Center. Sixty-three research scientists, doctors and 
trists—all specialists in marijuana research or treat- 
eported on marijuana’s impairing effects on the lungs, 
Min and reproductive organs. They also reported on its 
Fogical effects. Their findings were sobering and 
ting. 
pitists are forbidden to give marijuana to teen-agers or 
a for research purposes. However, animal research, 
iy worked out in human equivalency terms, showed 
Narijjuana affects the young more rapidly and more 
y than it does adults. Dr. Alexander Jakubovic, a 
an biochemist, reported, for example, that “the young- 
mammal, the more severe the brain-cell damage.” 
bert Heath, M.D., PhD, Chairman of the Department 
hiatry and Neurology at Tulane University Medical 
said that THC significantly changes the limbic area 
)brain, an area that controls emotions, appetites and 
es. 
r. Heath’s experiments, rhesus monkeys, which have 
structure very similar to humans, were exposed daily 
‘xe containing the THC content of one to three joints. 
ath found that in six months’ time (the human equi- 
of two years) the brain cells of the (continued ) 
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Champ does have six cans of dog food in-his~ 
mouth. Because a box of twelve Gaines-burgers - 
is equal in nutrition to six cans of the leading 
national brands. But.add up what you pay for 
those cans. A box ‘of. twelve Gaines-burgers costs 
less! And’Champ never ate the cans. anyway. 


Gaines-burgers. (>) 


The Canned‘Dog Food Without The Can® 
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AIT TIL I FINISH 
MY SARATOGA 









Enjoy smoking 
longer without 
smoking 
more. 





Low tar 


Saratoga 
120 


© Philip Morris Inc. 1979 


Regular: 15 mg’ ‘tar,’ 1.0 mg nicotine av. per cigarette, FIC Report May ‘78 
Menthol: 15 mg’‘tar;’ 1.0 mg nicotine av. per cigarette by FTC Method 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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THC-exposed monkeys, developed abnormal deposits, ab 
normal clumping of sacs that hold essential neurotransmity 
ters (chemical activators) and abnormal inclusion bodied 
(foreign substances). “We also saw a significant widening 0 | 
the space between neurons, where the flow of messages jump 
from one nerve cell to the next. This causes a slowing dowil 
or interruption in the movement of brain messages.” 

Dr. Mitchell Rosenthal, president of Phoenix House Foun 
dation, Inc., has worked with thousands of marijuana-abus 
ing youngsters over the past 12 years. His report to the con 
ference dealt with the failure of young marijuana-users to 
grow and learn and develop as they should. “Marijuan | 
shortens attention span,” he said, “reduces performance leve 
and disrupts memory. When youngsters need most to gro 
psychologically, they are pushed back toward infantilism b 
self-absorption and the need for self-gratification. . . .” 

Over a dozen researchers from the U.S. and Canada pre¥ 
sented worrisome findings about marijuana’s effects on th 
reproductive system. Joan Bauman, PhD, who with her col 
league, Robert Kolodny, M.D., conducted a study at thi 
Masters & Johnson Institute in St. Louis, reported that fema 
pot-smokers have significantly lower levels of estrogenic hot 
mones than non-smokers. “Among other things,” she pointe 
out, “it is estrogens which cause a young girl to develoy 
breasts. Early pot smoking could slow normal breast develop 
ment.” 

Marijuana also has a depressing effect on male sex hor 
mones, and causes a significant decrease in sperm numbé 
and mobility, and an increase in abnormal sperm, But whe 
pot-smoking is stopped, new healthy sperm are usually pro 
duced. With girls, however, the reproductive consequence 
can be far more serious. A female is born with her lifetim 
supply of eggs, and if these are damaged _,there’s no way t¢ 
repair the injury. Scientists have proven that THC accumu 
lates in the ovaries, and the first animal studies on the subjee 
show that THC does kill and injure the eggs. 

“Through all of history,” said Carol Grace Smith, PhD, 6 
the Uniformed Services University of-Health Sciences, “mari 
juana and hashish have only been used by adult males. B 
in the U.S. today it is, for the first time, being used heavil 
by teen-age girls.” 

Dr. Carlton Turner, director of the marijuana project at the 
University of Mississippi for the National Institute (continued 
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$+ Old Colony dinnerware combines 
verlasting mirror finish of fine 
fless steel with beautifully Hite, 
ned, hand turned, solidpine 2 
dies - handsomely crafted 
old fashioned way and 

jially treated to with- | 


id warping, cracking, 4 























EXTRA 
SPECIAL VALUE! 


Matching 2-piece salad servers 
- a $5.95 value 


Gat Were veree i 


Available only with tableware set 





Homemaker’'s Shopping Service 
5729 Pearl Road, Parma, Ohio 44129 


Send me __ set(s) of the complete tableware service for 6 on your 

money-back guarantee for only $11.88, plus $1.75 per set for postage 

and handling | 

Send me matching salad sets @ $3.98 (available only with table 

ware sets) 
| 


Enclosed is my check or money order for $ 
Charge to my account: MASTERCHARGE BANKAMERICARD 


gers TLL LE Leelee 


Interbank No. (Mastercharge) REE Exp. Date 








Name ee 
(please print) | 
Address ae 
City - State —___ Zip 
Signature E : = 


Great American 
Cooking Traditions 


Regal Cast Aluminum cookware 
helps pass them on 


Designed and crafted in the American spirit of quality and convenience 
Kitchen tested and approved by the world famous Betty Crocker Kitchens, 
Regal Cast Aluminum cookware combines an eye-catching design with 
heavy cast aluminum construction and miracle SilverStone interiors 


From hamburgers to pot roasts 
Regal Cast Aluminum cookware can 
make you a great American cook 

Available in a variety of popularly priced sets and 
individual open stock pieces 


to succotash 


Bett Y 


eo ea 


rocker and Kitchen Tested 
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on Drug Abuse (NIDA), warned chron- 
ic pot smokers: “There are three hun- 
lred ninety-one 





chemicals in 
and some of these have even 
n harmful effects on certain 
ind tissues than does THC.” 


tr 1 
Yr. Kobert 


known 
lariuan 


cells 


DuPont, former director 

ummed up by saying: “Our 

ters are making themselves guin- 

a tragic national experiment.” 
-ARENTS CAN DO 

1 concerned, caring parents 


228 


trademarks of General Mills, Inc.. Regal Ware, Inc . Licensee 





from fried potatoes 





Regal Ware. Inc 
Kewaskum. WI 53040 


do about drug abuse in their community 
—and among their own children? 

The first step in solving the problem 
is to recognize that it exists. Youngsters 
who use drugs know how to hide their 
highs, and parents must look for such 
typical signs as falling grades, height- 
ened irritability, truancy, bad memory, 
listlessness. They must also be informed 
on what drugs and drug paraphernalia 
to look for. 

Parents should keep in mind, too, 
that it is no longer shameful to admit 
that one’s youngster is on drugs. Accord- 
ing to Dr. Keith Schuchard, co-founder 
of the national organization PRIDE 
(Parent Resource Institute for Drug 
Education), “The great majority of 
youngsters who begin casual drug usage 


Where to Write 


e Essex County Prosecutor, New 
Courts Building, Newark, N.J. 07102: 
Presentment, plus step-by-step rec- 
ommendations for implementing 
drug education programs; $5. 

e American Council on Marijuana 
and Other Psychoactive Drugs 
(ACM), 521 Park Ave., New York, 
N.Y. 10021: “Marijuana Today,” in- 
formation on the latest research find- 
ings; $3. 

e Citizens for Informed Choices on 
Marijuana, Inc. (CICOM), 300 
Board St., Stamford, Ct. 06901: Book- 
lets on setting up parent and school 
organizations to combat drug abuse, 
plus a newsletter; $5. 

e Families in Action, P.O. Box 
15053, Atlanta, Ga. 30333: A man- 
ual that tells how to prevent the sale 
of drug paraphernalia in your com- 
munity; includes an analysis of Geor- 
gia’s laws and federal legislation; $10. 
e National Drug Abuse Foundation, 
6500 Randall Place, Falls Church, 
Va. 22044: Information on commonly 
abused drugs, resources and recom- 


mended reading; $1. 
e Phoenix House Foundation, Inc., 
164 West 74th Street, New York, 


N.Y. 10023: free information on 
drugs, plus advice, on school pro- 
grams. 

e@ Parent Resource Institute for Drug 
Education (PRIDE), University 
Plaza, Georgia State University, At- 
lanta, Ga. 30303: Packet of informa- 
tion on how to counteract teen peet 
pressure; $5. 

e National Institute on Drug Abuse 
Clearinghouse, 5600 Fisher’s Lane, 
Rockville, Md. 20857: a free film 
and fact book for schools and organi- 
zations, plus a free handbook Par- 
ents, Peers and Pot. 

e Mini-Courses, 4290 Raintree Lane, 
N.W., Atlanta, Ga. 30327: an inno- 
vative approach to teaching drug ed- 
ucation (grades three to eight) and 
prevention, for use-by schools or 
community groups; $10. 

@ Prevention Materials Institute, P.O. 
Box 152, Lafayette, Calif. 94549: 
“Communicating About Drugs,” a 
guide for parents and teachers; $1.75, 





come from normal, stable, all-American 
families. The mainstream child is now 
as likely to use marijuana as the obvi- 
ously deviant or rebellious child.” Par- 
ents, therefore, can stop feeling guilty, 
about their youngster’s use of drugs— 
and start doing something about it. 
Meet with the parents of your child's) 
peer group, share experiences and act 
together—parent pressure to counteract 
teen-age peer pressure. This system, 
originated by PRIDE, is now working 
in such varied communities (continued) 





Needlepoint takes on fresh, exciting dimensions in these sparkling, fast-working long stitch designs. Create 
rich orchestrations of color in fine quality, 100 percent wool Persian yarns on 14-mesh canvas: 
(1) Red Ribbon Road, 12” x 18”; (2) Floral Vase, 12” x 18”; (3) Elephant Hill, 11 x 14’; (4) Farm Scene, 


14” sq. All kits have design 


| The Charter Guild, Ltd., Dept. 973 
| 1419 West Fifth Street, Wilton, la. 52778 


| Please charge to my 


LJ Visa/BAC [] MC [] AmEx 





| Card No... date 





in full color on canvas, stitch guide, yarns, needle. By Ann B. Bradley 








The Charter Guild, Ltd., Dept. 973. Blenseteang men rclowine. Stan ise ee eo ee ee ae al 
___#8102 Red Ribbon Road @ $19.95 + $1.50 p&h $____ } Name —____ 
___#8103 Floral Vase @ $19.95 + $1.50 p&h $__] address. Dyes 
___ #8104 Elephant Hill @ $15.95 + $1.50 p&h $_—_ 
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over this table. 


Tommy just ran his truck 


GENUINE 
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FURNITURE POLISH 





Mommy just ran a little 
Old English Scratch Cover 
over the scratches. 


Old English Scratch Cover helps hide nicks and scratches in seconds. 


~ Old English Scratch Cover helps restore the natural beauty of 
your furniture. With just a few wipes of a cloth. Try | 
Old English Scratch Cover today. And wipe your troubles away. 


Old English Scratch Cover.The Furniture Saver. 








CHILDREN 
AND DRUGS 


continued 





as Atlanta, Ga.; Whitefish Bay, Wis.; 
Enumclaw, Wash., and Naples, Fla. 
Leam all you can about the effects 
of various drugs. There are organiza- 
PRIDE and CICOM 
(Citizens for Informed Choices on Mari- 
that 
information, 


tions—including 


provide accurate, up-to- 
plus step-by-step 
to organize parent 


juana ) 
date 
guidance on how 


pressure groups, and how parents, 
schools, police and local governments 
can work together to see that children 
grow 1 (See page 228.) 


If your child chool does not have a 


1 
» drug-tree. 


drug education program, visit the prin- 
cipal, armed with information, and ask 


that one be started. In Nev Jersey, as a 


result of the grand jury probe men 
tioned earlic drug education is taught 
rade from kindergarten to 
12th. hi lclition, all teachers and schoo! 
admi { rs ire requ! | to attend 
annual seminal o that they'll have the 
latest iformatior on drug Fo. 1 
copy of the grand jury report and rec 
ommendation ee address page 228.) 
Watch your own habits and activities. 


It may be hard to convince children not 
to take drugs or alcoho] if they see pal 
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ents using tranquilizers or getting high 
on martinis as a routine part of life. 
And don't be afraid of being square 
While children have a natural hunger 
to be accepted by their peers, you are a 
parent, not a peer, and must be firm. 
But don’t lose contact. A child should 
not be abandoned at a crisis stage. 





Journal Shopping Center 


DECORATING: LABORS OF LOVE 


PAGE 127: Urban Pioneers: Open Kitchen—Rug, 
515’ x 815’ braided oval, #500 Chesapeake red, by 
A. Leon Capel, 919 Third Ave., N.Y.C. 10022, from 
carpet dealers and department stores. Fabrics: 
covering chair, ‘‘Williamsburg Check’’ #118888, 48” 
wide linen and cotton, and on pillow, ‘‘Ferry 
House Cheque’ #35382 (a Sleepy Hollow Restora- 
tion fabric), 53” wide cotton, both by Schumacher*, 
939 Third Ave., N.Y.C. 10022. Toucan pillow (bird 
on settee), $18 ppd. (kit, $9 ppd), from Design- 
point, 15 Christopher St N.Y.C. 10014. Oblong 
wooden basket (for carrying tiles), ceramic ‘‘mar- 
garine’’ platter and old white watering can, from 
Howard Kaplan’s French Country Store 400 
Bleecker St., N.Y.C. 10014 


PAGE 128: Living Room—Moorah stools imported 
froin India by Import Specialists, 82 Wall Sit 

N.Y.C. 10005, are sold in lifestyle and department 
tores. Pottery (on mantel). all hand-crafted, one- 
of-a-kind pieces from HMS Studio Ltd., 150 West 
10th St., N.Y.C. 10014. Sofa pillows from Mexican 
Folk Art Annex, 23 West 56th St N.Y.C. 10019 
Bedroom—Floor lamps #B-1320, brass with green 
cased glass shades, adjustable 43” to 53”, by Laurel 
Lamp Mfg. Co. Fabric, covering seat of bentwood 











ide chair and pillows in Wing chair Fair Ellen’’ 
Fe-1000 F, a Laura Ashley pattern by Raintree 
Designs Inc., 979 Third Ave., N.Y.C, 10022, avail- 
ible from better Wallcoverings stores. Rattan trunk 
from the Philippines (beside fireplace), imported 
by Primitive Artisans, 125 West Main St., Plain- 
Ct. 06062, from department, craft and spe- 
lait tore 

PAGE 129: F en Clo up—Round French oven, 
ellow enamel or ist iron by Le Crueset. Market 
basket K-18, 18 x 1015” x 6” h., handwovyen 
$9.95 ¢ ypc rom Basketville, Putney, Vt 
05346 (catalo , Den—Curtain lace = 400130 
0 5 


ylyester net, from Greeff Fabrics*, 1 








1 YC 10022. Velvet patchwork 
ju on window eat) in example of the one- 
a-kind old one from Added Oomph*, 270 S 
Wrenn St High Point, N°:C. 27260. Pillows: large 


Se 


It’s not easy bringing up totally drug- 
free children today. But it is being 
done in some communities, and it can be} 
done in yours. As White House drug pol 
icy advisor Lee Dogoloff says, “We must| 
all work together—and we must work| 
very hard—to combat and conquer this} 
massive national problem.” End| 


cat, $18 ppd. (kit, $9 ppd.), small cat $9.50 (kit, 
$5.50 ppd), from Designpoint.- Fabric covering 
large pillows, ‘‘Fair Ellen’’ +FE-100 F by Raintree 
Designs Inc., available from better wallcoverings 
stores. Clothes basket #K-31, 2134” x 1812” x 1112” 
h., handwoven ash with leather handles, $23.95 
ppd., from Basketville. Bath-*Glazed tiles, hand- 
made in Mexico, dark blue with band of ‘‘Seville’’ 
patterned tiles, imported by Elon, 964 Third Ave., 
N.Y.C. 10022 (write for name of dealer in your 
area). Towels and bath mat, Royal Velvet in navy, 
by Fieldcrest. Natural sponges (prices depend on 
size) and bath brush, $45 plus $4 shipping, from 
Caswell-Massey Co Ltd 575 Lexington Ave... 
N.Y.C.*10017 (catalog $1). Cobalt blue glass bottles 
are old ones from Howard Kaplan's French Coun- 
try Store. Flowering plants and cut flowers from 
The Window Box, N.Y.C 


PAGE 130: Suburban Remodelers: Kitchen—Re- 
frigerator by Hotpoint. Stove with two ovens by 
General Electric. Tiles on floor, countertop and 
backsplash, Pompeii III glazed 8” hexagonal hand- 
mold stoneware, by Structural Stoneware Inc., 
Minerva, Ohio 44657. Bertoia side chairs +420-2 | 
welded steel wire frames with upholstered foam 
rubber seat pads, by Knoll International*, 745 
Fifth Ave N.Y.C. 10022. Kartell plastic stack 
basket, four storage bins on casters, by Beylerian 
305 East 63rd St., N.Y.C. 10021, from housewares 
stores and departments (or send $1 for 32 pg. bro- 
chure and list of retail stores) 








PAGE 131: Living Room—Wassily lounge chairs 
+ 50-125, tubular steel frames with black cowhide; 
Mies van der Rohe ‘‘Barcelona’”’ chairs #4250 
stainless steel with beige leather upholstery, and 
Barcelona”’ table +252, steel base with 34” pol- 
ished plate glass top, by Knoll International*, 745 
Fifth Ave Y.C. 10022. Floor, parquet wood by 
Hoboken Wood Flooring Corp 100 Willow St 
East Rutherford, N.J. 07073. Ceiling spot lighting 
by Lightolier. Globe light, 16” satin white inda- 
crylic, by George Kovacs, 831 Madison Ave., N.Y.C 
10021, from lighting shops and departments 
*Through decorators and store design departments. 
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Nows the time to do something beautiful for your floors! 


re) Fashionflor is the most durable, most beautiful, no-wax inlaid 
'@ \",“4 ? % vinyl Congoleum ® makes ...with a special inlaid wear- layer con- 
_taining thousands of long-wearing vinyl color chips that give 
| b | Fashionflor remarkable strength and durability. a 
‘o) a) (@| S, OUS Fashionflor comes in 7 decorator-approved natural designs, » 
q e ® ~~ in 25 elegant tone-on-tone colors, and will give ins gaat of 
Fashionflor lasting beauty with very little care. 
Look at your floors. a 
4 rf bs | Isn't it about time you lived with Tatcd magnificent beauty of 
Ta] ‘e} VIN 4 Congoleum Fashionflor...especially since the sale price 
makes it so affordable. See all the Fashionflor designs now 


at participating Congoleum Retailers, and make your own 
“decorator” choice before the sale ends on November 16, 1979. 


Congoleum 
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not just a jiggle stopper. 
‘ It contro 
‘than any lightweight undie. 


‘In between’ from Magic 
Lady is less than a girdle, but 
so much more than those 
ordinary slimming panties. 

Because only ‘In between’ 
is made with ML-70, the 
exclusive, smooth fabric that 
eSB Co) Om ee Ca lte el ile] 0| aa 
control —washing after washir} 

Try Magic Lady ‘In between) 
during our October Sale and | 
compare for yourself. You'll | 
discover that ‘In between isn’t | 
just another jiggle stopper, bu/ 
the best controlling lightweigh) | 
undie you've ever worn. 





stato ; Longleg Pee al 
from$6.50 from $7.50 from $10.() | 


ECC On Oia 
‘In between 


Less thanagirdle, | | 
but much more than.a pan] | 


All prices are suggestedy 3 


ae 


ber Sale Sai ave up to $2.01 on ‘In between’ style| 


ind Pants Slimmer Save $2.01 Regular Leg and Brief Save 71.51 
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continued from page 133 


sweaters pictured on pages 132-133 are 
nade with Unger yarns. 
BOY’S STRIPED CARDIGAN 
z E: Directions are given for size 6. 
Shanges for 8 and 10 are in parentheses. 
ATERIALS: Britania. 100% wool, 1.6 
z balls, 5 (6, 7) A, #779 Gallarot (Red). 
ozette, 55% acrylic, 45% wool, 1.7 oz 
alls, 2 (all sizes) B, #34 Gold. Fluffy. 
00% acrylic, 50 gr balls, 3 (all sizes) C, 
#421 Lime. Rhumba, 86% acrylic, 14% 
yool, 1.7 oz balls, 2 (3, 4) D, #3 Navy. Dar- 
g, 60% acrylic, 20% wool, 20% mohair, 
.4 oz balls, 1 (all sizes) E, #06 Mauve. 
mnitting needles size 9 and 11, crochet hook 
ize 10 (or J), 6 34” buttons. 
xAUGE: On size 11 needles, approx 314 sts 
array? 
OTE: All yarns are used double EXCEPT 
Rhumba, D. 
Sweater is worked in 1 piece. Beg at neck. 
Nith A and size 9 needles, cast on 49 sts for 
sizes. Work in k 1, p 1 ribbing for 4” 
414”, 414"). Break off A. Att B. With size 
1 needles, k 9 sts, place marker on needle, 
6, place marker on needle, k 19, place a 
arker on needle, k 6, place marker on nee- 
lle, k last 9 sts. Next row: Work in k 1, p 1 
bbing across row. Next row: K across row, 
ac 1 st before and after ea marker, 8 incs. 
last 2 rows until 16 (17, 18) sts on ea 
ont, 20 (22, 24) sts on ea sleeve and 33 (35, 
/)-sts_on back. Break off B. Att E. K 1 row, 
cat markers. K 1 row even. K 1 row, inc at 
narkers, k 1 row even. Break off E. Att C. 
1 row, inc at markers. K 1 row even. Work 
4 reverse st st, inc on right side row until 
2 (23, 24) sts on ea front, 32 (34, 36) sts on 
a sleeve and 45 (47, 49) sts on back. Place 
ont back sections on holders. 
LEEVES: Cont in reverse st st and C until 
[RE C stripe is 3” (314”, 4”). Break off 
». Att E. K 4 rows: Break off E. Att A. K 2 
ows. Row 3: * K 1, p 1. Rep from * across. 
sow 4; K. Rep Rows 3 & 4 until stripe is 3” 
314”, 4”). Break off A. Att E. K 4 rows. 
break off E. Att D. K 2 rows. Work in reverse 
st for 3” (3144” 4”). Break off D. Att A. 
ith size 9 needles, k 1 row, dec to 26 (28, 
9) sts. Work in k 1, p 1 ribbing for 4” (414”, 
is Bind off in ribbing. 
ONTS AND BACK: Work as one piece. 
york stripe pattern to correspond to sleeves. 
o not dec at ribbing. 
os ISHING: Sew underarm seams. Fold 
"eckband in half. to inside and sew in place. 
old bottom border in half to inside and sew 
| place. Fold cuffs in half to OUTSIDE. 
o not stitch. 
)ORDERS: With A and size 10 crochet 
20k, beg at lower corner, work 5 rows sc on 
ght front. Work left front to correspond, 
>g at top corner. Evenly space 6 button- 
dles. To make buttonholes, ch 2, sk 2. For a 
nit band, see Mother’s Cardigan. 


| BOY’S HAT 
ZE: One size fits all 
ith A and size 9 needles, cast on 54 sts. 
ork in k 1, p:1 ribbing for 4”. Break off A. 
B. With size 11 needles, k 1 row. Next 
ow: * K 1, p 1. Rep from * across. Rep these 
ows for 4”. Break off B. Att E. K 3 rows. 
eak off E. Att C. * K 4, k 2 tog. Rep from 
@ cross. Next row: * K 3, k 2 tog. Rep from 
lh, 
| 












across. Next row: * K 2, k 2 tog across. P 1 
. Next row: K 2 tog across. Break C leav- 
'g a long end. Pull through rem sts, secure 
vid sew back seam. Turn up cuff. 
ake a full 2” pompom from Fluffy, C 


1, MAN’S PULLOVER 


| ZE: Directions are given for size 38. 





Sizes 40 and 42 changes are in parentheses. 


. MATERIALS: Britania, 100% wool, 1.6 oz 


balls, 14 (15, 16) MC, # 553 Astor. Fluffy, 
100% acrylic, 50 gr balls, 2 (all sizes) CC, 
# 483 Light Blue. 

Knitting needles, size 10 and 11. 

GAUGE: On size 11 needles, approx 2% sts 
= 1" rows, — 1” 

NOTE: Yarn is used double throughout 
PATTERN: Purl side is right side. 16 Rows 
complete pattern. Rows 1, 3 and 5: Knit. 
Rows 2, 4 and 6: Purl. Row 7: Att CC. Do 
not break MC. With CC, * k 3, k 1 in same st 
6 rows below (Row 1), ravel sts down to this 
st. Rep from * across, end k 3. Rows 9 
through 14: With MC, rep Rows 1 through 
6. Row 15: With CC, k 5, k 1 in same st 6 
rows below (Row 9), ravel sts down to this 
st. Rep from * across, end k 5. Row 16: With 
CC, knit. 

BACK: With size 10 needles and MC, cast 
on 58 (62, 66) sts. Work in k 1, p 1 ribbing 
for 3”. Inc 1 st at end of last row. Change to 
size 11 needles and work in pattern until 17” 
(18”, 19”) or desired length to armhole. End 
with either Row 7 or Row 15 of pattern. 
Armhole: At beg of next 2 rows, bind off 4 
sts. Work even in pat until armhole is 6” 
(7", 74%"). 

Shoulder: Work across 20 (21, 23) sts. Att 
new yarn, bind off center_11 (13, 13) sts. 
Work across rem 20 (21, 23) sts for second 
shoulder. Cont in pat, dec 1 st at neck edge, 
every row, 5 (6, 7) times. Bind off rem 15 
(15, 16) sts. 

FRONT: Work the same as back until arm- 
hole. 

Armhole and Neck: Bind off 4 sts, work 
across 23 (25, 27) sts, att new yarn, bind off 
center 5 sts, work to end. Next row: Bind off 
4 sts. Cont in pat, keep armholes even while, 
at same time, dec 1 st ea neck edge every 
4th row until 15 (15, 16) sts rem on ea side. 
Work even until same length as back. Bind 
off. 

SLEEVES: Sew shoulder seams. With size 
11 needles and right side facing, using dou- 
ble strand of CC, pick up 54 (54, 58) sts on 
armhole. Work 5 rows reverse st st, beg and 
end with k row. Jnc 1 st on last row. Att MC, 
p 1 row. Work in reverse st st until 18” (19”, 
20”) or 3” less than desired length. On next 
row, dec to 30 (32, 34) sts. Work in k 1, p 1 
ribbing for 3”. Bind off in ribbing. 
COLLAR: With MC and size 10 needles, cast 
on 126 (128, 128) sts. Work in k 1, p 1 rib- 
bing for 2”. Cont in ribbing, dec 1 st ea side, 
every row, 14 (16, 18) times. Bind off. 
FINISHING: Sew shaped edge of collar to 
neck edge. Sew underarm seams. Do not 
block. 


MAN’S HAT (Not shown) 
SIZE: One size fits all . 
With MC and size 10 needles, cast on 72 sts. 
Work in k 1, p 1 ribbing for 514”. K next 
row while dec 9 sts evenly across to 63 sts. 
Work in pat for 24 rows. Shape top: Row 1: 
* K 6, k 2 tog. Rep from * across. Rows 2, 4, 
6 and 8: Purl. Row 3: * K 5, k 2 tog. Rep 
from * across. Row 5: * K 4, k 2 tog. Rep 
from * across. Row 7: * K 3, k 2 tog. Rep 
from * across. Row 9: * K 2, k 2 tog. Rep 
from * across. Row 10: P 2 tog across. Break 
yarn leaving a long end. Draw through rem 
sts. Gather, secure and sew back seam. 
POMPOM: Use equal amounts of MC and 
CC to make a 3” pompom. Sew to top of hat. 


DOG’S COAT 
SIZE: 23” measured from base of neck to 
base of tail. 
MATERIALS: Use wool left over from 
sweaters or 1 ball ea Rhumba, A; Darling, B; 
Britania C; Fluffy, D; Cozette, E. Crochet 
hook size 1014 (or K). 
GAUGE: Approx. 214 sts — 3 sts = 1” or 
approx 17” through body. 
PUFF ST: Yo, pull up a long loop*. Rep 
from * twice, yo, through all loops on hook. 


i 


NOTE: All yarns are used double EXCEPT 
Rhumba, A. 

With A, ch 17. Work in sc. Inc 1 st ea side, 
every row 5 times (26 sts). Break off A. Att 
B, ch 2, 1 Puff st in next st, * ch 1, sk 1, 1 
Puff st in next st. Rep from * across, end de 
in last st. Break off B. Att C, ch 1, 1 se in Ist 
st, 2 sc in ea ch 1 sp, 1 sc in top of turning 
ch (26 sts). Cont in sc, inc 1 st ea side every 
row 5 times (36 sts). Break off C. Att B, ch 
3, sk 1, 1 de in next st, 1 de in sk st (1 Cross 
st made). Rep from * across, end 1 dc in top 
of turning ch (17 Cross sts). Break off B. 
Att D, ch 1, 1 sc in ea de, ch 1, turn. Work 2 
rows sc, inc 1 st ea side every row. Work 3 
rows even (40 sts). Break off D. Att B, rep 
Puff st row (19 Puff sts). Break off B. Att E, 
ch 1, 1 sc in Ist st, * 1 de in sc from row be- 
low between Puff sts, 1 sc in next st. Rep 
from * across, end 1 sc in top of turning ch. 
Work 5 rows even in sc. Break off E. Att A, 
work 6 rows sc. Break off A. Att B, rep Puff 
st row. Break off B. Att C, ch 1, work 2 se in 
ea ch 1 sp, 1 sc in top of turning ch. Work 5 
more rows sc. Break off C. Att B, rep Cross 
st row. Break off B. Att D, ch 1, work 1 row .- 
sc. Work 5 more rows sc, dec 1 st ea side ev- 
ery row. Break off D. Att B, rep Puff st row. 
Break off B. Att E, ch 1, 1 sc in Ist st, * 1 de 
in sc from row below between Puff st, 1 sc. 
Rep from * across. Next Row: Ch 1, dec 1 st, 
* work 3 sc, dec 1 st. Rep from * across. Next 
Row: Ch 1, dec 1 st, * work 4 sc, dec 1 st. Rep 
from * across. Break off E. 

UNDERPIECE: Ch 14. Work in sc for 11”. 
Next Row: Dec 1 st ea side. Rep row once. 
Work 2 rows even. Break off. 

COLLAR: Ch 17. Work sc in back loop only 
for 36 rows. Break off. 

FINISHING: Sew underpiece in place. Have 
one end at neck edge. Leave 4” open for 
legs. Sew collar. 


GIRL’S PULLOVER 
SIZE: Directions are given for size 6. 
Changes for sizes 8 and 10 are in paren- 
theses. 
MATERIALS: Darling, 60% acrylic, 20% 
wool, 20% mohair, 1.4 oz balls, 5 (6, 7) A, 
#70 Mauve. Rhumba; 86% acrylic, 14% 
wool, 1.7 oz balls, 5 (all sizes) B, #70, Dark 
Peach. Britania, 100% wool, 1.6 oz balls, 3 
(all sizes) C, #543 Porphyr. Fluffy, 100% 
acrylic, 50 gr balls, 3 (all sizes) D, #482 
Peach. 
Crochet hook size 1014 (or K). 6 small but- 
tons. 
GAUGE: 1 Cluster = 1” 
NOTE: Use 3 strands A for borders. Use 1 
strand ea B, C and D tog for body of sweater 
(Mix). 
Lsc = pull loop of sc to 14” 
BACK: With Mix, ch 42 (44, 46) loosely. 
Foundation Row: 1 Lsc, ch 2, 1 Isc in 3rd ch 
from hook, * sk 2, 1 Isc, ch 2, 1 Isc in next st. 
Rep from * across. End, hdc in last ch, ch 2, 
turn. Row 1: 1 Lsc, ch 2, 1 Isc in Ist ch 2 sp 
(cluster). * 1 cluster in next ch 2 sp. Rep 
from * across, ch 2, turn. Rep Row 1 until 
15” (16", 17”) from beg, ch 2, turn. 
Shoulder: Next row: Work 3 clusters, 1 hdc 
between next 2 clusters, ch 2, turn. Work 3 
clusters on 3 clusters just made, end with 
hdc in last st. End off. Skip center sts. Work 
3 clusters on other side to correspond. 
FRONT: Work in same manner as back un- 
til 6” (7”, 8”) from beg. Next Row: Work 4 
clusters, 1 hdc in center of 5th cluster, ch 2, 
turn. Work even on these 4 clusters until 13” 
(14”, 15”) from beg. Dec 1 st (1 sc in cluster 
sp) at neck edge twice. Left Shoulder: Work 
rem 3 clusters until same length as back. 
End off. 
Right Shoulder: Att yarn at inside edge in 
center of 5th cluster. Work to correspond to 
left side, reversing shaping. Sew shoulder 
seams. 
SLEEVES: Mark point 7” (all sizes) from 
shoulder seam. With right side facing, work 
10 (11, 11) clusters along (continued) 
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continued 


armhole. Work in pat until 11” (12”, 13”) or 
3” less than desired length. End off. 
BOTTOM BORDER: With 3 strands A, ch 
10. Work in back Ip only, in sc until band fits 
total bottom edge of sweater. End off. 
SLEEVE BANDS: Work as for Bottom Bor- 
der for 16 (18, 20) rows. End off. 
NECKBAND AND COLLAR: Work as for 
Bottom Border but ch 11 (12, 13). Sc in 2nd 
ch from hook. Work 4 rows. Buttonholes: 
Next Row: 2 sc, ch 2, sk 2, 2 (3, 4) sc, ch 2, 
sk 2, 2 sc. Next Row: Sc with 2 sc in each 
ch 2 sp. Cont in pat with 2 more sets of but- 
tonholes every 4 rows. Work even until 9” 
(10”, 11”) from beg. Mark 1 side for inside 
seam edge. Cont, inc 1 st on marked side. 
Inc 1 st same side every row 4 times. Work 
even until 20” (21”, 22”) from beg. End on 
marked side. Now, dec 1 st every row 4 times 
to correspond to incs. Work even until 9” 
10”, 11”). End off. 

FINISHING: Sew side and sleeve seams. 
Sew ends of bands tog. Sew to sleeve for cuff 
and bodice for waistband. Fold in half to 
mark center of collar and place to center 
back. Sew in place, overlapping at center 
front. Do not block. ' 


GIRL’S HAT 
SIZE: One size fits all 
With Mix, ch 43. Work pat as for back for 
514”. Work 1 (2, 3) rows sc. Next Row: Ch 
1, * pick up loop in next st, yo, through all 
loops at once. Rep from * across. Rep row 
once more. End off. 
Gather top. Sew back seam. 
BAND: With 3 strands A, ch 19. Work sc 
through back loop until 46 (48, 50) rows. 
End off. Sew band tog. Sew to hat. Do not 
block, Make a full 2” pompom to match 
Band. 


MOTHER’S CABLE CARDIGAN 

SIZE: Directions are given for size 8-10. 
Changes for 12-14 and 16 are in parentheses. 
MATERIALS: Cozette, 55% acrylic, 45% 
wool, 1.7 oz balls, 6 (7, 7) A, #15 Slate Blue. 
Fluffy, 100% acrylic, 50 gr balls, 4 (all sizes) 
B, #465 Cerise. Rhumba, 86% acrylic, 14% 
wool, 1.7 oz balls, 8 (9, 9) C, #465 Cerise. 
Knitting needles size 9 and 15 crochet hook 
size 10 (or J), 1 cable needle, 4 large bob- 
bins, eight 1” buttons 
GAUGE: With size 15 needles and reverse 
st st, 3 sets = 1” 
NOTE: Yarns are used double throughout. 
Bobbins: Wind the 4 bobbins as #1—double 
strand A; #2—double strand B; #3 & #4— 
1 strand ea B and C. 


CABLE PATTERN: Use Bobbin #1 for 
left front cable, Bobbin #2 for right front 
cable, Bobbins #3 and #4 for sides of 
fronts. 8 Rows complete cable. Row 1: Knit. 
Row 2: Purl. Row 3: SI 3 sts to cable needle 
and hold in front of work, k 3, k 3 sts from 
cable needle, k 3. Row 4: Purl. Row 5: Knit. 
Row 6: Purl. Row 7: K 3, sl next 3 sts to 
cable needle and hold in back of work, k 3, 
k 3 sts from cable needle. Row 8: Purl. 

BACK: With A and size 9 needles; cast on 
52 (64, 56) sts. Work in k 1, p 1 ribbing for 
5”. Break off A. Att double strand of B and 
C. With size 15 needles, work in reverse st st 
until 14” (1414”, 15”) or desired length to 
armhole. At beg of next 2 rows, cast on 6 
sts, Cont in reverse st st until 7” (714”, 8”) 
from beg armhole. At beg of next 2 rows, 
bind off 20 (21, 22) sts. Bind off rem 24 sts. 
LEFT FRONT: With A and size 9 needles, 
cast on 24 (26, 28) sts. Work in k 1, p 1 rib- 
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bing for 6”. Break off A. Att double strand 
of B and C. With size 15 needles, k 1 row, 
inc 1 st at end of row, 25 (27, 29) sts. Beg 
cable pat. Work Ist and last 8 (9, 10) sts in 
reverse st st with B and C. Use Bobbin #3 
for side. Work center 9 sts in cable pat with 
Bobbin #1. Work until same as back to arm- 
hole. At armhole side, cast on 6 st and work 
even in pat until 5” (514” 6”) from beg arm- 
hole. End at neck edge. Bind off 6 sts, then 
dec 1 st at same edge every row 5 (6, 7) 
times. Work even until same length as back 
to shoulder. Bind off. 

RIGHT FRONT: Work the same as Left 
Front, reversing shaping and using Bobbin 
#2 for cable. 

SLEEVES: With wrong side tog, sew 3” of 
shoulder seam from armhole in. Turn right 
side out and complete sewing shoulder. Roll 
the 3” to outside. Slip st in place for shoul- 
der detail. 

SLEEVES: From under padding, pick up 32 
(34, 36) sts, evenly divided on either side of 
seam. Use crochet hook for easy pick-up. On 
size 15 needles, with 1 strand ea of B and C, 
work in reverse st st until 1714” (18”, 1814”) 
or 5” less than desired length. Break off B 
and C. Att A. With size 9 needles dec to 26 
(28, 28) sts. Work in k 1, p 1 ribbing for 5”. 
Bind off in ribbing. 

COLLAR: With right side facing, A and size 
9 needles, pick up 65 (67, 69) sts around 
neck. Work in k 1, p 1 ribbing for 5”. Bind 
off in ribbing. 

BANDS: Left Front: With A, and size 10 
crochet hook, beg at top of collar. Work 5 
rows sc along Left Front. 

Right Front: Work same as left band. Work 
buttonholes evenly spaced on 3rd row. To 
make buttonhole, ch 2, sk 2 sts. Make Ist 
buttonhole 1” above lower edge, last just 
below top of collar. 

*If knitted band is desired, with A and size 9 
needles, cast on 6 sts. Work in k 1, p 1 rib- 
bing until band measures slightly less than 
front edge. Sew in place. 

For Buttonhole, k 1, p 1, bind off 2 sts, k 1, 
p 1. Cast on 2 sts on next row, over bound 
off sts. 

FINISHING: Sew underarm seams. Do not 
block. Sew buttons in place. 


MOTHER’S HAT 

SIZE: One size fits all. 

With A and size 9 needles, cast on 60 sts. 
Work in k 1, p 1 ribbing for 5”. With 1 
strand ea of B and C and size 15 needles, 
work in reverse st st for 4”. End with P row. 
Next row: * K 7, k 2 tog. Rep from * across. 
P 1 row. Next row: * K 6, k 2 tog. Rep from 
* across. P 1 row. Cont to dec, having 1 less 
st between decs 3 more times. P 1 row. K 2 
tog across. Break yarn, leaving long end. 
Draw through rem sts. Gather sts. Secure, 
then sew back seam. Make a full 2” pompom 
from Fluffy, B. End 


“Frankly I think you looked 
better before you went on your diet.” 
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What's Happening 

continued from page 28 
couple of lights and a curtain, and t 
year after that she gave us a whole r 
of tickets that said “Five Cents” 
them. She encouraged us in that w. 
Gene: Do you ever feel competi 
with Lucie? 
Ball: No, but I do feel . . . what is tl 
word? | 
Gene: Formal... ? 
Ball: No, no. . . I was going to say e 
vious, but that’s a strong word. S] 
amazes me, the things that she can 
that she didn’t have any training for 
much better than I ever, ever could 
I learned what to do from my writei 
Lucie’s just a natural mimic. She’s nev 
had singing or dancing lessons and sh¢ 
a good actress. 
Gene: Do you consciously try to w 
the approval of your parents? 
Lucie: I think all children want appro 
from their parents. I care very mu 
what she thinks about my career 
my life, although I don’t ask her a k 
I probably wouldn’t drastically chan 
direction if she said she didn’t want r 
to do this or that because there 4 
things I feel I must find out for mys 
She never had to ask how to be a wi 
mother, career person and a star and 
stint on any of those. She didn’t give } 
being a terrific mother to be a celebri 
Everybody says to. me, “Do you ti 
you can have children and a family 
a career?” I don’t see why not; I kn¢ 
somebody who did it real well. 
Gene: Was there a sibling rivalry? W 
it tough to be an older sister? 
Ball: It’s always tougher for a boy 
have an older sister. I was an older 4 
ter. I beat the hell -out of my bro 
every chance I got, until one day 
decided to beat me back and that 
the end of that. But I think it’s ah 
best to have the boy first. Now, th 
might have been a lot of rivalry aT 
wasn’t aware of, but I think an ol 
sister is always knocking her brother 
the head, calling him fatso, and I thi 
that’s bad. We noticed it early on, s¢ 

















ve it a lot of thought and I listened to 
a few times and although it wasn’t 
9 rough it was enough to make him 
at a little and he. didn’t know how to 
t back. So we said to him in front of 
cie, “Desi, the next time she calls you 
at or does that to you, you have our 
mmission to give her a little jab . 
aerever .. . just let her have it.” It 
dn’t happen for quite a while and she 
rgot what we had said. Then one 
ying before they went to school she 
lied him Fatso and he smacked her— 
inggg—in the tummy, and that ended 
at for quite some time. Right? Say no 
‘d I'll hit you. 
icie! This is wonderful! I don’t re- 
»mber any of this, but now I know 
1ere this horrible bruise came from 
at I've had all my life. I was miser- 
le to Desi when he was growing up. 
lave very few memories of being nice 
him. Probably because he was so cute. 
t but cute. Now he calls me Fatso, 
lich is appropriate. I forgot that he 
's getting stronger as he was getting 
. And I used to get angry at him and 
ul off and hit him and he’d hit me 
ck. So one day I took a drum stick 
d just put a hole in his drum, which 
s a terrible thing to do because he 
In’t have to pay for it, my parents 
. So then I got beaten up by them, 
he went into my bedroom and threw 
' mattress against the wall and I 
ught it over and said this could get 
ious and we never fought again. 
ne: When Desi began to date, did 
come to you for advice? 
cie: When he started to date he was 
yut six. 
ll: You’re so right. He always had a 
lfriend. 
ine: He was precocious? 
cie: I don’t know if the word is pre- 
ious, but the husbands never knew. 
1 [Laughing]: He was an early dater. 
on't know if he was six, but it was 

















ice: When he was 13 he was a rock 
‘roll star with a group: Dino [Dean 
uttin’s son], Billy Hinsche [still per- 
ining] and Desi. He was getting very 
\. To be 13 and have 4,000,000 wom- 
‘screaming for your body .. . 

Hl; Please don’t say it like that. 

ie: What? Please don’t say it like 
1 All right. [Lucie assumes a deep 
is voice]: “Four million women 
/-aming for your body.” Better? 

/l: We should talk more often so we 
' on the same beam. 

ie: Could we all do this once or 
ce a year? 

‘ne: I don’t charge much. 

“ie: Welcome to the “Lucy-Lucie- 
j1e-Revue.” 

‘|: I enjoy being with her so much 
|: I don’t really care what she says or 
rit she does. 

ie: I agree. 


‘miles and laughter all around. End 


WALLET 


aL be £ 


Fine quality, textured, smudgeproot 
pporeoete. Send Polaroid, instant E 
color to (up to 5°x7"}, negative “t 
or slide. or ginal returned ee 


I TRODUC TORY ( Y OFFER! (ENCLOSE NOSE THIS og 
PEN Or ING KODACOLOR FILM 
i EXP C110 fr $419 20 EXP C110 lor $2 50 3 


a per roll 20 EXP. C126 for = per roll 
FAST senvice ICE 24 EX! EXP. C13 £135 tor! for 3,00 00 per te roll BC BORDERLESS 


GUARANTEED! A Add 5 50€ p r roll or reorder for 
aa and handling. ROXANNE STUDIOS, 
O. BOX 1012, L.I.C., N.Y. 11101 DEPT. LH-78 





Wer're in a Rut 


continued from page 92 


It happens a lot in marriages. After a 
while, you start taking each other for 
granted. Sex is something you have to 
work on all the time. What you need is 
Clarabelle Sweet’s book, The Sub-Total 
Woman. I tell you what, I'll loan you 
my copy if you promise to return it.” 

“I do not need help from The Sub- 
Total Woman.” 

“Oh? When was the last time you 
bathed with your husband?” Phyllis 
asked. 

“When we washed the dog.” 

“Do you share your husband’s inter- 
est in sports? Do you ever try to create 
a mood for love? Does he take you to 
romantic little restaurants? Become a 
Sub-Total Woman and your relationship 
will become more exciting and fulfill- 
ing. 

Phyllis was definitely whacko. I eased 
away and noticed my husband across 
the room. For a man going through his 
metallic age—silver hair, gold teeth and 
lead bottom—he did cut quite a figure. 
He was talking to a girl with solar hair 
who was so animated I thought her face 
would break. I caught Phyllis looking 
at me. She was smiling. “Trust me,” she 
said. “Clarabelle will change your life.” 


My stab at romance 


When I thought about it, maybe Phy]- 
lis was right. Maybe my husband and I 
had fallen into a rut. Could Clarabelle 
Sweet really tell me how to put the 
spark back? 

I got myself a copy of The Sub-Total 
Woman. As Clarabelle suggested, I took 
her Compatibility Quiz. I flunked. My 
husband never nibbles on my ear, for 
one thing, or comes home unexpectedly 
in the middle of the afternoon. In fact, 
the last time he put his arm around me 
was in a movie theater when I got the 
prize from a box of caramel corn stuck 
in my throat. Something was horribly 
wrong. 

The problem, I read, was (continued) 
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Were in a Rut 
continued 

that I didn’t pamper my husband or 
serve his needs. I never massaged his 
feet, for example, or planned candle- 
light dinners for two. Clarabelle Sweet’s 
husband calls her from the office every 
day just to pant into the phone for a 
minute. Her technique, I decided, was 
at least worth a try. 

The next morning my husband walked 
into the bathroom and let out a yell: 
“What's going on here? What’s this?” 

On the mirror, in lipstick, I had writ- 
ten, “65 MILLION WOMEN WANT 
MY HUSBAND.” 

“It’s just to remind myself how lucky 
I am to have you, dear,” I explained. 

He studied the mirror carefully and 
said, “Name names.” 

“Don’t get testy. Clarabelle Sweet 
says that husbands wouldn’t wander if 
wives treated them better.” 

“Who is Clarabelle Sweet and where 
am I wandering?” 

“She’s written a book that’s going to 
save our marriage. Here’s your shaver, 
your towel, soap and your shampoo.” 

“Where’s my rubber duck?” he asked 
irritably. 

“And your comb, your deodorant, 
your clean shirt and your trousers.” 

“Get out of the bathroom,” he said 
through clenched teeth. 

I never realized subservience could 
be so unappreciated. When I tried to 
spoon-feed him his cereal, he wouldn't 
eat. When I lit a match under his chin, 
he blew it out and snarled, “I don’t 
smoke, remember?” 

As I was standing in the driveway 
holding his attaché case, I said huskily, 
“Try to come home early, honey.” I 
don’t think he heard me. 

Just after lunch, I phoned his office. 

“Hello,” I said, trying to make my 
voice sound throaty. “Could you come 
home early?” 

“What’sa matter?” he asked. “You 
have a dental appointment?” 

“Come home early and you can have 
your way with me,” I replied. 

“Hang on a second. Another call is 
coming through,” he said, and PUT ME 
ON HOLD! 

I hung up the phone and went back 
to Clarabelle’s book. “Jar your husband 
out of his lethargy by meeting him at 
the door dressed in something outra- 
geous—like a cheerleader, a bunny or 
a slave girl costume.” 

I went through my closets. The only 
thing I could come up with was a pair 
of boy’s football pants, a jersey and a 
helmet. Well, when you're trying to 
save a marriage you have to try every- 
thing. 

I heard a car in the driveway and I 
flung open the front door. “It’s a score- 
less game so far,” I yelled. “Let’s tackle.” 
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The washer repairman didn’t say any- 
thing for a minute. Then he stared at 
the floor and mumbled, “It says here on 
this worksheet that your dryer won't 
heat up.” 

I cleared my throat. “Right, come in. 
The dryer is next to the washer behind 
the louvered doors.” He worked in si- 
Ience and I disappeared to ie other 
end of the house. 

As I was writing him a check he 
shook his head and said, “I hope your 


- team wins, lady.” 


I got out of the football uniform and 
into a dress. Who was I kidding? I 
wasn't ready for the Sub-Total Super 
Bowl and I knew it. 

But I hadn't realized what a holding 
pattern we were in until I tried to mas- 
sage my husband’s neck that evening 
and he said, “I'll save you time. My bill- 
fold’s on the dresser.” 

At-11 o'clock, when I was folding 
clothes and he was watching TV, we 
both heard the smoke alarm go off in 
our bedroom. We rushed in to see my 
sheer, red nightgown smoldering from 
the heat of the light bulb in the lamp. 

“Why is your nightgown draped over 
the lamp?” he asked evenly. 

“Tm creating a mood.” 

“For a disaster movie?” 

It was an hour before the smoke 
cleared and we could go to bed. Maybe 
we're too old to change, I thought. 

The next day, my best friend and 
neighbor Mayva saw Clarabelle Sweet’s 
book on my hall table and nearly flipped. 
“You're reading The Sub-Total Woman? 
You can’t be serious. That will never 
change your life,” she said. “You know 
what’s really wrong with you? You're 
floundering around in a traditional mar- 
riage and that sort of lifestyle simply 
doesn’t work anymore. Women don't 
wait on their husbands these days. 
Women are equals. Both you and your 
husband should have a sense of self. 
Do you know what I’m saying? You 
should read Is There a Draft in Your 
Open Marriage? It spells it out.” 

“No more books, Mayva. I’ve had it.” 

But she was persistent: “You should 
be at a time of your life when you have 
an open and honest relationship. You 
have to share and grow together, Heav- 
en help you if you wake up some morn- 
ing to discover that your husband has 
outgrown you. Just read the book,” she 
said. “Believe me, it’ll change your life.” 


l open my marriage 


My son, Jaws II, has a habit that 
drives me crazy. He walks to the refrig- 
erator-freezer, flings open the door, then 
stands there until the hairs in his nose 
ice up. After surveying $200 worth of 
food he says, “There’s nothing to eat.” 

I usually react to that remark as if it 
were an attack on my honor. But this 
time it held no challenge for me. I sat 
at the table engrossed in my book. 


‘both knew it. The truth is, in a world 



































“Are you reading another book 
marriage?” he asked. 

“What's the matter with that?” 

“Nothing,” he said. “But there’s som 
thing I've always wondered about. Ho 
come you and Dad never lived togeth 
before tying the knot?” 

I looked up. “We got married becau 
we didn’t know each other well enoug 
to live together.” 

The remark was ludicrous and y 


“limited engagements,” “meaningful r 
lationships” and “marital concepts,” 
father and I were dinosaurs. We ha 
never negotiated a contract, nev 
dropped an option on each other, ney) 
even comparison-shopped. 

The open-marriage book was frigh 
ening. It reported that one out of thr 
marriages ends in divorce and that " 
percent of all the existing ones were 
big trouble. I asked myself, Are m 
ried people an endangered species? 
time would they talk of the old da 
when the sexes roamed the earth 
matched sets? Was it possible that som 
day cohabitation would be the sa 
tified relationship and marriage val 
be frowned upon? 

When I thought about it, our m 
riage wasn’t exactly made in heav 
not by a long shot. We had our disagr 
ments. If couples, gave one anoth 
more space to breathe, the book sai 
marriages would be smoother. Ea 
partner should be more independent. 

As a woman who was up to her Astr 
turf in football, I'd buy that. How m 
years had I put in*trudging out to t 
stadium every weekend to endure 
two-and-one-half hour sleeping pill j 
to keep him company? 

I wondered what my husband wo 
say if I announced that next Satur 
afternoon I wasn’t going to the footbg 
game with him. I might just find o 
how secure our marriage really is. 

Then I wrote—in a very loving waj 
mind you—just a few things about 
husband that really'bug me: Takes 
leisure suit too literally. Puts toilet pap 
on the spindle with the paper comi 
from UNDER the roll just to annoy m 
Never shares office gossip, just becau; 
he has sworn not to divulge what pe 


ple have confided in him. sta 


YS 








shop with me, then leans against a 
as if he were awaiting gum surge 
Makes fun of my soap operas. 

I pinned the list to his pillow, thé 
forgot about it. The following mornin 
while I was emptying the wastebask 
in our bedroom, I spotted my list 4 
complaints—someone had wrapped h 
gum in it. 

Maybe we are in a rut. But if, aft 
30 years of marriage and three childr 
we're incompatible, then I'd prefer n 
to know it. Anyway, I feel good. I ev 
feel I look good. Why move out 0 
perfectly good rut? Ei 








Phe Working Woman 


continued from page 68 


Social science casts an illuminating 


light on this familiar lament. It’s almost 
as if the research is telling us that the 
more diverse our lives and the less in- 
tense our mothering, the better mothers 
we are. So we should not expect so much 
from ourselves. 

Dr. Lois W. Hoffman, co-editor of 
The Employed Mother in America, re- 
viewed stacks of studies and concluded: 
“The working mother who obtains per- 
sonal satisfaction from employment, 
who does not have excessive guilt and 
who has adequate household arrange- 
ments, is likely to perform as well as the 
non-working mother or better.” 

Of course, the magic words are no 
“excessive guilt” and “adequate house- 
hold arrangements,” and indeed, it seems 
to take a magician to achieve both. We 
can reason away the guilt because the 
guilt is in our minds, but the household 
arrangements are very real and very 
inadequate for most of us. 
Unfortunately—though more and more 
husbands are learning to be cooperative 
d helpful—too few women can count 
nm “the man of the house” to be the man 
in the house, doing his fair share of 
housework and child care. Almost half 
f all Americans polled (almost three- 
uarters of 18 to 29 year olds) believe 
hat marriage partners should share the 
sks of breadwinner and homemaker. 
Yet other national surveys show: 

@ Married working mothers do up 

_ to four times the amount of house- 

_ work as married working fathers. 

_ © Husbands of working mothers do 

) not do any more housework than 

‘husbands of full-time homemakers. 

_ © After working at their full-time 

| jobs, the average husband puts in 
an hour and a half of housework 

_ and child care, while the wife puts 

_ in at least six hours. 

| Until more husbands are willing to 
junlean” male privilege, and_ start 
jaking their wives’ careers as seriously 

)s they take their own, women will con- 

nue to feel overburdened, guilty and 

)Tiven to do more than is possible for 

‘nem to do. Until a national child-care 

‘rogram becomes a political priority, 

Household arrangements for children 

» ill remain, as Columbia University’s 

'r. Sheila Kamerman called them, “a 

Source of constant stress” for white and 

)uinority women alike. And in the mean- 
me, patchwork arrangements with 

teighbors, relatives and babysitters are 

tie best we can do. 

© Even if I can find room in a wonder- 

| 1 all-day child-care center, I have two 

))ntradictory fears: that my children 

) ill begin to think of the day-care staff 
\ their family; and that community care 

ispecially for babies and toddlers) can 












never equal the loving, one-on-one at- 
tention of a child’s mother. 

After observing children from age 
three months to three years who had 
been entrusted to day-care centers for 
eight hours a day, researchers found the 
children still showed a strong preference 
for their mothers. These children also 
were neither more aggressive nor more 
cooperative than home-reared kids. 

Although 51 percent of parents are 
still skeptical about child-care centers, 
Harvard psychologist Jerome Kagan is 
convinced that, “When you have con- 
scientious and well-trained caretakers, 
then it is difficult to find any psycho- 
logical differences in the children so 
reared.” 

What’s more, that “loving, one-on- 
one” relationship between mothers and 
infants is not always what it’s cracked 
up to be. Although mothers spend a lot 
of time in the same room with their ba- 
bies, they actually interact very little. 
Less than five per cent of a baby’s wak- 
ing day is spent in affectionate contact 
or stimulating play with the mother. 
(She’s too busy with caretaking and 
housecleaning.) Fathers spend four to 
five times more time playing with their 
infants than caring for them. 

In a sense, caretaking mothers leave 
fathers free to have fun with their 
children. Top-grade child-care centers 
would serve that same purpose for both 
working parents who could then spend 
quality time really being with their 
children. Several studies found that em- 
ployed mothers had better communica- 
tion with their children and were more 
sensitive to their needs. Because their 
time was more limited it was more pre- 
cious, more creative and more enjoyable. 
e Assuming I'm happy with my work 
and my children are well cared for, how 
does the fact that I work affect my chil- 
dren’s values or personality develop- 
ment? 

Not surprisingly, most of the effects 
are positive, especially for girls, who 
may benefit from seeing a positive fe- 
male role model and from what Na- 
tional Institute for Mental Health psy- 
chologist Lenore Radloff calls “benign 
neglect.” Daughters of employed moth- 
ers have been found to have greater 
educational and career aspirations and 
higher academic achievement; more as- 
sertiveness and independence; less anx- 
iety or rigidity about sex roles; more 
self-esteem and self-reliance, and high- 
er mathematical and spatial abilities. 

Finally, children of both sexes, ex- 
posed to a competent woman who is 
both an affectionate mother and an in- 
tellectually active person, tend to be 
more flexible and well-adjusted. 

So stop feeling guilty, and get on 
with defining your own goals. Fitting 
love and work into the same human life 
is hard enough without crowding it with 
unnecessary worries. End 
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Happy Endings 
continued from page 90 
covered boys, I felt more like the Ugly 
Duckling than the Sleeping Beauty. 
Then, on the night of my fourteenth 
birthday, that all changed. Alan Richard- 
son, the most popular boy in the whole 
school, asked me to the eighth grade 
dance. At first I thought the invitation 
was either a joke or a horrible mistake. 
I couldn’t think of any reason why a boy 
as darkly handsome and self-assured as 
Alan would want to spend the most im- 
portant night of the year with the tallest 
girl in the class and the only one who 
still looked the same from the front as 
the back. The only real difference was 
my head. In the back it was covered by 
a cluster of red curls that I couldn’t do 
anything with and in the front by what 
were supposed to be features, but 
seemed to me more like irritating dents 
and projections. I couldn’t do anything 
with them, either. No matter how much 
I experimented with the tubes and 
bottles and jars that worked such won- 
ders for the other girls, the result was 
always disappointing. I might long for 
moss green shadows on my eyelids and 
a “Kissing Pretty” mouth, but in any- 
thing but the slightest hint of pale lip- 
stick I looked as though I was trying out 
for the Halloween play. The irony really 
bothered me; if I had to be named 
Principessa I should at least look the 
part. I should be small and delicate and 
wide-eyed. But my eyes and my nose 
and my bulk were unrelenting, and I 
went right on looking as though I was 
more likely to play goalie on an Italian 
hockey team than fall asleep after nib- 

bling at a poisoned apple. 


Fortunately, the boys I met must have 
read different books and seen different 
movies, because by the time I was 15 
and had started calling myself “Prin” 
there was always someone around to 
audition for Prince Charming. That was 
the year I started falling in and out of 
love, zipping up and down an emotional 
escalator like a frazzled bargain hunter 
in a department store that is going out of 
business. The first summer there was 
Paul. It took my mother only one look to 
declare him both slow-witted and mal- 
nourished, but I thought he was marvel- 
ous, at least for two months. I had to 
admit that he didn’t seem very alert at 
times, but I rationalized that he had 
other, more important things on_ his 
mind, As far as his six foot, four inch, 
150 pound frame was concerned, I 
thought it was the perfect backdrop for 
my own ungainly collection of arms and 
legs and other parts that seemed to be 
continually expanding in all directions. 
By this time even I had to admit that 
my front view no longer matched my 
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back view. New dents and projections 
had appeared, and not on my face. 

By September, however, Paul was 
only a scratched-out name in my address 
book. I had met a boy named Eric at a 
football rally, and my heart had taken 
off again, pounding so frantically that I 
imagined the crowd could hear it over 
the cheers. After that autumn with Eric 
there were glittering, tinselly Christ- 
mases with David or Donald, and Aprils 
rich with the promise of John or Ward 
or even, the year I was 18, Sylvester. 
“It’s just like those stupid tonsils,” I used 
to think. “Every time I think I’m rid of 
my heart, it grows back.” I had an- 
nounced that I was in love so many times 
that I even bored myself. I began to 
worry about being fickle. And the strang- 
est part of all was that no one except me 
seemed worried about the brevity of my 
romances. My mother assured me that it 
was just a stage I was going through. 
Talking to my father was even worse. 
He could never resist being funny; every 
time I complained to him he would 
break into a lusty chorus of “Someday 
My Prince Will Come,” only he would 
substitute “Principessa” for “Someday” 
and “your” for “my” so that it came out, 
“Principessa, Your Prince Will Come.” 
And he'd keep it up until I ran crying 
from the room, choked with the feeling 
that nobody took me seriously. 


The only person who was any help at 
all was Wally Davis, the boy who lived 
next door and had been like my big 
brother for as many years as I could re- 
member. Our families had been friends 
for so long that it wasn’t always clear 
who lived where or which children. be- 
longed to which family. There was al- 
ways at least one Davis in our kitchen 
or in our bathroom. For about a year, 
when I was 16 or 17 and worried about 
my weight, I ate dinner at the Davises’ 
every time my mother made pasta, 
which was often. Mrs. Davis would broil 
me a small steak and toss a salad, and I 
would sit at her table like a grateful ref- 
ugee from an army of enemy calories. 
Like every other Italian mother I have 
ever met, my mother was not to be de- 
nied her greatest pleasure, which was 
feeding anyone who happened to come 
within striking distance of her spoon. 
The Davis boys loved it; they never 
seemed to get enough to eat and never 
gained an ounce, even though they 
could make platter after platter disap- 
pear while my mother stood by beam- 
ing, with the water boiling on the back 
burner of her ancient gas stove, “just in 
case anyone wants more.” So she fed the 
Davis boys and Mrs. Davis fed me. 

I remember one such dinner in the 
Davis kitchen when I was wolfing down 
my steak because I had to go home to 
get ready for a date with a new boy. 
Wally was home from school on vaca- 
tion, and between bites I complained to 









































him about my inability to stay interested 
in anyone for very long. Wally had 
taught me to ride a bike when I was six 
and to ski when I was ten. The way he | 
tells it, he also taught me to walk and | 
talk and read and appreciate art ane 
music. But I think at least some of those 
things must have come naturally. Still, 
when Wally talked, I usually listened. | 
He was like a younger version of my 
father: just enough older than I was to 
have a paternal interest, but close 
enough to my age to understand things 
my father couldn’t imagine. 

When I was a week old, Wally was 
five and announced, scornfully, “I think 
you should have the doctor take another 
look at her. I had a white rat once who 
looked like that, and he died.” 

But his initial disappointment didn’t 
last. By the time I was a few months 
old, Wally and his older brothers were 
all pushing my stroller and hanging 
around the kitchen for a chance to 
shovel food in my mouth so they could 
roar hysterically when I spit it out again. 
As I was growing up, I could always 
count on Wally to be around somewhere, 
ready to strap on my roller skates or 
check the bindings on my skis or let me 
listen to his latest Bob Dylan album. In. 
a way, he was like the tattered armchair 
that had been relegated to my father’s, 
den when mother redecorated the living 
room. It was the most comfortable chair 
in the house, and none of us could con- 
sider throwing it out. I had sat-in that 
chair, on my father’s lap, while he read) 
me Rapunzel and Rumpelstiltskin and 
The Night Before Christmas over and 
over again. I had ‘curled up in that chair 
to do my homework all through junior 
high. It'was friendly and familiar, and I 
always got the same feeling talking ta 
Wally that I got sitting in that chair. 
course, Wally didn’t physically resemble 
the chair. He wasn’t round and puffy 
or lumpy in all the wrong places. In fact, 
Wally was tall and hard and sinewy on 
the outside, like all the Davis boys. On 
the inside, he was different from the 
others. Most of the time, he was unusual- 
ly tender and understanding for a boy 
But sometimes there was a sharp edgé 
to his comments. Once, when I was 
about ten and Wally was trying to teack 
me to ski, I got very discouraged anc 
started to cry. Wally was disgusted. 

“There’s no use trying to teach you 
anything,” he complained. “You aren’ 
willing to take the time to learn. You 
want instant results and when you don’ 
get them you give up. If you can’t be é 
candidate for the Olympic team afte’ 
one lesson, you want to turn in your skis 
You think you're too good to be both 
ered with basics!” 

“And you don’t believe anyone cat 
learn anything without a million borinj 
repetitions,” I shot back angrily. “I coul¢ 
leam to ski much faster if you'd ju 
leave me alone.” 
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_ Wally’s frown changed into a grin. 
“You wouldn’t learn to do anything if I 
left you alone,” he announced. “You'd 
just rush around from one place to an- 
other looking for a miracle.” 

Each of our angry comments was at 
least partly true. Sometimes Wally did 
approach things too slowly and delib- 
erately for me, and sometimes I did 
spend more time wanting a thing to hap- 
pen than actually working to make it 
happen. I never expected anything to be 
difficult and Wally knew that nothing 
worthwhile was ever easy. 

That particular night in the Davis 
kitchen when I was 17, gulping my 
steak and griping about my fickleness, 
Wally was all encouragement. He patted 
me on the head and tried to reassure 
me. “Somewhere, Prin,” he said, “some 
celestial musician is busy right this 
“moment, writing your song. If you're 
‘patient and listen carefully, someday 
you'll hear it. You just need to grow up 
a little more. Just because your mother 
leaned out of a window when she was 
sixteen and watched her true love come 
riding into town in a Jeep doesn’t mean 
you're retarded because you're seven- 
teen and stil] haven’t found yours. There 
aren't too many Jeeps around these 
days, so there’s no point spending your 
whole life looking out of windows.” 

It was sensible advice, and I tried to 
follow it. But I just couldn’t stop looking. 
I went to college and majored in art, but 
most of the time I danced and flirted 
and tried to fall in love with a succession 
of Marks and Jims and Edwins, all of 
whom I adored until I got to know them 
well. Eventually, all of my princes 
‘turned into toads, and it wasn’t because 
there was anything wrong with them. It 
had to be me. I wanted a storybook ro- 
‘mance, and all I ever got was a bad 
ease of disillusionment. 






B, the time I had graduated from col- 
lege and worked for a year as a cataloger 
|at the Warren Museum, my predilection 
for falling in and out of love hadn’t al- 
tered. The line of my chin was softer 
and I had gained a few pounds eating 
cheesecake in the museum cafeteria, but 
‘otherwise I was the same old Prin, flit- 
(ting from romance to romance like a 
\huge, bewildered butterfly while most 
of my close friends paired off and settled 
i down, convinced that they would live 
‘happily ever after. 

| One night, when I was feeling par- 
{ticularly discouraged, I got a phone call 
\from Wally, who had graduated from 
‘law school and joined a local law firm. 
\Just hearing his voice was a help. I in- 
‘vited him to dinner and he came, al- 
‘though he probably wished later that he 
‘hadn't. I tried to make fettucini like my 
|mother’s but it stuck to the pan and all 
\I did the whole evening was cry on his 
‘shoulder about the curse of my incon- 
(stant heart. But he was the same, under- 
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standing, big-brotherly Wally, and his 
advice hadn’t changed at all. 

“I’ve known you since you were a 
baby, Prin,” he reminded me. “I’ve seen 
you pick apples before they were ripe. 
I've watched you swim in Saunders 
Creek while the water was still cold 
enough to kill you. I've seen you rush off 
to a ski resort before there was enough 
snow to cover the ground. You have the 
worst timing of any woman I’ve ever 
met. You can’t rush your emotions any 
more than you can rush the apples or 
the snow. When your'e ready to settle 
down you'll find someone to settle down 
with. Now stop worrying about it.” 

Maybe it was something in Wally’s 
tone, or maybe I was just growing_up. 
Whatever the reason, my leapfrog love 
affairs slowly came to an end. My affec- 
tions stopped bouncing back and forth 
like a tennis ball. And I finally under- 
stood something that had eluded me all 
my life: While I might have been a par- 
ticipant in my parents’ love story, even 
its crowning achievement, I was still 
only a minor player. I might have been 
the baby princess for a few years, but 
my part in that drama had been written 
out of the script years ago. My own love 
story, if it ever got written, would be my 
own, and not merely a sequel to theirs. 
Maybe I was meant to be “The Princess 
Who Never Found Her Prince” or “The 
Princess Who Found True Love at For- 
ty.” Whatever it was to be, I had to stop 
living my life as a remake of my parents’ 
story if I wanted my own script. 


S ometime, in that year after Wally 
talked to me about my timing and I 
ruined the fettucini, I stopped being a 
princess at all and started being a wom- 
an. I was made an associate curator of 
the museum. I found an apartment in 
Wally’s building, on the same floor as 
his, and began to stay home more often. 
I enrolled in some graduate courses at 
the university and began to read books. 
I even learned to make flawless fettu- 
cini. Wally was dating a lot of different 
girls, but we usually went jogging to- 
gether after work on Mondays and 
Thursdays, and sometimes on Sundays 
I would serve a late brunch in his apart- 
ment and then keep busy sorting socks 
or cleaning out his refrigerator while 
Wally watched football. It felt both 
comfortable and exhilarating to be 
around someone who had known me 
since I was a week old and who didn’t 
need to ask questions about my astro- 
logical sign or my preferences in food 
or furnishings. For the first time in my 
life, I didn’t have to play the conversa- 
tional games that create instant intimacy 
and turn strangers into lovers. 

I had ceased feeling like the enchant- 
ed princess in an unfinished fairy tale, 
and I had found my realm: my apart- 
ment, my job and a good friend from 
long, long ago who knew me well. It 


might not be the stuff of which romantic 
literature is made, but it had the distinct 
advantage of being real. It might even 
have been the end of the story, if my 
name were Edna or Alberta or Joan. But 
when your name is Principessa, strange 
things happen, even when you no longer 
believe in fairy tales. 


And so it happened that last night I 
was standing pensively by the window, 
watching the street outside my apart- 
ment. It had rained earlier; the puddles 
on the pavement looked like the pieces 
of a giant jigsaw puzzle done in shades 
of blue and gray and purple. I tried 
imagining what the completed puzzle 
would be if I could fit the pieces togeth- 
er: a particular stretch of ocean beach 
just as the fog is lifting, or a mountain, 
half hidden in the mist? There were still 
two or three parking places in front of 
the building; I could see the stream of 
gray water rushing along the curb. I 
was still watching when Wally drove up 
and parked in the middle space. He was 
wearing a trench coat and carrying a 
briefcase and walking carefully, trying 
to avoid the puddles, just like the mil- 
lions of other men who were acting out 
that precise scene at that precise mo- 
ment, coming home to the women and 
children who waited behind the closed 
doors of a million apartment buildings 
and ranch-style homes and other kinds of 
castles. There were no crowds in the 
streets to greet them, no jubilant cele- 
brations of their return. But I knew, as 
they did, that there were eyes watching, 
and heads leaning out of windows in an- 
ticipation, and inside there was wine 
and the good smells of food cooking and 
sometimes, even, there were happy end- 
ings. I tured from the window, walked 
out the door of my apartment and stood 
by the elevator, waiting for it to reach 
our floor. When Wally stepped out, be- 
fore he had a chance to say a word, I 
reached up and put my hand on his 
cheek. He stood there, damp and famil- 
iar and knowing, looking into my eyes 
for the merest second. Then his whole 
face broke into a smile and he put his 
arm around my shoulders. “Let’s go in- 
side, Principessa,” he said. “I've got a 
glass slipper in my pocket, and it’s been 
there much too long.” 

So we walked down the hall, on a 
wom green carpet with the sound of 
Muzak in our ears and our arms around 
each other, exactly as though we had 
been doing it all our lives. When we 
reached the open door of my apartment, 
Wally tumed to me, his face suddenly 
serious. “I don’t have any questions,” he 
told me gravely, “and it’s important to 
me to know that you don’t have any, 
either.” I didn’t hesitate for a second. 
“No, Wally,” I said. “I don’t have any 
questions.” It had taken me a long time, 
but I finally knew who Principessa was. 
And it didn’t seem strange at all. End 
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MARIE OSMOND 


continued from page 66 


lems in marriage, that when children 
come along, you don’t need the added 
conflict about what you believe.” 

She said that, at the time, there were 
no likely candidates among the men 
she was dating—including Dirk Bene- 
dict, the young star of TV’s Battlestar 
Galactica who, although not a Mormon, 
was for a time a frequent companion. 
Then suddenly, just two weeks later, 
she was engaged to Jeff Crayton, It 
came as a surprise, but he did seem to 
fill the bill perfectly. 

Marie met the tall, dark-haired stu- 
dent from Sun Valley, Calif., in 1976, 
at a party in Los Angeles. She recalls 
that it was love at first sight. They dated 
seriously for about a year. Marie says: 
“It was just mannerisms, the ability to 
talk with him and to feel comfortable. 
He always treated me well, and I ap- 
preciated that.” 

The romance was interrupted in 1977, 
however, when Jeff, like many young 
Mormon men, answered the call of his 
‘faith and did a two-year stint as a mis- 
sionary in Spain. According to Mormon 
regulations, Marie and Jeff could not 
communicate with each other during 
that time, except by letter and then 
only in the most platonic terms. In the 
meantime, Marie kept up her working 
pace and dated other men. 

Jeff retuned from Spain in early May 
and flew to Los Angeles, where Marie 
was working. A family friend recalls 
that, “We went to the airport to meet 
him, and there was a great deal of ex- 
citement. Marie never seemed so happy. 
It was hundred percent romance.” 

On Memorial Day, Jeff proposed. 
Marie accepted, and when we spoke to 
her in June, seemed totally happy with 
her decision. “He’s a great guy,” she 
said, “and I'm very lucky. We have 
everything in common.” 

The couple busily prepared for their 
wedding, which would take place in 
September. Jeff enrolled at Brigham 
Young, and began decorating an apart- 
ment for the two of them as a surprise. 
Marie started creating a wedding dress 
with her clothing designer, and dis- 
missed any contention that a lowly col- 
lege student and a publicly acclaimed 
star might not make a happy union. 

But then, without warning, in the 
middle of an east coast concert tour in 
July, Marie announced that the wed- 
ding was off. Immediately, speculation 
heated up as to why. According to those 
loyal to the Osmond clan, the breakup 
was nothing more than a mutual case of 
cold feet; after the first flush of excite- 
ment following Jeff’s return from Spain, 
the two simply realized that marriage 
was something neither was ready for. 

“She had a chance—they both had a 
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chance—to think things thiowel a little 
deeper,” said a family spokesman, 
“They were in love when they got en- 
gaged, and they are in love now. Only 
time will tell if it’s off for good.” 
“Marie doesn’t regret accepting the 
ring, although she’s given it back,” he 
added. “She felt that she had found a 
sweetheart, and she had the joy of say- 
ing yes.” In no way, he insisted, does 
Marie’s career preclude her ability to 
enter a traditional marriage, in which 
the man reigns supreme. 
But others who have known Marie 
Osmond have interpreted events differ- 
ently. Marie, they say, was more in love 
with the concept of marriage than with 
Jeff Crayton—or, for that matter, with 
the idea of actually getting married. 
Indeed, the breakup of the engagement, 
they say, was a strong signal that Ma- 
rie’s overriding desire to be—and to re- 
main—a major entertainment star con- 
flicts sharply with the Mormon concept 
of wife-and-motherhood. Some of Ma- 
rie’s intimates speculate, in fact, tha 
marriage—now, or at any time in the 
near future—may simply not be in th 
cards for Marie; that in order to marry 
she will have to find a man who is will] 
ing to submerge himself in her career— 
someone who could handle her booking 
or finances, or be her agent, or even) 
take care of raising the children, And 
it may be a long seagch. 





Family conditioning 


“All this talk about wanting to get 
married and settling down is just Os 
mond family conditioning,” says Art 
Fisher, who believes that Marie’s broken 
engagement is a sign that she may 
someday even move out from under the 
Osmond umbrella to seek a life of hei 
own. “I don’t think that Marie is des- 


the star of the family, and she’s going 
on to do bigger and better things.” 

True enough, Marie Osmond’s stat 
continues to climb. This fall, as the 
Donny and Marie Show goes into re- 
runs, she will be guesting on two ABC 
Osmond Family Specials, starring ir 
two made-for-television movies, repre: 
senting the line of clothing she models 
and helps design for Butterick Patterns, 
completing a book on beauty for Simor 
& Schuster, cutting a new record album 
and making a pilot for a TV situatior 
comedy of her own. And show business 
insiders are predicting that her bur 
geoning magnetism will propel het 
shortly to mega-status movie stardom 

“I think Marie’s life will be muctl 
like the woman’s in the movie The Turn: 
ing Point, who chose a dancing careei 
rather than a family,” says Elizabeth 
Nesi. “Her goal is to be a big star, an¢ 
it’s going to cause her a lot of unhappi 
ness because we Mormon girls ar 
trained to obey our parents. Neyerthe 
less, she’s still going to go for it.” En 
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She conked out 
but her hair held up. 


After a full day of job hunting, your hair 

still looks great.Thanks to non-aerosol Final Net‘ 
Final Net concentrates on hold...to hold today’s 
Casual styles all day. | 
Your enthusiasm | 
may be wearing 
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y gray looked so awful, it made 
me look older than my husband. 
I’m too young to look old. But no 
way did I want to use haircoloring. 
Until I found Loving Care’Color-Lotion. 
It’s not like most haircolorings. 
It’s gentler. Because Loving Care has 
no peroxide. And no peroxide to 
me, means it’s not forever. 
It comes from Clairol. (And nobody 
else has anything like it.) It’s so simple 
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and easy. All I do is wash away 
my gray and wash in my own natural 
color. And I look like “me” again. 

But that’s not all the good news. 
My hair’s in super shape now. It’s 
got body. And shine. I can’t believe 
how full it is. Loving Care is actually 
good for my hair. 


My hair’s 


s never looked better. 


My hair’s never felt better. And neither 


have I! 


Youre too young 
to look old* 





If you could see a torch son 
it would be colors 
soulful and deep. 
Sultry indigo plum to mauve. For your Hes 
cheeks, nails. And for the rest of you, 
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a distinctly modern jazz invention— 
a new shimmering body highlighter. 
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Sine-Off helps relieve sinus pain 
and pressure as no headache 
tablet can. Only Sine-Off helps 
erro eruoe lence lism Ol my eLeny 
cavities as it relieves pain fast. 
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A harvest of good things on many horizons 


FAMILY: Some behind-the-scenes news about this issue: starting wit 

the Thanksgiving drawing below. It’s from our November, 1913, issu: 

and a nostalgic way to point up our Thanksgiving family feature off 
page 128. This special section, combining our How America Lives trad 

tion with Family Reunion, centers on the Matzke family of Nebrask: 

Selected from thousands of reader letters, this family seemed to epitomiz 

the drawing-closer spirit of today. To make it all happen, we phot¢ 

graphed their Thanksgiving dinner this summer, with a crew that it 

cluded Sue Huffman and Jan Hazard, our food department editors, sta 

writer Lys Margold and photographer Ken Regan, all headed by th 

project’s originator, John Stevens, our Managing Editor. “It was an ey 

hilarating experience; we felt like part of the family ourselves by the tim 

we left,” says John... 

ERA SUPPORT: This month 33 women’s magazines are banding tc 

gether to bring the Equal Rights Amendment to everyone’s attentio 

again. On pages 187 and 69 respectively, are statements in its behalf fror 

President Carter and Senator Edward Kennedy. The ratification dead 
line has been extended to June 30, 1982, but this controversial issue mus 
be made understandable at local and state levels now, if women are ti 
have full equality under the law... 

A CELEBRATION OF WOMEN: Join with us in congratulating ou 
Women of the Decade and Women of the Future! Yow'll find them in thi 
special section that starts on page 187. 
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Save on the solid comfort of 
Sears Centurian Furniture 


Save*100 on sofa. Now just #399" 


Enjoy solid comfort at solid savings. 
All Sears handsome Centurian furni- 
ture now on sale. Save $100 off the 
regular price of the Centurian Sofa. 

Settle into the inviting luxury of 
furniture with full coil, spring edge 
construction and seat cushions with 
cores of polyurethane foam. 

Get the durability of a sturdy 
frame of kiln-dried hardwood with 
double dowel joints and corner 
blocks for extra strength. 

Choose from 6 colors of vinyl 


coverings (Indian Brown shown). 


Centurian pieces also available at 
higher prices in rich acrylic velvet 


and attractive Herculon” olefin, 


both treated with SCOTCHGARD' 
Brand Fabric Protector (recliner 
comes in vinyl only). 

Save $100 on this sofa during 
Sears Centurian Furniture Sale. 


You'll find savings also on the 
sofa sleeper with innerspring mat- 
tress (shown in small picture). 

Available in most larger Sears 
retail stores from Oct. 28 through 
Nov. 17, 1979. 


*This is the minimum savings nationally 
Regular prices vary in some markets. Prices 
and dates may vary in Alaska and Hawaii 


Sears Where America shops for value 
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IF youre over 25, 
youre the right age 
for MoistureWear. 


The makeup that helps skin over 25 look younger. 





“My skin has sure changed now that I’m over 25. It’s drier and 
needs more attention. MoistureWear makeup gives my skin just 
what | want. It’s moisturizer and makeup in one. 
So it softens my skin and smooths out tiny 
dry lines. Warms my face with glowing color. 

My skin looks fresher, prettier — younger, even. 
If you’re over 25 yourself, find out what the right 
makeup can do for you’’ 

The MoistureWear Makeup Collection: Liquid and Cream Makeup, Moisture 


Cream Blush and Moisture Encapsulated Powder. Not shown, Moisturizing Under 
Eye Cover Stick: Its moisture-rich color evens out skin tones and conceals circles. 


Moistu reWear. by CoverGirl” 
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90 Elvis Presley: 
The Untold Story 
A frightening, intimate account of 
a legend by those closest to 
him—his family 


Explore the Secret 
Strengths of Your 
Marriage 


An LHJ 
Questionnaire 
Are you willing to find 
out what it takes to 
make a marriage 
last today? 
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128 Thanksgiving 
By Lys Margold 
A special report.on how we 
gather together to celebrate 
America’s most bountiful holiday 
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_ 112 Falling Apart 


By Barbara Gordon 

A shocking excerpt from her 
best-selling autobiography, 'm 
Dancing as Fast as I Can 
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14 It’s Not Easy to Be a 
Woman Today! 
“How I Went from Ruffles to 
Hard Hat’”’ 
By Victoria Bosworth Cohen 
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“My Mother Is Coming 
Between Us” 
By Dorothy Cameron Disney 


36 Making Ends Meet in 
Tough Times: How 
Three Families Fight to 


Keep the Good Life 
By Grace W. Weinstein 
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An Astrological 
Guide to the 
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58 How to Help } 

Your Child 

Love School 

By Jean E. Collins 

What to do if your 

little scholar develops a case of 
school blues 


9 Women in the Eighties: 
Moving Forward in 
Many Directions 
By Senator Edward M. Kennedy 
Sexual discrimination must go, 
says Massachusetts’ Senator 


106 Vasectomy: What it 
Means to a Man and His 


Marriage 
By Joan Rattner Heilman 


138 Caroline and Philippe: 


Married Lovers 

By Diane de Dubovay 

Journal exclusive—Princess 
Caroline and Philippe Junot talk 


frankly about their marriage 


187 Women in the 80s 

Special section: A Journal 

report on the top women of 
the decade; women leaders 
of the future; how women 
will change politics 
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4 Editor’s Diary 
By Lenore Hershey 
24 What’s Happening 
By Gene Shalit 
Horror movies, foibles of film 
festivals and this fall’s 
best-selling books 


48 You and Your Money 


By Sylvia Porter 

Does a second income mean more 
money for the family; when big 
cars are more economical 


fh } 56 Mothering 


Shopping with Children 
By Geraldine Carro 


88 Psychiatrist’s Notebook 
Do Holidays Give You the 
Blues? 

By Theodore Isaac Rubin, M.D. 


202 Your Family’s Health 
By David R. Zimmerman 
A warning for high-fiber dieters 
and some reassuring news for 
breast-feeding mothers 


23° Pet Journal 
Housebreaking Your Puppy 


By Roger Caras 
OU ral 
fiction 


80 Heirlooms 
By Jonellen Heckler 


What can an old-fashioned 





mother give her modern daughter 


on her wedding day? 


132 Something Wonderful 
By Marlene Fanta Shyer 
A happy and reassuring story 
about a day when everything 
goes wrong 
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(continued) 








3 ven for this 
1eadache... 





ayer Aspirin...1 00% pure pain reliever. 
othing is added because nothing else is needed. 


at this headache needs is 100% pure pain reliever. And 
Ss Bayer® Aspirin. Bayer Aspirin is not 80%...not 
‘Ss 100% pure pain reliever. Bayer adds nothing 
e — even for a big headache — you don't need 
ise. And rest assured, Bayer Aspirin has re- 

ons of headaches with no stomach upset. 


eed more than Bayer Aspirin...see your doctor. 


Read and follow label directic 
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134 On-Target Exercises 
| Exercise expert Suzy Prudden’s 
answer to your flabby thighs and 
tummy: terrific spot exercises 
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140 Snuggle Up in Style 
By Trudy Owett 


Get ready for holiday entertaining 
by baking up a batch of our 
delectable, fragrant breads 


By Maureen Lynch 

Shimmer and shine through the 
holiday nights with our dazzling 
new makeup tricks 

By Sue B. Huffman 

The newest party game—baked 
potatoes and a crowd of toppings 
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156 Mealtime Express | 
160 Quick and Easy: at JOMEC 
- _Low-Calorie Recipes for 
wee the Whole Family 146 Labors of Love: 
Great food ideas for healthy Country 
eating from a new edition Revival 
of The American Heart By Elizabeth 
— Association Cookbook Gaynor 
; A look at an 
216 Recipe Index adventurous 





family who 
left their 
suburban home 
for a rural life 
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199 Pretty Dish Gardens 
By Virginie F. and 
George A. Elbert 
Plants as centerpieces—a pretty 
way to decorate using 
houseplants 


Time to talk turkey about winter 
skin, easing tension and hair hints 






204 Home 


Journal 
A brand-new 
series: hints and_\ 
how-to's for 
your home- 
sweet-home 


Cuddle up and get cozy on long 
winter evenings with ow 
romantic fashions 

144 Beauty: Special Effects 






now... 
talking & movies 
are easier to make 
than snapshots. 


With Elmo, pictures talk and sing and laugh 
Automatically. You just aim, push a button and the 
incredible FocusFReE™ Elmo 350SL Super 8 

Macro Sound Camera does the rest. 


It sets the right exposure, even indoors under 
normal room lighting. Just push a button and 
Elmo gives you perfect rocusrree~ movies (1) so 
everyone and everything—near and far— 
always appear Clear and sharp 


It zooms too), so you can come close-in on 
one smiling face or take in the whole happy scene. 


To make it simpler still, the Elmo Cordless Action 
Mike(@) (included free—others charge extra) 

is attached to the camera so you never have 

to tangle with wires. And Elmo gives you all this 
in one of the smallest, lightest automatic sound 
cameras you can buy. See the Elmo 350SL 

at your favorite camera store where you'll also 
find the easy-to-use Elmo ST600 Super 8 Sound 
Projector, the perfect mate. Elmo makes it easy 
to remember children growing up. Just the way 


they are...and sound. 


Write for free descriptive literature. Dept. LHJ-10 


of ESE.WIWEG .... .»: 


70 NEW HYDE PARK ROAD, NEW HYDE PARK, NY 11040 
21220 ERWIN STREET, WOODLAND HILLS, CALIF 91367 
44 WEST DRIVE, BRAMPTON, ONTARIO, CANADA L6T, 316 
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from Revlon Research: 


e irst Home Perm that 
asn’t look home made!’ 


REALISTIC® 


Instant 
— Styling Perm: — 


With Exclusive Predict-A-Curl* 
The perm you want is the permyou get ™ 








Finally. A fast, no-fuss, no-frizz home perm 
that doesn’t look like you did it at home. 
_Ammonia-free, salon-proven, Instant Styling on 
gives you a beautiful head of lovely uniform 
_ curls or waves (not overdone, not underdone!). 
_ Choose today’s trendy curly curls, casual soft 
’ curls, cascades of waves, or just lots and lots 
= OL beautiful DOGy> 40 - | 


~ With exclusive Predict-A-Curl whatever a 
- choose, you achieve. Easily. Naturally. Lastingly. 
Ready to wear as is, your hair is instantly styled. 


Instant Styling Perm is kind to all kinds of hair. 
Even color-treated. You get a perm that looks 
more professional. 


_ Make a change for the beautiful. 
Discover Instant Styling Perm today! 


Gove REVLON 








REFUND 





WE WILL SEND YOU $1 0 


WHEN YOU TRY REVLON-REALISTIC: 


Instant Styling Perm ~ 










Mail this certificate to: name (pleas int) 
Instant Styling Perm Offer soe 
P.O. Box NB 250 ¢ El Paso, TX 79977 








: add 
1 am enclosing one box top from any. cles 
formula of Revion-Realistic® new = : 
Instant Styling Perm. Please send city & state zip 
, eash $1.00 . Allow 6 to 8 weeks to process this refund. Offer good 
AR me oe ies of $1 re ey ee in U.S.A. Void where prohibited by law. Limit 
‘ollowing address: 4k 1 refund per family. Offer expires June 30, 1980 








©1979 Revlon, Ine. 


COFFEE, 
COLA 


OR 

VIVARIN? 

There are times when 
nothing beats a cup of 
good, hot coffee or an 
ice cold cola. They taste 
good, and give you the lift 
you want. 

But if, as the day 
Wears on, you sometimes 
find yourself having coffee 
or cola just for the lift, 
you really should know 
about Vivarin. 

Vivarin is the gentle 
pick-me-up. The active 
ingredient that makes 
Vivarin so effective is the 
caffeine of two cups of 
coffee (or about six glasses 
of cola) squeezed into one 
easy to take tablet. 

Next time you want 
a lift, pick Vivarin. 
It’s convenient, inexpensive 
and it really works. 
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SEVENTH IN A SERIES OF PERSONAL STORIES 


‘How | Went from 
Kuttles to Hard Hat: 


By Victoria Bosworth Cohen 


“My daughter's been liberated since the day she was born!” my 
dad said proudly, after a family friend had teased him about my new 
job as a construction worker. I can’t recall his ever discouraging me or my 
sisters from doing anything we wanted to do, certainly never because 
we were female. Common sense, spunk, independence—these were the 
qualities my Yankee father admired most in people. 

I think that’s why I had the courage, eight years ago, right after my 
divorce, to get out of my dead-end job as a telephone operator at a large 
New England phone company. I had heard they were hiring in the 
construction department, where the pay and the opportunities for 
advancement were much better, and my ears perked up. My friends told 
me I would never even be considered for the job—there ' were over 
3,000 men in construction, and not one woman. “They'll hire me,” I told 
myself, “or they'll have one helluva fight on their hands!” I could 
almost taste the challenge. 

Bolstering each other's morale, a friend and I filled out the transfer 
forms and took the basic aptitude test that’s required. A few weeks later, 
we were told that we had passed and, to almost everyone’s disbelief, 
we were hired. 

Next came a brief training period. We had a ball! It was an ego boost 
to be the first and only women in the department. But the novelty 
wore off when we got down to business and joined a crew. - 

We learned, we worked, we sweated and we learned some more. 
Many nights we left work with bruised knuckles and aches in places we 
hadn’t even known existed. It was all worth it, though. I really 
enjoyed being “one of the guys.” The job was new and exciting, the 
people were great. I have to admit it cashing that “man : paycheck” 
every week added to my pleasure. 

There were some men who were not crazy about our invasion of their 
private domain but, on the whole, most cheered us on. As for the 
ones who weren't so thrilled by our presence, well, they managed to get 
used to us after a while. 

The next few years really flew by. I was sent to an out-of-state training 
program and then on to different jobs in a five-state area. I was glad 
to have the opportunity to meet many of the men in the department 
and, I hoped, dispel any negative feelings they might have about women 
in construction. 

It wasn’t until 1977, when I was offered the chance to become part 
of the management team, that my real problems began. The Equal 
Opportunity Commission, which administers anti-discrimination laws, 
had established a policy of affirmative action for accelerated 
employment and promotion of minorities. Of course, I accepted the 
position, although the promotion came a bit sooner than I had planned on. 

About the same time the challenge hit me, the responsibility struck 
me too. Here I was again, another statistic, a female supervisor in a 
field of over 100 men. Suddenly I felt insecure, frightened (continued) 
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Varning: The Surgeon General Has Determine 
hat Cigarette Smoking Is Dangerous to Your Health. 





Femlrons lips 
or the Working 
oman. 


Job interview jitters— 
Everybody has them...so 
calm down. And remember, 
overconfidence can come 
on as aggression and 
that gets you nowhere... 
especially the job. 

Fashionably late? Yes, 
to a cocktail party. No, to 
the office. 

A job reward—A friendly 
pat on the back from the 
boss is always Welcome. 
But should it become more 
lingering, tell him so. 

He'll know you're no push- 
over. 

After work—Make sure 
you find the time to join 
a club, take a class, jog 
at the gym or wine and 
dine. Remember, all work 
and no play can make even 
you a mighty dull girl. 

Femiron is in. lron 
deficiency is out. With 
all you have to do, an iron 
shortage is the last thing 
you want. So why not 
do yourself a favor—take 
Femlron. Just one Femlron 
or Femlron with Vitamins 
tablet each day Is all you 
need to keep your body 
rich in iron. ‘ 

Femlron. Its one ¢= = =, 
asset no working amar 
woman should 


s 


an 





do without. mirof 
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Its Not Easy 


continued 


and anxious. Overwhelmed by the 
change in title, my happy-go-lucky at- 
titude seemed to go the way of my blue 
jeans and T-shirts. 

Many times I felt as if I were watch- 
ing someone else play the role of the con- 
servative, uptight supervisor. The acting 
was good, but the actress was miserable. 
I often found myself saying and doing 
things I felt I should say and do. I had 
adopted the more reserved image I felt 
was necessary for the job and, for the 
first time in years, I was unhappy—with 
myself, my job, with everything. 

The slightest sexist comment would 
get my dander up. I tried to bite my 
tongue but occasionally I'd explode at 
some unsuspecting soul. Since I’d always 
been able to shrug off those comments 
before, or come back with a wisecrack, 
my behavior must have come as a sur- 
prise to some of the men. I kept a run- 
ning score of every put-down. “Someday 
I'll show them!” I vowed. 

The job itself was frustrating because 
of the attitude of the men I worked with 
and for. If I decided to do one thing, 
someone would invariably say he would 
have done the opposite. The next time, 
against my better judgment, I'd do 
what he had suggested and, of course, 
I'd be told I'd made a wrong move. I 
felt I couldn’t win, and my confidence 
slipped away. 

Defensively, I tried to remove every 
vestige of femininity from my appear- 
ance. I stopped wearing makeup and my 
daily dab of perfume, and tried to look 
as unfeminine as possible. I was deter- 
mined not to have my sex affect how 
others thought of me and treated me on 
the job. 

My social life was pretty bleak during 
that time. Because I had recently moved 
back to my hometown after a 12-year 
absence, I had lost contact with many 
old acquaintances. Other friends were 
married and too involved with raising 
their children to spend time socializing 
with a single woman. Since I was work- 


Ieee 
FOR MY DAUGHTER 


By Diana Der Hovanessian 


| was the child who swallowed whole 
the sight of showmen eating fire, 
flying rabbits on piano wire, 

every happy ending told, 

sure that straw could spin to gold. 


I grew older. Gold spun back to straw. 
I learned miracles could lire 

only in the beholder’s eye. 

Jaded I stayed, until the day I saw 

your two eyes fill with my old awe. 


ing the evening shift, I didn’t have v 
much free time anyway. 

I did manage to get a few dates—} 
might say they saved my sanity. Av 
from the office, I felt free to be mys 
It was so nice to relax and enjoy a mé 
company without feeling defensive. | 
sadly, those times didn’t come often. 

On and on I drifted, unhappy but s 
ing no way out. Then one day at ac 
ference, I began chatting with anot 
woman, a new supervisor in the depz 
ment. It was an idle conversation abc 
of all things, horoscopes, and we ¢ 
covered we were born under the sa 
sign. “But we're so different!” she sa 
“Yes, but I used to be just like you, 
said to myself. She was so confident, 
most cocky, and she had a terrific ser 
of humor—plus she seemed every in 
a woman. 

“Why, you jerk!” I suddenly thoug 
“Why should you deny the fact th 
you're a woman?” Liberation and eqt 
rights notwithstanding, the differen 
between the sexes will always exist. W 
should I try to be something I’m not? 

I immediately went out and bou 
some new perfume. Slowly I started té 
ing more pride in my appearance ar 
for the first time in ages, I bought t 
clothes I wanted and not those I fel! 
should wear. I finally began to relax. 

I find I’m more patient now. The pet 
annoyances don’t’seem to get to me t 
way they used to. I realize women w 
have a hard time breaking into ma 
dominated fields for many years, but 
don’t want that fact to destroy my li 
Sooner or later all mien will realize we 
here to stay and maybe then they'll gi’ 
us the respect we're due. 

In the meantime, comments such 4 
“Boy, you smell awfully good for 
supervisor,” will get a little wink, a sm 
and a thank you. And that little voice i 
side my head will say to him, “Get usé 
to it, fella, because you'll be seeing 
lot more of us in the future.” En 




























































We'd like to know how you, as a 
woman, are facing your own life and 
problems. We'll pay $250 for each 
manuscript accepted for publication 
in’ our “It’s Not Easy to Be a Woman) 
Today” column. Tell us how you are 
resolving a specific situation, large or! 
small, that represents the changing 
times in which women live today. 
Manuscripts should be about 1,000 
words, typed if possible, and should 
be accompanied by a stamped, self- 
addressed envelope. Please send all 
entries to: Box INE, Ladies’ Home 
Journal, 641 Lexington Ave., New 
York, N.Y. 10022. Be sure to keep a 
copy of your manuscript. We cannot) 
be responsible for lost or damaged) 
manuscripts, but we will make every | 
effort to see that your manuscript is) 
returned to you. 
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“[ didnt know ob. 


was fora heavy flow.” 


“With a class full of kids to keep my eye ‘Fingertip control for easy insertion. 
on, I can’t afford to worry about my tam- A woman gynecologist knew the more 
pon. I didn’t think o.b. would work with control you have with a tampon, the 
my heavy flow But the way those o.b. better you can place it. She de-. 


signed o.b. without an inserter \~ 

to give you | 

that control. ~~ 

By slightly A 
widening the } 

base Ome ag 
tampon, for proper placement 
you create an indenta- 
tion for your fingertip 
that lets you guide o.b. 
along your delicate 
vaginal curves. You can 
actually sense when 
o.b. is placed correctly 
because you won’t be 


layers absorb, it’s easy to feel safe.’ 


Snug fit against leaks. 
o.b.® Tampons were 
designed by a woman 
gynecologist in unique 
inner and outer layers 
that absorb and hold 
fluid. And as these layers 
absorb, they gently ex- 
pand in width to fit the 
individual contours of 
your vagina, snugly and 
comfortably. You get a 
“custom fit” that shapes 


to you so well, you're 


ee from leaks for Ch ae a, feel A 
eras hours, even with a heavy Se ees 


flow. With o.b., you don’t No matter how light or heavy your 
flow, there’s an o.b. size for you. o.b. 
Super Plus is for an extra heavy flow. 
o.b. Super is for a heavy flow. And for 








have to worry about stains. 
In fact, you may almost 
forget you're wearing 


Guards | 
against leaks. a tampon. 
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o.b. gives you layers of protection. 
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a light to average flow, try o.b. Regular 























A nice smile should 
be more than just a memory. 


A nice smile should last a lifetime. Unfortu- 
nately, many don't. All too often they become 
just a memory. Because of gum disease —the 
major cause of tooth loss in persons over 35 
—and acommon cause of bad breath and that 
unpleasant taste in the morning. 

Gum disease is an infection usually caused 
by a complex community of bacteria called 
plaque. Plaque grows and thrives beneath the 
gumline and in the most difficult to 
as of the mouth. 

[he Water Pik” Oral Hygiene 
appliance is uniquely designed to 
complement brushing and flossing 
and to iplete the task of plaque 


; to Se ee 
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control 
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Up to 1200 jets of water per minute reach 
into the deepest and most difficult to reach areas 
of the mouth, flushing 
out bacteria and odor 
causing food residue. = 
This is why the Water 3, 
Pik applianceisavalu- > + ey 
able part ofacomplete <=> 
oral hygiene program == = 
and why it’s eee OSS 
recommended by so many dentists. 

If you don't like the thought of 
your smile becoming just a memory, 
remember Water Pik. 

It can help a nice smile last a 
lifetime. 


WaterPik 


Oral Hygiene Appliance 
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Can This Marriage 


Be Saved? 


Janice rescued her mother, but almost lost her husband. What happens : 
woman lets her duty as a daughter interfere with her happiness as a 


By Dorothy Cameron Disney = 


‘My Mother Is 
Coming Between Us 


This series is based on in- 
formation from the files of 
the American Institute of 
Family Relations of Los 
Angeles, a nonprofit, educa- 
tional counseling and_re- 
search organization with a 
staff of 70 counselors. The 
true stories reported here 
are drawn from  counsel- 
ors reports of interviews. 
Names and other details 
have been altered to conceal 
identities. The counselor this 
month was Dean Smith. 


JANICE’S TURN 

“Years ago my mother 
turned her back on me in 
the worst trouble of my life,” began 31-year-old Janice, 
a subdued, soft-spoken pediatric nurse with blond 
hair and remote gray eyes. “But last April she suffered 
a debilitating stroke, and I took her into our home 
the minute my husband said okay. 

“Mama’s constant presence and constant needs 
complicate our lives. She upsets our two children, and 
has almost destroyed my sexual relationship with 
my husband. It’s been three or four months since Grant 
and I last managed to make love. Yet he seldom, 
if ever, complains. 

“Grant lets everybody, including his present business 
partner, exploit his good nature. Maybe if he’d 
stand up for himself and assert his right to a normal 
home life, we'd find a better solution to the problem of 
my mother. According to the doctors, Mama may 
live on for years with no improy ement. 

‘I have two younger sisters and neither one has been 
any help. I don’t blame Edith, who is divorced and 
barely making ends meet. My younger sister earns a 

ood living, and could help out with Mama’s support. 
But she’s just too selfish 

Grant runs a small fabric finishing company almost 
dly—his so-called partner is a fortyish 
woman with emotional problems who leans on him 
outrageously—and I’m quite sure the business is not 
doing well. Recently the poor guy took on a second job, 


single-hand 


expenses. Even so, we can 
just barely meet the 
monthly bills, plus the sky- 
high wages of a reasonably 
qualified woman able and 
willing to cope with Mama. 
“Mama is an incredibly 
difficult patient. She won't 
follow anybody’s orders, 
her doctor’s included. She 
refuses to stay in bed 
and rest, nor will she take 
her medicine. Worse 
still, there are times when 
she hallucinates and thinks 
everybody in the family 
is in mortal danger. At night 
she bursts in on the kids, 
screaming and carrying on 
about her imaginary 
demons. Our daughter seems to take such scenes in 
stride but our little boy, who is tenderhearted and 
sensitive like his daddy, has started haviig 
awful dreams. 

“Several weeks ago Mama went on a rampage in the 
middle of the night, while Grant was still at work 
—or so I thought. Mama flew into a fit of irrational rage 
—in her manic moods she is as strong as a lion—and 
then ran out to the street in her nightclothes. I grabbed 
a coat to cover my flimsy nightgown (a-tenth-year 
anniversary present from Grant) and by the time I 
reached the street Mama had disappeared. 

“In desperation I phoned Grant at work. I got no 
answer—by then it was nearly three in the morning—and 
I assumed he must be on the way home. Satisfied 
that the two of us could locate Mama’s hiding place 
without difficulty, I sat down to await his arrival. But 
suddenly, for no reason I can explain, a mental 
picture of Grant’s business partner, over-emotional 
Edna, popped in my head. 

“It dawned on me that Edna had recently rented an 
apartment near the plant, supposedly so she could 
be close to work. Yet as far as I know, Edna never does 
a lick of work. Her ex-husband was originally 
Grant’s partner but she was awarded his stock in the 
company as part of their messy divorce settlement. 

“T disliked Edna even before the divorce. And 
Grant complained about her, too. Then I (continued) 
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remembered—the complaints had 
stopped some time ago. 

“I went to the telephone and dialed 
her number. She answered in a flash, 
and didn’t sound the least bit sleepy. 
When I asked if Grant were there, she 
said, ‘No, in a high, tense voice. Then 
she hastily added that she hadn’t seen 
hm in several days. I didn’t believe a 
word of it. 

“| knew beyond any argument, in the 
intuitive, instinctive way wives often 
know such things, that Edna and my 
husband had spent the evening together. 

“Minutes later, Grant walked in, and 
clinging tightly to his arm was Mama, 
her nightgown rumpled and filthy, her 
hair wild and tangled, full of burrs. 
Grant had spotted her wandering aim- 
lessly in the street a block away. 

“In the confusion of hair combing, 
bathing and changing Mama’s night- 
gown—she was delighted, of course, to 
be the center of the commotion—I had 
no chance to tackle Grant and ask what 
had kept him downtown until dawn. 

“The next day I thought about Edna’s 
apartment. Although TPd never been 
there, I envisioned a calm, peaceful 
place without strain, tension or the de- 
structive presence of a difficult invalid. 
It was beyond my powers of imagina- 
tion, however, to picture Grant in the 
role of an unfaithful husband. Disloyalty 
and dishonesty are missing from his 
nature. I mean that. It’s true that his 
sexual demands have dwindled to the 
vanishing point ever since Mama moved 
in, but I cannot believe he’s passionate- 
ly involved with Edna. If they are sleep- 
ing together, she must have seduced 
him. 

“Grant’s sex drive never seemed extra 
strong to me, even in our honeymoon 
days. Maybe it was my fault. At the time 
we met, I was anything but a sexpot. 
I'd been traumatized, so to speak, by a 
wretched experience at age sixteen. 

‘Mama has fanatical notions about 
sex and wouldn’t let the subject be 
mentioned in our home. Consequently, 
I was an amazingly naive teenager, and 
my first boyfriend pushed me into sex 
betore I knew what I was doing. As soon 
as he found out I was pregnant, he 
dropped me like a hot potato. 


To hide my condition, I deliberately 
t d eating. I gained so little weight 
that ‘pt my secret for five months. 


\ was the one who guessed 
my predicament. Papa had his faults— 
he was a problem drinker—but he loved 
me and my sisters with a warmth be- 
yond Mama’s comprehension. 

“It was he who broke the news to her. 


I was too big a coward. Mama 
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her way to church when he told her. I 
watched her face turn white, the prayer 
book slide from her hand. As I stood 
there trembling, she screamed I had dis- 
graced her and she would never allow 
my sisters to see me again. 

“She refused to help me in any way. 
But Papa ‘sent me out of town for the 
delivery. I signed adoption papers, but 
the baby died in the hospital nursery. 
In all the years since then, Mama never 
once mentioned what happened to me 
at sixteen. 

“T don’t begrudge making a home for 
my stricken mother. She’s the only 
parent I have now. But I need to know 
how Grant truly feels about the situa- 
tion, and he won't talk to me about it. 

“Twice last week I tried to talk to 
him about my mother, about our mar- 
riage, about Edna. One time he turned 
on the TV and didn’t listen. The other 
time he ran out and drove downtown. 

“[m not willing to let my mother 
break up my marriage and drive my 
husband to another woman. But Grant 
must say what he wants me to do.” 


GRANT’S TURN 


“T wish Jan and I could talk sensibly 
about her mother,” said 38-year-old 
Grant, a dark, muscular man who spoke 
with noticeable hesitation. “Unfortu- 
nately, an honest husband-wife discus- 
sion doesn’t seem to be in the cards for 
us. I’m to blame, I guess. 

“Every time we get in a conversation, 
Jan maneuvers me into a spot where I 
say things I don’t mean. I foolishly agree 
to whatever she asks, because I hate to 
hurt her feelings. Last April, when she 
wanted to install her mother in our 
family room, it seemed like a mistake to 
me. But when Jan asked what I thought 
about it, naturally I okayed the move. 
Why wouldn't I? It was her mother, not 
mine, 

“T do my best to cope with my own 
mother and keep her off Jan’s back, 
which is no easy task. Mom is a bossy 
woman who dearly loves to meddle in 
other people’s lives. She telephones me 
twice a day, just to make trouble. 

“T just can’t win talking to a woman, 
any woman. Mom’s a genius at using her 
tongue to finagle me into doing every- 
thing her way. My five sisters—I’m an 
only son—are equally expert in outtalk- 
ing me. I learned long ago to keep my 
mouth shut in feminine company unless 
I was willing to get tangled in an un- 
pleasant argument. I certainly don’t 
want to argue with Jan. She has enough 
on her mind already. 

“Soon, the sooner the better, she has 
got to make a painful decision about her 
mother’s future. The poor woman can’t 
stay with us. She is a menace and she’s 
getting worse every day. Her hysterical 
scenes are making the kids nervous 
wrecks, and she bugs Jan constantly, 
much more than she bugs me. 





“Yet Jan is doing her best to trap 
into a heart-to-heart chat so I will mz 
the decision for her. Jan is a nurse w) 
many contacts in the medical field, | 
she has asked me to find a nursing honi 
If I steer her to the wrong decisi¢ 
she’d never forgive me. 

“Tm ashamed to admit it but I st 
away from home as much as _ possib 
I rationalize that I need to work hard: 
My business is rapidly falling apart, 
situation I have been keeping from J 
to spare her any additional worry, just 
I try to spare her from Mom’s meddlir) 

“Tm not much of a money-maker, 
fact Jan doesn’t mention or allow me 
brood about. She prefers to talk abo 
my virtues, rather than the other w 
around. I wish she could do the san 
for herself. 

“IT knew from our first date the wha 
story of her teenage pregnancy. I a 
mired and respected her honesty b 
frankly she told me more than I cared 
hear. To me, Jan’s past was her o 
private business, as I said to her at t 
time. I told her that she was being t¢ 
hard on herself, making much too hars 
a judgment. 

“Later, I tried to’ persuade her 
focus her thoughts on the present, ¢ 
our hopes for the future. I love Jan 
great deal. I loved her enough to sta 
up to my mother when she cbjeoted 
our marriage, no easy thing for me to d 

“T still love Jan more than any wom 
I have ever known. My love helps 
shut my eyes to our miserable livin 
conditions, but I den’t know how mu¢ 
longer I can take it. 

“What's worse, I’¥e let-myself get ta 
involved with a woman named Edni 
She’s my former partner's ex-wife, ani 
she owns half the company. One ev 
ning not long ago, a night when m1 
mother-in-law staged a disappearing ad 
on Jan, I dropped by Edna’s apartmen 
as I sometimes do. We started talkin 
one thing led to another, and almost be 
fore I realized what was happening, 
found myself in bed with her. 

“As it turned out, £ couldn’t func 
Naturally I was chagrined and emba 
rassed by my dismal failure in the se 
department. Edna was kind and under 
standing, and told me next time would 
be fine. I don’t want there to be a nex 
time and yet I’m afraid I may drift inte 
an affair in spite of my better judgment 

“It’s been a long while since Jan hat 
been interested in having sex with me 
She may deny it, actually she may no 
realize it, but that’s the fact. Her moth 
er’s presence in our home inhibits Jay 
and makes her feel ashamed. To tell the 
truth, I feel a little inhibited myself. 

“For my sake, for the children’s sake 
and for her own sake above all, Jan must 
make the decision about what to do 
about her mother. I wish I could help, 
but I can’t. It’s her responsibility.” | 

(continued on page 76) 













Celebrate the leap year 

with 366 days 

of anecdotes, 
obscure quotes, 
photos, facts and 
room for notes. 
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The 1980 


ee ~, Virginia Slims 
to, \ Book of Days 


*% } Dont let the leap year catch you flat- 
: footed. Keep up to date with the Virginia 
Slims Book of Days. 
This year's edition is brimming over 
with everything from “The Secret 
Shame of Chicken Parts’ to lots of 
room for jotting down your important 
engagements and memoranda. 
You ll find it all in the 1980 Virginia 
Slims Book of Days. Make a date 
to get yours today. 


Youve come da long way, baby. 


Mail to. Virginia Slims Book of Days 
P.O. Box 4310, Westoury, New York 11592 
Please send me one 1980 Virginia Slims Book 
of Days Calendar. | enclose $1.00 and two pack 
bottoms from Virginia Slims (regular or menthol) 
; Check or money order only 
E VIRGINIA Please Note: Our aim is to make sure you're 
SLUMS completely satisfied with your order—and that 
: you get it on time. But sometimes things go 
wrong. If they do, be sure to let us know. Write 
Virginia Slims Book of Days, 100 Park Avenue 
New York, New York 10017 
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Gene Shelit 


HORROR MOVIES 


As if newspapers and newscasts weren’t scary 
enough, audiences rush to see horror movies. 
Maybe it’s because at 
the movies you can eat 
popcorn and scream. 
Horror pictures ought to 
make you leap straight 
up or diye under 
the seat in front of you. 
Jaws did. But lately 
Hollywood hasn’t been able 
to distinguish between horror and horrible. 
Writers and directors seem to have given in to the 
special effects people, so that there is no 
surprise, no suspense, merely shock. When Alfred 
Hitchcock (now 80) was in his crime prime, 
he could startle the shivers out of you by 
suggestion, or by haunting hints that hinted at 
harrowing haunts. But now the screenwriter 
doesn’t construct a gripping story,and the 
director doesn’t trap you into strangled emotion: 
They just call in the special-effects merchants, 
who chop off a head and send it rolling across the 
screen. Today’s slogan is “gore from every 
pore.” I call it schlock shock. In recent months 
we've been given shovelfuls of Ddwn of the Dead 
(in which bygone humans feast on the living) ; 
Nightwing (in which bats attack and drain 
the blood of human victims); Prophecy (in which 
contaminated wildlife act out of character— 
can you imagine being terrified by a tremendous 
tadpole?) Then there’s The Amityville Horror, 
an unbelievable story about a family in New York whose house scared 
them so much that they ran away in the middle of the night without 
even taking the furniture. (Maybe the furniture was worthless; but so 
is the movie.) Maybe some day we'll have first-class horror pictures again. 
Pictures with stylish scripts paced by directors with a sensé of suspense. 


MORE FESTIVE THAN EVER Pic 


More and more movies are being shown at more and more film festivals 
in more and more cities. The grandmother of them all is the Cannes 
Film Festival in France. The top prize there can mean millions at the box 
office. There is Filmex in Los Angeles and night after pretentious 

night of international films in New York. Now, more and more American 
cities are showing pictures in groups to film groupies who travel 

from everywhere to see the latest Bulgarian masterpiece made last 
Tuesday in a dank cellar. “Enough already!” I cried into unhearing ears. 
Then, guess what: I found out about some festivals I would like 

to go to: the Count Dracula Society Horror Awards (fangs for the 
memories) ... the Expose Yourself Festival (where beauty is skin deep ) 
... the International Cat Film Festival (each star has claws in its 
contract) ... and, my favorite, The Toadskin Film and Video Event 
(where the judges are probably worrywarts. ) 


FRONT RANK 
As you know if you’ve been watching TV’s M*A*S*H for the past 
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eight years (can it really be eight 
years?), Alan Alda is an exceptional per- 
son. He’s intelligent, he has good taste, 
he’s a fine actor and a first-rate writer. 
All of these attributes come together in 
his movie called The Seduction of Joe 
Tynan, which Alda wrote and in which 
he stars as an attractive and relentlessly 
ambitious U.S. Senator. He lives in New 
York (when he is at home) with his wife, 
Barbara Harris (who has a psychiatric 
career of her own) and their two chil- 
dren, a young boy and a troubled young 
daughter—troubled because her father 
is away so much. He loves his wife but 
he’s obsessed by his career. In Wash- 
ington he meets a woman lawyer who 
is*as excited by his career as he is. She 
is played by the extraordinary Meryl 
Streep. As they begin to work together 
in a political crisis that matters to them 
both very much, they begin to realize 
that they matter very much to each 
other. The cast—including Barbara 
Harris, Melvyn Douglas, Rip Torn—is 
marvelous. Alda is tough and vulnerable 
and true. And if there is such a thing as 
a world-class actress, it is Meryl Streep, 
who gives a gorgeous performance. 
Mery] Streep is in the front rank of our 
finest actresses. 


MUST BE SEEN 

No picture this year is bigger in virtu- 
ally every way than is Apocalypse Now. 
It took four years to make under almost 
impossible conditions, it cost more than 
$30 million and its maker, Francis Ford 
Coppola, has staked every cent he had 
(some $16 million) in the production. 
Coppola clearly knew what the word 
apocalypse means, because he has used 
the American war in Vietnam to un- 
leash an awesome vision of humanity. It 
is a film of truth bent by exaggeration, 
bombast and myth. Those who are dis- 
appointed are those so overwhelmed by 
the publicity that nothing could satisfy 
their expectations. 

The spine of the story follows an ir- 
rational army captain up-river on a dark 
mission into Cambodia to assassinate a 
high-ranking American officer played by 
Marlon Brando. Along that journey we 
are assaulted by unforgettable scenes— 
some so harrowing that I caution you 


about letting young adolescents and 


younger children watch it. The perfor- 
mances are exceptional, but Brando, 
who is used to getting you into the 
theater, gives nothing back. The film 
slows and begins to go under. But it has 
blazed with visions—ethereal and gro- 
tesque. Coppola is an artist whose am- 
bition is extravagant, whose effort is 
monumental and whose reach is beyond 
reach. But what a try! This will be cele- 
brated and castigated, but whatever you 
hear, Apocalypse Now must be seen. 


SHORT TAKES 
@ The children whom you do not take 


to see that film should, must, please, see 
The Muppet Movie. 

Kermit the Frog, plinking his banjo in 
a southern swamp, is lured by Dom 
DeLuise into a show biz career. Off he 
hops to Hollywood, along the way pick- 
ing up Fozzie Bear, Miss Piggy and a 
huggable assortment of Muppets who 
are threatened by the human villain 
(Charles Durning), the owner of a fast- 
food chain specializing in frogs’ legs. 
Imagine Kermit’s fright! It all has a 
happy ending and is grand entertain- 
ment for everybody. This is not a kiddie 
show: This is a movie you will adore, too. 
Give those Muppets a hand! 
© Moonraker gives us Moore James 
Bond—Roger Moore as 007 in one of the 
most enjoyable jaunts of this series. For 
openers Bond is thrown out of an air- 
plane without a parachute. The ex- 
hilarating stunt will have you cheering. 
Before his adventures are over he has 
come up against the enormous thug with 
the iron teeth, a wicked scientist and 
the usual array of young women. Moore 
may not have the macho appeal of Sean 
Connery, but there’s a suave, jolly air 
about him. With Connery, Bond was a 
blast. With Moore, it’s merrier. 
e Beyond the Poseidon Adventure is 
beyond belief. Michael Caine, Karl 
Malden and Sally Field are the good 
guys going after sunken treasure, and 
Telly Savalas is the wicked fiend. The 
only thing deep about this movie is the 
depth of the nerve of the people who 
foisted this scrap on the public. 


THE FALL OF PUBLISHING 
Actually I mean autumn, because things 
are looking up. Every day in America 
some 100 new books are published. 
(That’s enough to reduce even speed- 
reader Evelyn Woods’s finger to a nub- 
bin!) And more of the heavy hitters 
have batted out new books this season 
than in any other recent season. Pub- 
lishing insiders are betting on these 
titles to be the big volume sellers and 
scramble onto the best-seller lists: 

e John le Carré, that master of spies 
and suspense, has a new novel called 
Smiley’s People. If 1 am to believe my 
sources (a gnome from Zurich), John 
demanded (and received) his entire 
advance in gold, deposited directly into 
his Swiss account. Sounds like some- 
thing from one of his own novels. 

e Henry Kissinger has written what he 
says is a non-fiction account of his poli- 
tical life—the first volume of his memoirs 
called White House Years. Either he 
kept a diary from day one, or he has a 
terrific memory: It runs 1,600 pages 
(and 1600 is the address of the White 
House, isn’t that nice?). The promotion 
will be excessive: national newspaper 
syndication, excerpts in Time (which 
owns Little, Brown, the publisher of the 
book), and NBC-TV (which long ago 


signed him to a $1 million contract) will 


produce a TV special. For $20 you can 
get the lowdown on the ins-and-outs of 
the leaders who were then in but are 
now out. 

e Watergate also reverberates through 
the new novel by Kurt Vonnegut. It’s 
called Jailbird and focuses on Walter 
Starbuck, 66, in prison for a minor role 
in that scandal. He muses on his life at 
Harvard, and on the fact that his father 
changed the family name from Stan- 
kiewicz so his son could get into Har- 
vard. Even one of Vonnegut’s favorite 
characters from other books shows up: 
Kilgore Trout. Advance word: one of 
Vonnegut’s best. 

e Just out: Sylvia Porter's New Money 
Book for the 80's. America’s most popu- 
lar financial adviser takes her own ad- 
vice: the book costs $25. The original 
version sold 270,000 hardcover copies, 
and now it’s been updated to keep up 
with our changing times. 

e If you love the glister and gossip of 
stars and sirens of the screen, and if 
youd love to sink into a memorable 
memoir of a remarkable family, then hie 
thee hence for a copy of Charmed Lives 
by Michael Korda, who devotes much of 
this book to the uncle he’s clearly de- 
voted to, Sir Alexander Korda. This 
movie titan helped to propel the careers 
of Laurence Olivier, Charles Laughton, 
Vivian Leigh . . . and, as for Merle 
Oberon, he not only made her a star, he 
made her his second wife. This book 
sweeps you “from the silent-era studios 
of Budapest to the gilded canyons of 
Hollywood, from London boardrooms to 
the casinos of Monte Carlo—the fortunes 
he won and lost, the beautiful women 
he loved. . .” (Don’t you just love pub- 
lishing publicists?) 


GENE SHALIT RE-VIEWS 
Alien, set in outer space in the distant future, 
is a rouser, a screecher—and a ton of fun. 
An Almost Perfect Affair stars Keith Carra- 
dine in a stumbling story set at the Cannes 
Film Festival. 

The China Syndrome, starring Jane Fonda, 
Jack Lemmon and Michael Douglas, is a 
timely and suspenseful thriller about a nu- 
clear plant accident. 

Hanover Street is a romantic pot-boiler set 
in London during the Nazi air siege. 

A Little Romance is truly romantic, a cele- 
bration of intelligent youth. Sir Laurence 
Olivier plays a charming old man. 

Love at First Bite stars George Hamilton 
as Count Dracula in a cheerful spoof. 

Love on the Run, Francois Truffaut’s newest 
film, brings back the character Antoine in a 
tender and robust romance. 

Manhattan: Woody Allen has_ triumphed 
again, with a splendid cast, an inspired 
script and wonderful Gershwin music. 
Norma Rae, brilliantly portrayed by Sally 
Field, is the story of a young woman who 
works in a textile mill in a Southern town. 
The Prisoner of Zenda, with Peter Sellers in 
a dual role, is doubly disappointing. 

Saint Jack, directed by Peter Bogdanovich, 
features a compelling performance by Ben 
Gazzara and an exotic Singapore setting. 
The Toy is an ingenious French comedy and 
a fanciful delight. 

Winter Kills is a far-fetched speculation on 
President Kennedy’s real assassins. 
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The Snuggables 


FROM HERITAGE QUILTS 





Once you're in’em you never 
want to get out 


Turn that thermostat down. Curb that run-away fuel 
bill. But keep cozy and cuddly, all the same, with ingenious 
Heritage quilted products for new warmth in your home. 
The original SNUG SACK™ garment. The fashionable 
and comfortable SNUG SUIT™ quilted garment. And, 
new this year, the sensuous SNUG SHRUG™ bed jacket. 

SNUGGABLES all. A burst of color in designer patterns 
Pampering fabrics quilted and stuffed to overflowing 
with puffy polyester filling. Lined with luxurious velour, 

Fastened with no-snag nylon zippers and sure snaps ta 
bundle you up. Machine-washable and tumble-dryable. 

We discovered how to save fuel and keep you warm too 

Available nationally at your favorite department 
stores and retail chains. 


The People Who Keep You Warm At Home 


HERITAGE QUILTS, INC. 


330 Fifth Avenue, New York, N.Y. 10001 

















PROVINCIAL 


"Ee Snug Sack 


The one-and-only original, patented, 
quilted body garment that defies all 
imitations. Warm because it’s so 
billowy. A pattern and color for every 
life-style. Climb into one. Small, 
medium or large. Zip up the front, 
snap the sleeves in place, and you're 
snugged down for the evening. 

Also available in acrylic velour 
from |Ibena. 


-ar your Own stylish comfort about 
> house. No need to shiver while 
2 saving energy in this quilted 
suit. Perfect for household 

nd even chauffeuring the 


FRENCH PATCH 


™e Snug Shrug 


You'll shrug off the cold with Heritage 
Quilts’ latest innovative product. A 
quilted bed jacket that’s available 
with designer-coordinated comfor- 
ter, pillow shams and bed ruffle. Read 
in bed orwatch TV inyummy comfort. 


lable in two-piece styling. 


BLOSSOM 


HARLEQUIN 





Special 
Introductory Offer 
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Personally Monogrammed Oneida Community Stainless 


For the first time ever, we are able to offer our coupon savers 
elegantly monogrammed stainless. Our new exquisite 
‘Estate’ pattern bears your monogram, marking it forever 
as a prized family heirloom to be passed on proudly. And 
: its finely crafted quality and special beauty will add a 

handsome touch to any meal from the most casual luncheons to 
formal dinners. You may also choose from the other six graceful 
patterns shown below. One is sure to be just right for you! 


Bally Crocker / 
You would expect to pay over twice as much in stores fora five- Lj 
piece place setting of this quality Oneida Stainless. Begin your 
service now with this special offerand then continue building 
your set by taking advantage of Betty Crocker Coupons 
found on more than 175 General Mills products. Discover 
many other items to save for in the catalog which will 
be sent with your order If you are not completely 
satisfied, return your order within 10 days and your 
money will be refunded. Offer expires Jan. 15, 1980. 


© General Mills. Inc. 1979 
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“Estate” 


5-pe. place setting 


$5.95 


All other patterns 


$4.95 


, Minneapolis, MN 55460 


money order) for each 5-pc. place setting of Estate. 
per famuy pleas 











General Mills, Inc., Box 2 
____1 enclose $5.95 (check or 


( ) Estate (circle monogram or no monogram below) 


AQCOLTGHIIS KEIO OR STUIUVGT ede | 


ndelier Voila Brahms — P Henry Via Roma Chatelaine 











| 
| 
| 
“‘“ | ; 
| I enclose $4.95 (check or money order) for 5-pe. place setting in the pattern checked below. 
| Limt one piace sethne per family ple ‘ 
eat d ) Chandelier — ( = ) Voila ( i )Brahms  ( z )P.Henry ( )ViaRoma_ (_) Chatelaine 
| g c 6 7 
Name 
ad Address 
| 
| City. Side a Zip 
| 








Offer good only within U.S.A. Please allow up to 6 weeks for shipment. Offer expires January 15. 1980 
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How three 
families 


nie to 
S888 thegeddife S8eee 


for the mortgage, $27 for homeown- 
ers’ insurance and about $88 for utili- 
ties for a total cost of just over $400. 
But the big difference is that the ini- 
tial outlay for a mobile home is far 
less than for a house: The down pay- 
ment on their $15,000 three-bedroom, 
,;two-bath unit was only $1,500. 

“We didn’t have enough ready 
cash to put a down payment on a 
house,” says Bob. “If we wanted to 
“be homeowners, this‘was the only 
way we could do it.” (continued) 



















By Grace W. Weinstein 


Have you shelved your plans 
to get a new car, take a vacation 
or buy winter coats for the kids? 
Do you think twice before go- 
ing out to eat, turning up the 
heat, Are 
you finding it harder and hard- 
er to live the way you want to, 
the way you've always lived? 

Most American families are 
feeling the crunch, even if 
they’re earning more than they 
ever did. Because the fact is, sin- 
gle-digit salary increases haven’t 
kept up with double-digit infla- 
tion. And the growing gap be- 
tween income and outgo has 


or taking in a movie? 





The Eberhardts 


‘Inflation doesn’t scare us; we 
have everything we need—the 
luxuries we have to work for.” 











How the Eberhardts 
make ends meet: 
..615,000 


Chantilly, Virginia. Bob, 27, is 900 


made dollar-squeezing a must. 

We asked three families how 
they’re coping with the rising 
cost of living in these tough 
times. They’re from three dif- 
ferent states, and their lifestyles, 
incomes, aspirations and expec- 
tations are not the same, but 
they have this in common: All 
have had to fight to keep the 
good life. They're making ad- 
justments, cutting corners, 
working harder and somehow 
managing, although just barely, 


a field engineer for the Honey- 
well Corporation and will earn 
$15,000 this year—up from $13,- 
000 in 1978. He installs and re- 
pairs computers in the District 
of Columbia. Sherry, 25, is preg- 
nant with their eecond child. 
Son Bradley just turned two, 
“A mobile home is all we can 
afford right now—but we love 
it,’ says Sherry. “We once rent- 
ed an apartment for a year and 
a half and, as far as I’m con- 
cerned, we threw away $2,000. 


Social Security 

State 

Personal property 
Housing 

Lot rental 

Mortgage 

Gas and electric 


Telephone ........:.0:ccc00 ip oceke 


Clothing 

Health insurance 
Life insurance 
Car payments 
Car insurance 
Car purchase 
Gasoline 


to make ends meet. Their ex- At least now we own something. wee 
periences might very well help And it’s just like a house, except ae 
as d ee i Cigarettes 
win your personal battle it’s on wheels. License /inspection 


inst inflation 





Eberhardts like life in 
Village of Dulles, a 
yme community of 

sand grassy lots in 





The family’s monthly hous- 
ing costs are actually compara- 
those for conventional 
They pay $129 a 
month for renting a lot (which 
includes the use of a swimming 
pool and clubhouse) , plus $164 


ble to 
housing: 





Veterinarian bills 
Microwave oven 
Entertainment 

Home furnishings 
Savings /miscellaneous 


TOTAL 











907 
470 
321 





“It’s striped. 
hot pink, 
white,and — 

lucy, 


‘oure finally going to visit Joan. You haven't seen her for two years, ever since she 
90k that glamorous job on the west coast. You kept in touch by phone, though. Fun, 
asm’ it, calling each other to chat about clothes and dates. Wonderful how the 
slephone can keep faraway friends close. Reach out and touch someone 

yho’s waiting to share your day. 





Bell System 
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Making 
_ Ends Meet 


continued 


Getting the mortgage money wasn’t 
easy for the Eberhardts. “I called about 
ten banks,” says Sherry. “Not one of 
them would finance it. The banks seem 
: think that because we can drive our 

ome we'll sneak out on them in the 
middle of the night.” They finally man- 
aged to get a 15-year F.H.A. loan, which 
offers the most lenient terms available 
for mobile-home owners. 

Because their mobile home will prob- 
ably increase in value over the years, 
he Eberhardts made a sound invest- 
ent. In fact, they were able to sell their 
rst mobile home, purchased in 1976 
or $6,000, for $8,500 just two years 
ater. Although they'd like to buy a 
ouse someday, they have few com- 
plats and sre meeting their expenses. 
Sherry worked when they were first 
arried, earning $5,000 a year as an 
assistant credit manager in a clothing 
shop, but in 1975 she lost her job to a 
omputer. Now she wants to stay home 
ith the children. “I can’t earn much 
mnyway. By the time I paid a babysitter 
t wouldn’t be worth it,” she says. And, 
is Bob notes, they're getting by: “Be- 
re we became too dependent on two 
ncomes we tried to see if we could make 
t on one—and we could.” 

They make it by being aware of where 
pvery penny goes: There is no written 
pudget, but each figure is fixed in mem- 
pry: They make it, too, by always paying 
pills before spending money on food, or 
unything else, and by staying away from 
redit. “We like to pay cash because we 
lon’t want to get into debt,” says Bob. 
I had to scrounge up $200 this year 
when our dog was sick. But if we had 
n emergency that we couldn't cover 
vith our savings, I could always use my 
51,000 credit line on Visa. We have 
uch good credit that I could even run 
mp $5,000 quickly,” he adds. 

Their total savings right now is $65, 
vhich is low for the Eberhardts, be- 
tause of two recent cash purchases: a 
5260 microwave oven and a Lincoln 
Continental Mark IV. The car, a 1973 
odel, was purchased for $2,300, of 














































yrevious car and $300 from savings. 

Bob envisions a bright future in com- 
puters, a field he recently switched to. 
hen they were first married, he 
vorked as an inspector for the Virginia 
state Highway Department. He felt 
hat the job was a dead end, so he went 
0 school at night to learn computers. 
Although he had to take an initial pay 
put to change fields, better benefits made 
up the difference. For a contribution of 
537.50 a month, Bob gets health, major 
medical, accidental death and dismem- 





berment insurance, plus life insurance 
for himself and his family. A dental plan 
was added in January. The Eberhardts 
feel secure. “Somehow we're managing 
to stay ahead of inflation,” says Bob. 

$ The Eberhardts have found a work- 
able solution to their housing problem, 
one that’s far better for them than pay- 
ing rent. Bob raised his earning poten- 
tial when he switched fields so they may 
be able to keep up with inflation. But all 
the leeway in their budget comes from 
overtime and tax refunds. It’s too risky 
to count on overtime, and it might be 
wiser to request minimal payroll deduc- 
tions and increase their interest-earning 
savings instead. 





a A 


Marybeth and Michael 
Naughton 


“Right now we’re breaking even - 
but I’m working three jobs to do it.” 


“We used to have a game plan—we 
knew where we were going and how we 
were going to get there,” says Marybeth 
Naughton. “But we don’t feel as if we 
can plan ahead anymore.” 

The Naughtons’ plan included chil- 
dren, a new car and Mike’s master’s de- 
gree, which would boost his salary as a 
seventh grade social studies teacher. 
“We paid cash for most of it; for Chris- 
tine’s birth and my degree in 1975, for 
the car in 1976. We wouldn’t be able 
to do that now,” says Mike. 

The next step would have been buy- 
ing a house, but real estate prices have 
risen faster than their income. In 1973, 
as a half-way step, the Naughtons 
bought a $34,900 condominium in a 
sprawling hillside development in Po- 
mona, New York. 

The Naughtons pay a mortgage on 
their two-bedroom apartment and get 
the tax benefits of home ownership. 
They also pay what is called “common 
charges,” on which there are no tax 
breaks, for gas heat, exterior mainte- 
nance and the use of a pool. 

Mike commutes to his job 30 miles 
each way by car. Even-with car pool- 
ing, “the gas costs are really hurting-- 
that’s the biggest pinch,” he says. They 
could have found cheaper housing 
further away from Mike’s work, but that 





would have meant a longer commute. 
Changing schools isn’t the answer: 
There’s a surplus of teachers in the area. 

Marybeth worked full-time as a lab- 
oratory assistant until 1976, then two 
days a week until late 1978, when the 
company relocated to another state. Al- 
though Marybeth’s mother is willing to 
babysit for the children, she has not 
been able to find another part-time job. 
Even with a second income, the Naugh- 
tons doubt that they could save enough 
to buy a house in the near future. 

“We had assumed that when I went 
back to work we could use that money, 
and the equity in the condominium, to 
put a down payment on a house,” says 
Marybeth. “We figured that we'd be able 
to pay the higher mortgage. But housing 
and the cost of living have gone up so 
incredibly that our plan seems less and 
less reasonable.” 

Michael and Marybeth, both 31, have 
always been careful with money. In the 
summer, when Mike’s salary comes in 
one big check, they deposit it into a 
savings account, then pay themselves his 
every-other-week salary by transferring 
money into checking. Bills are always 
paid first and any extra income—from 
Mike’s part-time work or from the unem- 
ployment insurance Marybeth was re- 
ceiving—is used for purchases such as 
clothing and home furnishings. 

“We always had a little room to play 
and we were always able to save before. 
That room is gone,” says Marybeth. 
“From now on, anything (continued) 


How the Naughtons 
make ends meet: 
Income: 
Michaelis: salany..:..</..0c8 eae $18,900 
Michael’s part-time jobs ........ 950 
Marybeth’s unemployment .... 620 
$20,470 
Outgo: 
Taxes 
Hedeval) 248 /soch 2 ee. $ 2,743 
Social Security =. 23244552, 1,071 
State ee ae oe 633 
Housing 
Mortage 2 ee $ 3,876 
Common charges 22... 1,164 
(including gas heat) 
Homeowners insurance .......... 100 
Blecticity <4 ...2250. 360 
elephoner kore ee 360 
Dsife amsuninee i455. oe $ 384 
Bridge tolls for commuting ........ 120 
Car. insurance@awt eee 500 
Gasoline: ..). eee ee 960 
Master Chanfescn.ss ee 180 
MOOG: aie 4,800 
Wan ry = 8 cess eee eee 360 
Gills 5 sr5 ie eee 540 
Clothing: 3c ee 540 
Ennches/ Cottee ss 20-.s ee, 270 
Medical /dentall ..i2%0..s...4/5.00n.. 800 
Home furnishings: ...22....<stscc0e2.0:-: 200 
Contributions.¢. 23s 100 
Savings/miscellaneous ............-. 409 
TO Lees $20,470 
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Geta taste 


of what it’s like. 


to be on the U.S.Olympic Team. 


The makers of great tasting, 100% pure 
Minute Maid,Orange Juice—the juice served at 
U.S. Olympic Training Centers—are offering 
anyone who’s behind the American Team a 
chance to dress the part. 

Just send for one of the handsome U.S.A. 
sweaters shown above. They’re made of high- 
quality Wintuk? the easy-care Du Pont fabric, and 
bear an embroidered U.S.A. insignia. 

Chis exclusive, limited-edition sweater is just 
plus proofs of purchase. That’s a saving of 
2 olf a comparable $39.95 retail value. 
Send for yours today. 
1 Il get a taste of what it’s like to be on the 
mpic Team. And you'll warm up for the 
ic Games in style. 


me. ; e cf mos, 
viuinute Maid. 43 


Goodness you can taste. “\-< 







=) 


© 1979 The Coca-Cola Company 





Minute Maid U.S.A. Sweater Offer 


Please send me______ high quality navy blue sweater(s) with a’red and white em- 
broidered U.S.A. insignia. For each sweater ordered, | enclose $17.95 in-check or 
money order (not cash) payable to “U.S.A. Sweater Offer’’ PLUS four (4) plastic 
opening strips from any six, twelve or sixteen ounce cans of Minute Maid@ Frozen 
Concentrated Orange Juice . 

For each sweater ordered $1.00 will be donated to the U.S. Olympic Committee. 


Indicate the size(s) you wish to order: 

















Men’s = ce Uaaehs 
S M L XL 
Women’s — ast ES ee 
S M L 
Color: Navy only (as pictured) 
Name _ = = ae 
Address ___ inna te DON Teco eee 
City dems eS tatou _Zip - 





% Mail to: “U.S.A. Sweater Offer” 
a P.O. Box 9422, St. Paul, MN 55194 


Sietieeae ff icasc allow six (6) weeks for delivery. Offer good in USA only. Void 
where taxed, prohibited or otherwise regulated. Mail strips per postal 
regulations. OFFER EXPIRES February 29, 1980. Offer fulfilled by 


Sutton Place Creations, Inc., 30 East 40th Street, New York. NY 10016 


FC 
SE GED GE SS A Se ee ee eee 


“Minute Maid” is a registered trademark of The Coca-Cola Company. 


Making 
Ends Meet 


continued 







xtra will have to come from savings, 
and that can’t last.” 

“We've been lucky,” Mike adds. 
‘When Marybeth’s unemployment 
checks ran out, I got a weekend job 
demonstrating gas barbecues. When that 
ended, I started working in a day camp. 
Once the school year begins, I can’t 
handle a second job.” 

To stretch the food budget, Marybeth 
fines the major marketing once every 
o weeks, at a supermarket ten miles 
way, and buys only perishables at the 
maller, more expensive local stores. 
ight now, they’re saving all their spare 
hange for Christmas gifts—the Naugh- 
ons rarely use charge cards, except for 
mergency car repairs. 

















Income too predictable 


Although Mike’s job has excellent 
tinge benefits (a maternity plan and 
ental insurance are recent additions), 
iis income is all too predictable: They 
an expect a five percent increase each 
ear for the next three-year contract 
eriod. A few years ago, however, his 
alary was frozen for three years be- 
ause the city which employs him in 
heir school system was on the brink of 
efault. Without increases, the Naugh- 
ons started to slip behind. 

“Mike realizes we'll never get rich if 
he stays in teaching, but he likes his 
ork,” says Marybeth. “We never ex- 
ected to live in a $200;000 home. Still, 
e thought eventually that we could af- 
‘ord something nice. Inflation has can- 
seled our plans.” 

“We knew this would be a difficult 
year because Tracey was born and 
Marybeth wasn’t working,” says Mike. 
‘But we thought it would be temporary. 
nstead, it seems we're going to have a 
ough stretch of years, and we don’t 
ee any end to it. I don’t know if I'll be 
tble to keep up with’ inflation much 
onger.” 


3 The Naughtons’ expectations have 
abviously been frustrated by inflation. 
Although they're already living on a 
ight budget, they might be able to save 
1 little more if they made additional 
economies. Marybeth, for example, 
night try shopping at local stores less 
requently. They might invest in laundry 
‘quipment instead of spending several 
wundred dollars a year in laundromats. 
f inflation continues to rise, however, 
he only way they'll be able to afford a 
1ome is for Marybeth to return to work 
nd to save all her earnings to amass 
1 down payment. Without two incomes, 
heir game plan might have to be sus- 
vended for a long time. (continued) 


Use your head 
before you dye your hair 


“Get rid of your gray hair,” everyone says, 
“you'll look years younger.” But will you? 
You've seen the hard, unnatural look many 
women have from dyed hair...heard them 
complain about its dry, brittle texture. 
Often hair that is dyed looks like hair that 
is dead, and makes you look older than 
gray hair itself. The truth is that almost all 
hair dyes, despite reassurances of gentle- 
ness, contain harsh chemicals that “shock” 
your hair with instant color. And it’s this 
sudden “color shock” that can upset your 
hair’s natural chemistry, sapping its 
strength, leaving it looking old and lifeless. 


Stay gray? Or risk harsh dye damage? 
You do have a better choice. 


There is a clean, simple solution to your 
dilemma. Lady Grecian® Formula, an al- 
most clear liquid that is totally different 
from regular hair dyes. Different, because 
it works with nature itself to give you 
natural-looking color and healthy-looking 
hair. Different, because it’s so easy to use. 
There’s no patch test to worry about, no 
mixing, no mess, no hassle with gloves 
and caps. 


Works with your hair’s natural chem- 
istry gently, gradually. 


Your hair is natural protein. That’s the way 
Mother Nature made it. And it’s that 
natural protein that Lady Grecian liquid 
works with, right inside the hair shaft itself. 
There are no harsh chemicals, no “color 
shock” because Lady Grecian works grad- 
ually, coaxing color back gently, softly. 
And so naturally that you'll find the color 
you thought you’d lost forever—the soft 
color that’s so flattering —reappearing in 


Cut on dotted line 


Gently coaxes lovely, lively color 
back into gray hair 


| SAVE 35¢ ON ANY SIZE CARTON OF LADY GRECIAN FORMULA 
Mr. Retailer: Combe Incorporated will reimburse you as agent 
| for redemption of this coupon for its face value plus 5¢ for 
handling if you can receive it in part payment on the retail 
| sale of LADY GRECIAN FORMULA to a consumer and if, 
| upon request, you submit evidence thereof satisfactory to 
Combe Incorporated. Coupon may not be assigned or trans- 
| ferred. Customer must pay any sales tax. Void where prohib- 
ited, taxed or restricted by law. Good only in U.S.A. For 
| redemption of a properly received and handled coupon, mail 
| to Combe Incorporated, P.O. Box 1671, Clinton, lowa 52734. 


This coupon not valid after June 31, 1980. 


Good only upon presentation to retailer on purchase of LADY 
GRECIAN FORMULA. ANY OTHER USE CONSTITUTES 
FRAUD. OFFER LIMITED TO ONE COUPON PER CUS- 
TOMER. UNAUTHORIZED MECHANICAL REPRODUC- 
TION OF THE COUPON IS PROHIBITED. 


STORE COUPON 


Lady Grecian® Formula 


the glints and highlights of your hair. 
What’s more, your hair will not only look 
healthier but feel healthier, as Lady 
Grecian’s special therapeutic conditioner 
adds new life and body to your hair. 


No surprises. You're in control every 
step of the way. 


You start by simply combing Lady Grecian 
liquid through your hair each day. Very 
shortly, you'll see gray gradually being 
replaced by natural-looking color. You 
may stop at this point or, if you prefer a 
darker shade, continue till you’ve got the 
color you want. 


How one product works for every 
color... kind...or condition of hair. 


Because Lady Grecian works with the 
hair’s natural chemistry, it can be used 
with any type of hair. Red, brunette or 
blonde...all gray or partly gray...Lady 
Grecian works for any color hair or 
amount of gray because the key coloring 
ingredient is your hair’s own natural pro- 
tein. Permed hair, even dyed hair, is no 
problem because Lady Grecian contains 
no harsh ingredient to clash with other 
chemicals. 


Lady Grecian Bonus! No touch-ups! 


When you've got the color you want, keep 
it that way by combing a little Lady Grecian 
through your hair once a week or so. What 
could be easier or less time consuming? Or 
best of all—better for your hair. With Lady 
Grecian you can do something wonderful 
for your looks and something helpful and 
natural for your hair. 


© 1979 COMBE Inc 
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Ends Meet 


continued 





Clarence and Marie 


Robinson 
‘“‘We have to save up for 
just about everything.” 


“We're saving up so we can go to a 
movie next weekend,” says Marie Rob- 
inson. “We hear it’s a good one and I'd 
hate to miss it.” Saving up, for a movie, 
for almost every purchase, has be- 
come a way of life for the Robinsons— 
Clarence, Marie and their three girls. 

Clarence, who is 32, started working 
at the Defense Activities Credit Union 
in Carlisle, Pennsylvania, in 1968 for 
$5,400 a year. He’s now an administra- 
tive assistant and earns $16,450. With 
overtime (“it’s an answer to our pray- 
ers, says Marie) he clears about 
$18,000. But despite Clarence’s regular 
salary increases, the Robinsons are 
heavily in debt. 

A tight, strict budget, they've de- 
cided, is the only way to cope. So every 
other Friday evening, when Clarence 
brings home his pay, they sit down and 
figure out exactly what they have to 
spend and how theyre going to spend 
it. It’s the first time in 15 years of mar- 
riage that the Robinsons have found it 
necessary to keep a budget—and keep it 
in writing. 

Clarence actually brings home only 
$30 to $40 in cash every two weeks, 
which is for gasoline and incidentals. 
Money to cover immediate bills—mort- 
gage, food, utilities—goes into a share 
draft account, the credit union’s interest- 
earning equivalent to a checking ac- 
count. Everything else is deposited di- 


rectly into the credit union’s savings 
account, where it earns six and one half 
percent interest, and is earmarked for 
specific purposes. 

At one time, as a form of forced sav- 
ings, the Robinsons requested extra pay- 
roll deductions. They looked forward 
to, and depended on, their annual tax 


refund. Not any longer. “Why should 
Uncle Sam hold the money for a year 
when we could be getting interest on it?” 


42 


Viaking 


Marie asks. They've also decided, for 
the same reason, not to pay for heating 
oil in advance. “Now we set aside 
money for oil, put it into savings, then 
pay on delivery,” says Clarence. 

Their food budget has come under 
scrutiny too. Marie found that she could 
get a wider selection of better quality 
meat for the same annual cost, by buy- 
ing in bulk. So a year ago they took out 
a $500 credit union loan, which theyre 
still paying off. This year a loan won't be 
necessary: they carefully put away $42 
a month towards the next hindquarter of 
beef. 

As careful with money as they are, 
the Robinsons can’t seem to get out of 
debt. Fully one-third of Clarence’s take- 
home pay goes for monthly loan pay- 
ments. Although they ve owed money 
before, things have never been this bad. 

Their troubles started when Marie, 
afflicted with arthritis, became addicted 
to a doctor-prescribed painkilling drug. 
“T wasn't myself. I charged things when 
we didn't have the money to pay for 


them,” says Marie. “I couldn’t think. - 


And I just didn’t care.” 

In addition to outstanding Master 
Charge and Montgomery Ward bills, on 
which they pay $86 a month, there are 
four credit-union loans, bringing their 
total monthly payments to $305. The 
credit union charges an annual percen- 
tage rate of 12 percent, but member re- 
bates bring the interest rate down to 
10.4 percent, which is good. Not so 


How the Robinsons 
make ends meet: 





Income: a 
Salary nica wel ee OL : 
Overtime ee Ree abe 

Total $18,000 
Outgo: 
Taxes ; 
Bederal ene es, $ 1,620 
Social Security 2,.6...5.- 1,071 
State 26h ee 396 
Local ieee 180 
Personal Acc 120 

Housing 
Mortgage 66 2 Ie 
Blectricity  ccc.c510. 540 
Buel Ouse 648 
Water (06. ieee 216 
Prastcremoval ccccce es 60 
Telephone ii... 180 

POOR: Hes ee $ 2,208 

iite ansurance 2 144 

Health insurances... 324 

Retirement plan4.4..4008 1,056 

CarAnsiianeCe: waco 192 

Gasoline: ... stinkin 792 

Récreation? 42:25. 152 

Christmas: Club. 2. 264 

Meat ances eee eee 504 

Meat locker rental ............00.06--0- 24 

Debt, repayment: 2.....2.5-22,. 4,692 

Contributions 44..:2.5:70.. 223 50 

Medical /dental: —..::......0.....2 100 


Clothing / miscellaneous 


TOUAL 2. $18,000 


good, however, is the fact that the Rob 
insons, despite their new commitmen 
to solvency, are still running up bill 

Their most recent purchase: a $3,90 
motorcycle, bought to save on gasolin 

Clarence simply refinanced his credi| 
union auto loan, which kept the monthly 
payments the same, but stretched then 
out long into the future, 

The family must make do _ or 
Clarence’s salary alone because Mari¢ 
still cannot work outside the home, al) 
though her health has improved con 
siderably. Daily expenses have had t 
be pared down to an absolute minimum 
Marie markets only once every twé 
weeks, saving small amounts with prod 
uct coupons and watching for super 
market specials. Between times she buy, 
nothing but bread. Just about all fruit; 
and vegetables are bought in bulk—of 
ten at a farm or orchard—and preserved 
canned, pickled or, frozen. Clothing i, 
last on their list of priorities and home 
sewing has become a necessity. Many 
major items, such as winter coats for the 
girls, are bought off-season, on a lay 
away plan. 

Eating out is a rare treat. The famil 
last went to a restaurant on Father’ 
Day, when Clarence was surprised by ‘ 
meal financed through a year-long sav 
ing of pennies. Scrimping wouldn't per) 
mit a vacation these days—their las) 
week-long trip was three years ago. | 

“At least now we can keep our head) 
above water by budgeting and planninj 
ahead,” says Clarence. “We're keepin 
pace with inflation, but just barely.” 


$ The Robinsons aré doing an excellen 
job of budgeting. And by ee 
depositing most of Clarence’s paychec 
into their savings and checking, they'r 
avoiding the temptation to spend un 
wisely. Taking advantage of the credi 
union, with its relatively low interes 
rate on loans and high interest rate ot 
savings, is smart money management 
But they could be in even better shap 
if they stopped taking out new loans o 
refinancing existing ones. That motor 
cycle may cut their-gasoline bills but, ir 
the long run, the saving isn’t enough to 
make up for the price plus the interes 
theyll be paying over the years. Eng 
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THE BANISHMENT 


By Berniece Bunn Christman 


Since I have banned all thought of you, 
you wander like an orphaned wind 
cornered in a sheltered place 

with soft wings pinned. 


I gave my house four solid sides, 
using every nail I knew. 

But one board warped in rain, 
let you in again. 


TAIT AMATO 
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“My fabric softener is Free n’ Soft® One 
oacket gives me up to 40 soft, static-free loads. 

“T put Free n’ Soft into my dryer just 
mce—then leave it there. I have no sheets to 
ear off, nothing to forget to toss in. 

“Free n’ Soft is so convenient, all I have 
0 do is remember to buy it.” sO MMII, 


* Good Housekeeping - 
%, PROMISES mS 


1 “ 
“MENT oR REFUND IK OE 


STORE COUPON 


SAVE 10¢ 


ON YOUR NEXT PURCHASE OF FREE N’ SOFT 


at nc., P.O. Box is 
LAL3. COUPON GOO NI yA 


! The convenient 
anti-static fabric softener. 
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A JOURNAL FUN FEATURE 








What do you buy the Leo who has 


everything? How do you please a fickled ¥. 


Gemini? Look to the stars! World famous : 
astrologer Jeane Dixon offers shopping hints RS ud a 
for every sign in the zodiac. Plus, a sneak forecast of 

what you'll be getting from your cosmic mate. 


JEANE DIXON’S LOVE PRESENTS: 


An Astrological Guide to the Gifts 
You'll Give—and Get 















































ARIES (The Ram) MARCH 21—APRIL 19: Strong-willed Ariens are often 
battering rams in their love relationships. But their lavish outpourings of affec- 
tion, which may take the form of romantic gifts—like imported champagne—make 

up for their fiery, Mars-ruled dispositions. 

Although many Ariens have experienced money problems this year, their loved - * 
ones can still expect personal gifts purchased after a lot of thought. Aries does 
not wait until the last minute to rush into a store and buy the first item in sight. 

If your love is an Aries, he will be very sensitive to the way you receive his 
gift. As generous as he is with his love, he is very demanding of love in return. 

To match your Arien’s love or, even better, to show your own abundance of 
feeling, think about travel gifts for him. Ariens love to travel and to read about 
foreign places and customs. Choose anything from a cruise to a travel guide. 

Ariens have a keen sense of beauty and a great appreciation for art and music. 
You may want to select an original piece of sculpture, a painting or reproduction, 
or tapes and records. 

Encourage your Arien’s love of nature and exercise. You may want to pick out 
an inexpensive sporting accessory, like a can of tennis balls. Or, go all out 
with camping equipment. 

Ariens love their homes and enjoy giving parties. Bar sup- 
plies, serving dishes, liquors, wines and specialty foods 
would be abundantly appreciated. Also, Ariens are 
very good with electronics, so look for anything in 
the pocket calculator to private airplane range. 

If your gift is going to be clothing or jewelry, 
think crimson. Ariens look and feel their best 

when they are wearing red. 


TAURUS (The Bull) APRIL 20—MAY 


1 ' 20: Ruled by the planet Venus, most Tauri- 
| fee ans are true romantics. But some, because of 

| fae youthful exuberance, marry too early and 
} ' t quickly outgrow their first loves. 


You are indeed lucky if you are loved by a 
fully mature Taurian. Once committed, they are 
faithful, forgiving and kindly—almost perfect 
mates. Their only fault is a determination to get 
their own way. And, occasionally theyre insensitive 
to the hurt they inflict when making a fuss. 

Taurians are very dedicated to their work and are often 
financially rewarded for their industry. Because money is 
b) so available, your Bull will try to please (continued) 
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Vv. per cigarette 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Heal 
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LOVE PRESENTS 


continued 


you with gifts of his time and talents, as 


well as picking up every hint you drop 
before Christmas. 

When selecting a gift for Taurus, re- 
member that he enjoys solitude. Give 
him any gift he can enjoy alone, like a 
crossword puzzle, or together with you 
—two tickets for a show, a romantic 
dinner for two. 

Taurians tend to favor the colors 
cream, white and blue in their basic 
wardrobe and in their decorating 
schemes. Special gifts, however, can be 
in orange, bronze or gold. These shades 
subconsciously remind the Bull of the 


gleaming sands of the arena where he 
delights the crowd with his prowess. 
Pearls are very lucky for a Taurus. 
GEMINI (The Twins) MAY 21— 
JUNE 20: If you love a Gemini, you 
must love challenges. Of all the signs in 
the Zodiac, mercurial Geminis are the 
most difficult to understand. But their 
quicksilver freshness of spirit keeps 
their love always new. 

Sometimes Geminis start shopping for 
Christmas 364 days early, but true to 
unpredictable form, this Christmas will 
find them shopping at the very last 
moment. That does not mean your gift 
will be haphazard or thoughtless. Gemini 
will make sure it’s useful all year long, 
and it will also have a lovely, personal 
quality to show you his romantic side. 





Presenting the GE toaster 








that broils and bakes. - 







Versatility is what 
makes the GE Toast 'N 
Broil Toast-R-Oven 4 
toaster so great. 


It’s a great broiler. 


This GE toaster has 
a separate broil setting that 
lets you broil steaks, ham- 
burgers and hot dogs. You 
can position the broil pan 
high or low to suit your 
needs. Its high walls help 
protect the interior from 
Spatters...and the pan 
pops right into the dish- 
washer for easy cleaning. 

It’s a great oven. 

The GE Toast-R-Oven 

handles dozens of small 


cooking jobs you'd hate to 
heat up your big oven for. 





4 ther items made 


i} Electric 
, | Teflon? 


Ings 


The GE Toast ’ 


Like making hot snacks, 
warming leftovers, baking 
casseroles, cooking frozen 
dinnersand appetizers. And 
used together with your big 
oven, it lets you cook dif- 
ferent dishes at different 
temperatures. Its thermo- 
stat controls the tempera- 
ture from 200° to 500° F. 


It’s an automatic toaster. 

This toaster replaces 
old-fashioned vertical toast- 
ers. It toasts up to 4 slices 
of regular bread, both sides 
at once, then shuts off and 
rings a bell, automatically. 
It lets you top-brown or 
toast odd-size breads and 
rolls, corn muffins or 
English muffins 


GENERAL @@ ELECTRIC 








GE gives you broil and 
non-broil models. 


The model featured here 
is the T26. Other broil 


models are the T114 and 


(two-slice) T23. The T104 
and (two-slice) T93B are 
GE’s non-broil models. 
Whichever model you 
choose, once you own a 
Toast-R-Oven toaster from 
GE, you'll wonder how you 
ever managed without it. 


What do you buy for a Gemini? 
do you guess which delightful person 
ty will be dominant in your Gemini 
Christmas morning? 

The Twins are great talkers. T 
love to express their ideas and opini 
usually with convincing eagerness. ‘ 
you afford a study group at a local | 
lege? Or a tape recorder? | 

Gregarious Geminis take pride in. 
ing modern in outlook and up-to-dat( 
appearance. They have good taste, 
will take a chance on new looks. Gol 
yellows and gay oranges capture tl 
sunny enthusiasm, while muted gr 
reinforce their scholarly bent. The m 
clothes the merrier, for Geminis chai 
clothes as often as they change tl 
moods. 
CANCER (The Crab) JUNE 2) 
JULY 22: Cancerians, children of \ 
ter and of the maon, are very roman 
Couple that with their strong desire 
travel, and you can guess what y) 
Crab would like for the holidays. 

A weekend of skiing near a mount 
lake or long walks along the sea wo 
thrill your self-sacrificing love. All y 
long, loyal and steadfast Canceri| 
give of themselves to their loved or 
Now it’s time to spoil your Crab a lit 

Sea colors—deep blues and greet 
please Cancer. Look for these colors 
home decorations snd in clothing. 

On Christmas morning, expect to 
your heart’s desire, for sensitive Can¢ 
attuned to the needs of others, will ti 
the world upside down to make y 
happy. If you pointed out a special ec 
dress or scarf, don’t be surprised to i 
the exact item under your tree. 
LEO (The Lion) JULY 23—A 
GUST 22: You will probably get seve 
presents for Christmas if your love i 
generous Leo. The-Lion loves to b 
very personal gifts, and tends to g 
gold—a gift that truly expresses his kit 
ly nature. 

All Leos have a theatrical flair. F 
for acting lessons for your love. Buy 
theater mirror surrounded by lights, 
some dramatic cosmetics and toiletri 
A thick, luxurious dressing gown- 
royal blue, of course—will also pleé 
your Leo. 

Remember Leo’s dramatic flair wh 
you buy any gifts of clothing. Leo lik 
the latest styles and wears high fashii 
with flair. Dress your Leo in colors 
tawny as his namesake, the Lion. 

Energetic Leo loves challenges. | 

hungers for movement and extremé 
vigorous exercise. Look for anything th 
suggests speed, from running shoes 
racing cars and speedboats. 
VIRGO (The Virgin) AUGUST | 
—SEPTEMBER 22: Your Virgo lo 
will cause you some shopping probler 
this Christmas. If you buy early, yi 
may find that he has already, select 
the same present for himself. Virgo ty 
ically starts out his holiday shopping | 


| 
A a}, 













— 





rst buying the nicest gifts for himself. 
Many Virgos are physical fitness en- 
husiasts, and some tend toward vege- 
arianism. Exercise equipment, a mem- 
ership in a health spa and special 
quipment for preparing vegetables are 
Il good gifts for Virgo. Gourmet cook- 
yg utensils are another good choice, 
ecause Virgos tend to be fine cooks. 
Virgo has two qualities that may sug- 
est a unique and surprising gift. One— 
e never feels it is too late to begin new 
rojects. Two—he has a star-blessed tal- 
nt for music. Does this give you ideas? 
_Virgo’s practical nature leads him to 
uy clothes in basic colors. Surprise him 
vith.a lively accessory. Purple, by the 
vay, helps Virgo to fight stress. 
_ Your Virgo wants you to be a mirror 
nage, so you can expect duplication of 
is own favorite things. If he has a 
rized golf club, for example, you may 
nd one just like it waiting for you un- 
er the tree. 
If you really want something differ- 
at, give broad hints. Eventually they'll 
nk in, for your love wants you to be as 
appy with him as he is with you. But 
ft to his own devices, he could as easily 
ome up with a potted plant as a sap- 
hire ring. 
IBRA (The Scales) SEPTEM- 
ER 23—OCTOBER 22: Libras are so 
aithful and so easy to live with that you 
e truly blessed to be the love of a per- 







son born under this sign. Libran scales 
imply a nature that is judicious, con- 
forming and extremely even-tempered. 
Libras hate fights and will bend over 
backward to keep their homes peaceful. 
Libra loves books and probably has 
asked for little else this Christmas. To 
keep him healthy, it might be a good 
time to stimulate interest in more phys- 
ical activities. Give a book that will 
interest him in running, an exercise that 
might appeal to your brainy love. 
Librans are happiest near water. 
Does that suggest a weekend for two at 
a quiet waterside resort? Travel, in fact, 
is as much a necessity to Libras as the 
air they breathe. If you know where your 
Libra is headed on his next trip, look 
for items that will enhance his stay: 
maps, a book on local history, or semi- 
precious jewels from that region. 
Speaking of jewelry, Libra’s favorite 
jewels tend to be amber and topaz. The 
rich brown tones, sparkling with gold, 
sum up the richness of the Libran per- 
sonality. In clothing, pale shades con- 
vey the subtle force of Libra’s aura. 
You may receive similar gifts from 
your Libra love. Often Libra will give 
others what most appeals to him. Then 
he may borrow the gift back. 
SCORPIO (The Scorpion) OCTO- 
BER 23—NOVEMBER 21: If your love 
is a Scorpio, you must know by now 
that you have a dynamo on a slender 


need is Bayer® Aspirin. 


leash. Scorpios are energetic, decisive in- 
dividuals, filled with determination and 
more feeling and more ardor than those 
born under any other sign. 

Scorpios have a star-influenced talent 
for painting. If your love hasn’t already 
shown an artistic bent, try a gift of 
watercolors, oils or other art supplies. 

Scorpio is fond of sports and hobbies. 
He will relish the lavish gift of a pool 
table, but will appreciate even a new 
deck of cards. If your Scorpio runs true 
to form, some fishing gear might be the 
most valued gift under the tree. 

Scorpios often dress in white, cream 
or very pale shades. These shades calm 
his natural exuberance and help keep 
his passions in check. But for a very spe- 
cial gift of clothing or jewelry, think in 
shades of green and blue. Scorpios espe- 
cially love turquoise, a gem from the 
Scorpion’s natural environment. 

Look for useful gifts from your 
Scorpio, gifts that he feels will have last- 
ing value. Don’t be surprised if he opens 
a bank account in your name. 
SAGITTARIUS (The Centaur) 
NOVEMBER 22—DECEMBER 21: 
The Centaur, part man and part animal, 
has a unique understanding of animals. 
If your Centaur doesn’t have a pet, per- 
haps that would be the perfect gift. 

Consider, too, a gift that will chal- 
lenge the Sagittarian’s unique mind. A 
delightfully (continued on page 234) 





All You Need is 
Bayer Aspirin. 
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Bayer contains no unnecessary drugs. 
Just 100% of what doctors 
recommend most. 


Did you know there are other pain relievers that contain drugs 
doctors do not recommend most for minor arthritis pain? 
Bayer is 100% pure aspirin. And aspirin is doctors number one 
drug of choice for arthritis pain. And millions use Bayer again 
and again with no stomach upset. For hours of relief, all you 


Read and follow label directions. 
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You and Your Money : 


Does a second income really result in financial gains for a family? Sometimes. 
the so-called gas guzzlers are necessary and more economical. This and more 
advice from our money expert for these inflationary times. 


By Sylvia Porter 


After taking 10 years off from my job as a 
bookkeeper to have two babies and take care of 
them until they were ready for school, I’ve been 
offered $12,000 a year by my old employer 

and hours flexible enough to permit me to be with 
my children after school. My husband doesn’t 
say no, but he argues that the extra expenses of 
household help, clothes, food and transportation, 
combined with high taxes on our new combined 
income of $37,000 (he makes $25,000) 

simply won’t make it worth my effort. Can this 
be true? 

To some extent. Strictly on a financial basis, assuming 
your husband’s before-tax income is $25,000, your 
take-home pay after deduction for Federal income and 
Social Security taxes would fall into the $7,000 

range. This calculation doesn’t allow for the bite in your 
$12,000 taken by state and local income taxes, which 
would slash your net even more. The estimates also 
don’t allow for any child-care services, which your 
flexible hours suggest you won’t require. The 
calculations do assume that you file a joint income tax 
return, that all your income is earned and that you 

use either the standard deduction or itemize your 
deductions, whichever is most favorable to you. 

Still, what you have left in net income is a large 
enough sum not to be sneezed at. And what about the 
personal satisfaction you'll get from being out in 
the working world again? What about the sense of 
achievement you'll experience and the greater 
happiness you'll gain and, in turn, give to your 
children and husband? How can you place a 
“money” value on these factors? Think about 
these angles, too, and then decide for yourself. 


I fly a lot but have increasing difficulty 
finding porters to help me carry my heavy 
suitcases. Are those carts 
| see so many flight at- 
tendants using to wheel 
their luggage a sojution 
for me? 

A good cart, costing $32 to 


$35, can carry up to 100 
pounds of luggage. Cheap, 
imported carts may cost un- 
der $10, but they also may 
be unstable and tough to 
manage. My advice: Spend 
he extra money, buy a top- 
ch cart that’s collapsible 
with you on 


| easv to take 


rave Is 


are a family of six: my 
1uSband, myself, three 
enagers, and my 
iother-in-law who lives 
vith us. The children also 








have a pet dog who goes everywhere with them. 
We can’t see how we can all squeeze into a small 
car, but we’re scared stiff about buying a big gas- 
guzzling monster. Do you have any guides so 

we can be comfortable yet cost-conscious? 

Yes, buy a standard-size car and shop with care for that 
car right now—when the automobile dealers are 
slashing prices on their big-size 1979 models to 
spectacular bargain levels in final efforts to clear their 
showrooms for the most popular 1980 models. 

While the price of small cars has been shooting 
through the ceiling, the bottom has dropped out of the 
big car market, and if you use your big car efficiently, 
it can actually save you money. 


My husband and I are completely confused by the 
Treasury’s announcement a few months ago 
that starting in January, it will replace the ‘‘E”’ 
and ‘‘H’’ U.S. Savings Bonds on sale for so many 
years with new “‘EE”’ and “‘HH’’ bonds. What 
will happen to the E and H bonds we now own? 
Will they stop paying us interest? Should we 
convert our E bonds into the new EEs when they 
are issued next year? Both of us have been 
buying E bonds since we were married in 1954, 
through payroll deduction plans at our offices. 
Absolutely nothing will happen to the E and H 

bonds you now own. Just continue to hold the bonds 
and they will keep earning interest for you. No bond 
will stop earning interest before May 1981—and then, 
only the very first E bonds ever sold (in 1941) will 
be involved. The rule is 40 years of interest for savings 
bonds, so bonds you bought after April 1952 will 
keep earning interest at least until 1992—and most 
will earn interest much longer. So, since you didn’t 
start buying until 1954, relax. You have many years 

of interest payments ahead. 

You're not allowed to 

| convert E bonds to the 
new EE bonds, but it 
doesn’t matter sihce both 
pay the same rate if held 
for five years (6% percent at 
“aes this writing). 


After my father died in 
1976, my two sisters 
and I (all married and 
all earning good 
salaries at our jobs) 
agreed to contribute 
$2,000 each to our 
mother to help her to 
live comfortably in her 
own home, travel as she 
wished, etc. Since our 
$6,000 contribution 
| accounted for most of 
her support, each of us 
a added our (continued) 





lesney Products Corp..141 W, Commercial Ave.. 


your child will have 
hours of fun playing 
with. It has a disco juke 
box, pinball machine, 
soda fountain 
and pop- 
Hii +corn machine. 
What’s more, 
Ginny can get 
dressed up in the 
privacy of her 
own bedroom 


You loved growing up with 
inny in the 50’s, and your little 
‘lwillloveherevenmore _ 
day. t 

Not only has Ginny 
own more beautiful, 
tnow she has her 
ry own world of = ¢ 
cessories. € = 

The wonderful «a; -ii 
nny Sweet Shop is ~~? 
-olorful playsetting that =a 












accessories. There’s 


wardrobe and a full 
selection of outfits 
in today’s styles. 


With every- 
thing Ginny has to offer, isn’t it 
time you 
shared your 
childhood 
best friend 


with your child? 


a bed, dressing table, 


The day Sylvia Porter — 


continued 
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income tax returns we filed with ou 
t ° husbands. Recently, my husband’ 

ou gy YOU ve. and my tax return for 1977 wa 

audited and my deduction for m 
mother was rejected. The agent sai 
| alone did not contribute more tha 
half her support in 1977, and 
said my sisters’ returns would 
audited too (although nothing ha 
happened as yet). Can’t we handl 
it so we can get the deduction? 
Sure, you can handle it to your advat 
tage. You were 100 percent wrong i 
what you did in 1977 and probably i 
1978, too. But you still have time (unt 
year-end) to correct your situation f¢ 
1979. Right now—without delay—ge 
together with your sisters and set up 
“multiple support agreement.” Unde 
this agreement, the three of you will dé 
cide which of you can take the deduc¢ 
tion in 1979 and then you can arrang 
to trade off the deduction so that eac 
of you gets a chance to claim it. Yo 
must meet the following requirements 
© Your mother must have received ove 
half, her support from you and you 
sisters. ° "se 
e Each of you must be able to claim he 
as a dependent, except for the moré 
than-half support test. 
e None of you can contribute singl 
more than half your mother’s support. 
e If you are the one selected to take th 
deduction for 1979, you must contribut 
more than 10 percent of her support. 
e Anybody else who gives more tha 
10 percent of her support must agre 
not to claim her as a dependent in th 
year you do, 

If you are chosen to get the $1,00) 
deduction in 1979, each of your sistet 
should fill out Internal Revenue Servic 
Form 2120 stating she won't claim you 
jon , mother as a dependent this year. Yo 
md ie mI i will attach all the Form 2120s to you 

a e i return in 1980. I répeat my warning 
You still have weeks {In which to arrang 

Mega-V itamins your support agreement properly—bu 
only weeks. 
puts them back. One of the local supermarkets i 

heavily advertising its many stap]| 
lt happens. Every day. You lose some of the most important adel cece hen eaictcal ae 
vitamins in your body. Like vitamin C and the B complex vitamins. there are five of us eating at hone 








(hese are the vitamins your body doesn’t store, and they What you are referring to is “generic” 4 
noul 1 be replaced every day. “no-name” products, including suc) 
| hat's just what Mega-Vitamins does. Just one tablet staples as canned vegetables and fruits 


dry pet foods, paper goods, trash bags 
detergents. They come in plain, simpl 
packages, frequently in only one siz) 
and without pull tabs, pour spouts o 
picture labels. They contain ingredient 
generally lower in cost and quality. Gen 


1y gives you really potent amounts of these 
ins. In fact, you get five times the ordinary 
ent level of B vitamins, and twice 


Gp 


.. Plus you get all the iron Sn a 
ritol. Se CERIO | 


- vitamins the day takes oe vinomnins| 


Ley . ae eric products usually will save you al 
“\ega-Vita mins. It's from = average of 25 percent over comparabl| 
)U Know it's potent. ‘a ms name-brand products and about 15 per 


cent over store brands. En 
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(oy DTT Va intent: 


Hundreds of women wore these unusual pantyhose 
fora day to see if they could feel a difference. 


What’s more, Sheer Energy*pantyhose 
come ina selection of styles. All of them 
sheer, all of them beautiful-looking. 

Choose Sheer Energy Reinforced Toe, 
Sheer Energy Undie-L'eggs, or Sheer Energy 
All Sheer. In A, Band Queensize for a 
perfect fit. They all have a 100% pure cotton 
crotch panel. And they all give your legs 
All-Day Massage” 

If you want to feel the difference 
on your legs—both of them, try Sheer 
Energy. They feel great and they look 
great too. 


_ We believe Sheer Energy is better 
an ordinary pantyhose. And we wanted 
‘prove it. 

So we cut one leg off Sheer Energy 
1d sewed it to one leg of ordinary 
intyhose and asked women to wear 
em for a day to see if they could feel 
e difference. 

__ Were they surprised. They really one 
ould feel a difference. They said the PANTYHOSE 
ieer Energy leg felt livelier, bouncier, 
ore energetic. The other leg didn’ 

el as good. Z c 


<0 





"as & Beverly Willis 
1 Housewife 
@ ‘My Sheer Energy leg felt like it was ready to 
& run a marathon at the end of the day And my 
right leg felt like it was ready to retire and go 
to. an old folks home” 





| Jackie Stewart 


Designer 
s Tbe Sheer Energy leg looked sheer and 
stylish— plus it tingled all over. It felt like 
it had taken a trip to the Caribbean. 
The other leg felt like it had Pat Dolson 
stayed home. Flight Attendant 
“The Sheer Energy leg felt fantastic. 'm 
a flight attendant and I wore them to Hawaii 
and back and my leg never felt better. I felt like I was 
walking on a cloud the whole day I was also 
surprised that Sheer Energy is so sheer.” 








Nothing beats 
agreat? 
= pair of Leggs. 


er Energy is the registered trademark — 
‘eggs Products for parityhose” 






















Surgeon General Has Determined 
| igarette Smoking Is Dangerous to Your Health. 





Experience it! 





‘Jaste,in one of the lowest low-tars 
in 100s history. 

‘laste, at only 5 mg. tar. 

Jaste,a remarkable ey en 


for smokers of low-tar 100s. 









The taste of new Kent IIT 100s. 
Experience It. 





5 mg. “tar,” 0.6 mg. 
nicotine av. per cigarette by FTC Method. 
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Sale price includes dining table and four side chairs. 


le and 4 Side Chairs 


ition endures in Oaken Splendor. 


nM 


tresti 


l 
hign 


carefully hand polished to bring 
lights. 
table is an impressive 66 inches 


: hree handsome dif ‘rooms. 


long by 42 inches wide. An 18-inch leaf is included for even 
more table space. The stately ladderback chairs have rust- 
gold cushions upholstered in textured Herculon® olefin for 
easy care. Save $200 on all five sturdy pieces. 

You'll find comparable savings on a matching double- 
door hutch with two wood-framed glass shelves and lighted 
interior, and a china base with deluxe silver storage and 
drawers that open smoothly on ball bearing guides. Both 
graced by heavy, antiqued hardware with brass finish. 
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Save $100* on Table and 4 Side Chairs 
Dine in an atmosphere of gracious elegance. 
Each piece constructed of durable hardwood 
parts. Oval table is a generous 62 by 42 
inches. A leaf gives you an extra 22 inches. 
V-matched veneers lend the tabletop a look of 
exquisite inlaid paneling. Chairs have high 





backs of natural cane with padded seats 
upholstered in delicate beige tones. Save 
$100 on Grandesign 5-piece dining set. 

Also on sale, matching hutch with in- 
terior lighting and metal grillwork, china 
base with brass-finished hardware. 


sale*4 99° 


Save $100* on Table and 4 Side Chairs 
Enjoy the rich lustre of Heather Lane. Built 
of select hardwoods, oak solids and oak ve- 
neers hand rubbed to a glowing finish. Trestle 
table is 42 by 60 inches plus 14-inch leaf. 
Massive hardwood base. Save $100 on 5-piece 
Heather Lane dining set. 

Save also on matching hutch with two 
framed glass shelves and interior lighting, and 
china base with embossed panels on doors. 

You'll find these three Super Furniture 
Values on sale in most larger Sears retail 
stores from October 28 through November 
bPA979: 


CalIS 


Where America shops 


for value 


©)Sears, Roebuck and Co. 1979 
* This is the minimum savings nationally. Regular 
prices vary in some markets. 


Prices and dates may vary in Alaska and Hawaii. 
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It’s true—with a little bit of planning and 
plotting, you can survive your next 
shopping trip with the kids. In fact, you 
might even have a good time! 


How do you bring out the worst in children? One time- 
tested method is to take them shopping with you, pref- 
erably to the supermarket. There, they'll hound you to 
buy six kinds of cereal, they'll poke their fingers into 
cupcake packages and then—just as youre hesitating be- 
tween green beans versus peas for tomorrow’s dinner— 
they ll disappear. 

Naturally, none of this is likely to elicit your best be- 
havior, either. One more “buy me” from the kids and 
youre sure youll end up screaming at them—and at the 
cashier. 

You promise yourself that next time you'll hire a sitter 
and shop alone. Yet surely there must be some way, other 
than paying a babysitter money you can’t really spare, 
to avoid this impasse in parent-child relations. Unfortu- 
nately, most child-rearing books don’t help: Checking 
under the letter “S” one finds no listing for “shopping 
psychoses.” Hasn’t Dr. Spock ever gone marketing? 

Fortunately, a trio of midwestern psychologists has. 
In fact, they've done on-site research, walking up and 
down the aisles talking to parents and storekeepers about 
the difficulties involved in taking children shopping. The 
researchers, Todd Risley, Hewitt Clark and Brandon 
Greene, were persuaded by what they heard—and saw— 
that the problem was not only solvable, but worth solv- 
ing. Nowadays, they reasoned, when family life is so 
fragmented, a shopping trip provides an all-too-rare oc- 
casion for parent and child togetherness. 

To devise a strategy to make shopping trips a positive 
family experience, the three psychologists began work- 
ing at the University of Kansas with a small group of 


parents. The team began by suggesting some basic 
changes in the shopping behavior of both the parents 
and the children. Before entering the supermarket, 
children were told that they must follow four simple 


rules of supermarket etiquette, and that their good be- 
would be rewarded with a 50-cent shopping 
And parents, instead of expecting children 
x along patiently, were encouraged to draw their 


haviol 


1OWwance. 


lren into the shopping process. “The supermarket 
n ‘em like a mundane place to parents,” Brandon 
Greene says, “but it can be a fascinating place for 


ls.” Older children can help read the list of ingredi- 
a package, for example, or compare prices. 
Even preschoolers can help Mommy load the cart or 
find the ice cream. 


nts on 


Mothering 


By Geraldine Carro 


Shopping with Children 






After the parents instituted these new procedures, 
they reported that they were yelling less and enjoying 
shopping more—and so were the kids. And as an added 
plus, the children learned how to be smart shoppers. 

As a result of their research, Risley, Clark and Greene 
wrote an 80-page book, Shopping with Children, out- 
lining their strategy (Academic Therapy Publications, 
20 Commercial Blvd., Novato, CA. 94947. $3 each). 
At the heart of the book is a set of ground rules parents 
are advised to explain to their children before eae 
home for a shopping trip. 

e Stay close. Children need to stay near you so that you 
can teach them about shopping. They should remain -| 
within touching distance of you or the shopping cart. 

e No distracting remarks. Try to keep the conversation 
focused on the shopping process or other pleasant topics. 
Not allowed: begging or asking that parents buy things 
(although expressing a preference for a product or brand 
is okay); no requests to go off somewhere else in the 
store; no arguing, tattling, bad language. 

e Best public manners. No roughhousing, running, 
jumping, yelling or fighting. 

e No touching merchandise. Generally, children should 
not handle merchandise without your permission. 

Parents are advised to start off the new regime slowly, 
with a few short (15 minute) trips, so the clan can grad- 
ually become accustomed to it. Children are allowed to 
spend the 50-cent allowance, awarded at the end of the 
expedition, as they choose. (They are docked five cents 
for each infraction of the rules.) While the allowance 
may look suspiciously like bribery, the authors of 
Shopping with Children—proponents of Behavior modifi- 
cation—point out that parents are usually 
cajoled by their children into buying extra 
items anyway. The allowance, they 
say, borrows on what’ usually tran- 
spires, turning it to positive pur- 
poses. Moreover, they argue, 
the method really works. 

















Fisher-Price introduces The Woodseys, 
from a storybook world all their own. 


} 
This is The Woodseys Log House. Inside live three soft, furry animals: | 
Mama Woodsey, Papa Woodsey and their baby, Milkweed. The story of | 
how they found their snug Log House is in the beautiful goes that comes | 
along with them. _ 

The Log House isn't really a log, of course. Its made 7 
of soft, foam-filled fabric with a door that opens and a 
whole side that rolls down so you can see inside.Theres 
furniture, and a broom and bucket to keep everything tidy. 

The Woodseys work as finger puppets, too. 
They each have a squeaker inside, because as 














Log House ij includes this 


everyone knows, Woodseys often speak insqueaks, 228 ey 
Fisher-Price believes that your children will have an 
enchanting time acting out their own lively stories in the wonderful 
world of the Woodseys. 








| 
| 
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How to Help 
Your Child 


Love School 


A reluctant little scholar can suddenly 
turn a weekday morning into a nightmare- 
for both of you-unless you learn how to 
help your youngster cope. Here’s what to do if 
your child develops a case of school blues. 


By Jean E. Collins 





“I don’t want to 20, tocschool, 
Mommy. Don’t make me, please!” 
Jeff sobs, as he does almost every 
weekday morning. His mother lis- 
tens to his complaints—his teacher 
doesn’t like him, he says, the kids 
won’t play with him, he doesn’t have 
fun anymore—and is sympathetic, 
LEACSSU EIS aout 
insistent. Some 
days Jeff is still 
Crying as sine 
takes his hand 
and practically 
pulls him out the 
door, down the 
city streets and fi- 
nally into his first- 
grade classroom. 

“T’m just mor- 
titted iow, tive 
scenes,” she says. 
“And it’s heart- 
breaking to have 
to peel him off me 
—he gives these 
bloodeurdling 


calms down and 
actually enjoys 
himself after I 


shrieks. I know he, 








leave because most days, when I 
pick him up, his teacher gives me 
the victory sign—it means he’s had 
a good day.” | 

Jeft’s fear of school isn’t at all un- 
usual. Similar scenes take place on 
weekday morning's in homes across 
the country, especially at the start 
of the school year. For one month, 
a father in Brunswick,.Georgia, © 
crouched behind an oleander bush 
in front of his daughter’s School, the 
only way he could be certain she’d 
enter. A five-year-old in Brooklyn, | 
N.Y., threatened to swallow a mar- © 
ble he carried in his pocket if his © 
mother forced him to go into the 
schoolyard. He was disappointed 
when she said he wouldn’t be out | 
sick for more than a day. A first- — 
grader in Petersburg, Ill., refused 
to get on the school bus once she re- | 
alized her mother wasn’t riding with | 
her. “If you’re not going, Pm not go- | 
ing,” she said, then sat down on the 
sidewalk and wouldn’t budge. | 

Even if a child attended nursery 
school or kindergarten cheerfully, | 
the start of first grade is a typical © 
time for the fear of school to sur- 
face. The (continued on page 62) 































We help Dad have ahand 
Bey us 


Pat is less than a month old and breast-fed. But even 
though mother’s milk is a near perfect food, it contains 
only borderline amounts of vitamin C. That’s why the 
doctor has recommended the addition of Vitamin C to 
Pat’s diet. To get that added vitamin C, Pat’s mother chose 
Gerber Apple Juice over vitamin drops. That way Dad 
could get involved in the feeding and Pat could get 
vitamin C in a more natural way. 
Each bottle of Gerber Apple Juice contains more 
than enough vitamin C to meet Pat’s daily needs. 
And, like all Gerber juices, it’s a full strength 
100% fruit juice with no sugar added. 
At Gerber, we think Dad should be able to 
take part in Pat’s feeding as soon as possible, 
because feeding Pat can be an important part 
of being a Dad. 


Gerber 


Babies ane our business... 
ani have been for oven 5O yearns. 


Gerber Products Company, Fremont, MI 49412 


We know a lot about food because we care a lot about babies. 
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Menthol 
Smokers 
turn lo 
Merit. 


Demand jor low tar MERIT MENTHOL continues to 
build as smokers discover what research has 
already proven-that MERIT MENTHOL delivers taste 
equal to—-or better than-leading high tar menthols! 


MERIT 


| Kings & 1OO'’s 


© Philip Morris Inc. 1979 


















Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. | a oe 
Kings: 8 mg’ ‘tar,’ 0.6 mg nicotine— 
100’s:11mg’‘tar’’0.7 mgnicotine av. per cigarette, FIC Report May’ 78 





Your Child 


continued from page 58 
new environment, the increased empha- 
sis on academic performance, is under- 
standably anxiety-producing. But school 
blues can show up in a child of any age, 
and there are many events and situa- 
tions, some unrelated to school, that can 
trigger the problem. 

A youngster may become mildly de- 
pressed and sulk, may cry uncontrol- 
lably or throw tantrums; the child may 
also have nightmares or refuse to eat. 
Whatever the symptom, it often disap- 
pears naturally in a week or two. Some 
cases of school blues, however, just 
wont go away, despite the most pains- 
taking efforts of parents and teachers. 
The problem drags on for weeks, even 
months, leaving the parents distraught 
and perplexed. 

In order to cope with this crisis, par- 
ents often need as much support and 
reassurance as their youngster does. But 
no matter where they turn—to other 
parents, teachers, doctors—they are told 
that there’s no easy solution, no one ap- 
proach for successfully dealing with the 
problem. Many parents admit that they 
finally had to rely on their own instincts 
to discover why their child developed 
the fear and how to handle it. There are, 
however, some tips and guidelines to be 
culled from these parents and experts, 
advice that may very well be helpful to 
you if your child is suffering from a case 
of school blues. 





Signs of fear 


Every morning, as soon as Kimberly 
walked into her second grade classroom, 
she began to vomit. On weekends, and 
whenever she was sent home from 
school, the nausea vanished. Kimberly’s 
parents were told by their family physi- 
cian that she had no medical problem— 
her nausea, he said, was psychosomatic. 
They were surprised by his diagnosis: 
Why would their little girl suddenly be- 
come terrified of school? 

Kimberly's grandmother, who _ lives 
with the family, was able to pry the an- 
swer from the child. After her grand- 
father’s recent and unexpected death, 
Kimberly said she was afraid that if she 
didn’t keep her grandmother constantly 
in sight she, too, would die. Once she 
was able to express her fears openly, her 
daily nausea disappeared. 


Stomachaches, headaches and nausea 


are often symptoms of school blues. “It’s 
important for parents to realize that 
these physical problems are real,” says 


Patricia Hicks, M.D., a New York pedia- 
trician. “The child really hurts and isn’t 
faking, although the symptoms are 
caused by tension and other emotional 
problems.” 
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Help 


Even if youre certain that you're 
dealing with a case of school blues and 
not a medical problem, it’s a good idea 
to consult a doctor because he or she 
might be able to offer some valuable 
advice. Take notes on the patterns 
you've noticed—the times and circum- 
stances under which the symptoms 
show. Be sure to bring these along when 
you talk to the doctor. 

Jason told his pediatrician why he 
hated nursery school, although he 
wouldn’t divulge the secret to anyone 
else. It seems that Jason’s mother, in an 
attempt to avoid sibling rivalry, had 
often told Jason that he was needed at 
home to care for his new brother. But 
then Jason was placed in nursery school 
—a rejection in his eyes. Maybe Mommy 
wants to be alone with the baby all day, 
he reasoned, and if so, she probably 
loves him more than she loves me. 

Jason was suffering from separation 
anxiety, which is merely a phase of emo- 
tional growth that occurs at several dif- 
ferent ages, but most noticeably in pre- 
schoolers. “Separation anxiety is as 
normal as crawling,” says Marlene Roy, 
a teacher at the William Woodward Jr. 
Nursery School in New York City. “T 
don’t even like the term ‘anxiety,’ be- 
cause it makes it sound like a problem. 
Yes, it’s painful, but almost all growth 
is painful.” 

Sometimes parents stumble onto a 
solution. After a month of dreading 
school, Tom, a second grader, told his 
mother that he didn’t like to say good- 
bye to her in front of his school. When 
she decided that from then on they'd 





“And stop making fists in your pockets 
when I’m talking to you!” 





part company at home and an old 
child would walk Tom to school, h 
anxiety ceased. Another mother foun 
her daughter was much more comfo 
able leaving home in the morning 
they first spent some “quiet time” t 
gether. “T sit in a rocking chair with h 
on my lap and just read or sing,” sa 
the mother. “I try not to rush her ¢ 
seem anxious. I think it’s a good way t 
get a child to open up.” 
One cure for separation anxiety, a 
cording to many parents and teacher 
is to ease the child into school. A young 
ster might be taken to school for onl) 
an hour one week, two the next, wor 
ing up to a regular school day at th 
child’s own pace. Or a parent could wa 
outside the classroom until the chil 
gives a sign that the problem is resolvec 
It took four-year-old Earl three month 
before he allowed his mother to end he 
vigil in the school hallways. “Mommy 
you can drive away now,” he said oni 
day. “Just don’t look back.” 


Not always possible 


It’s not always possible for a parer 
to stay at school, however, even for a 
hour or two. A good alternative is 
brief visit to the classroom at least on 
a week, which is sometimes enough 
assure a child you are not far away. | 
child who fears separation might als 
be comforted if allowed to bring si 
thing from home‘ to school: a wall 
filled with family snapshots, a set 
house keys, for example—both cymbal 
connections to home and security. An 
the teacher can help by (continued 
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| have an eye for color, so | love the rich, natural-looking color of 
Miss Clairol, the way it catches the light, the discreet way it covers gray. 
What's more, every package of Miss Clairol Shampoo Formula has 

its own little bottle of "2 Color-Hold® Conditioning Shampoo. (No other 
haircolor has it.) Used after coloring, it leaves my hair beautifully shiny, so 
silky and easy to handle, doing my hair has actually become an experience 
| look forward to. Like my painting, It’s something special | do just for me! 


MISS CLAIROL... THE NATURAL-LOOKING HAIRCOLOR. 
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Your Child 


continued 





asking a more outgoing student to be 
your child’s special friend and protector. 


Finding the cause 


For one entire day the class bully 
picked on five-year-old Scott—and that 
was when his school blues began. As the 
weeks went by, Scott became more and 
more depressed and fearful, and_ his 
parents decided their son needed pro- 
fessional help. The child psychologist 
they consulted gave Scott this advice: 
Next time that bully hits you, hit him 
back. No one would have imagined that 
Scott would knock the other child to the 
floor then jump on his stomach. But 
following that major battle, Scott was 
able to enjoy school once more. 

The fear of peers is a common cause 
of school blues. Eight-year-old Marian 
was worried because she was the only 
black person in her class and so she 
didn’t try to make friends, assuming they 
wouldn't like her. She came up with her 
own solution: She first made friends 
with the teacher, then asked her for 
help in picking out girlfriends. Then 
there’s Anne who didn’t want to go to 
school because she didn’t know if the 
other kids would be “nice or mean” 
when she talked to them. She eventual- 
ly learned that if she was nice, “and 
didn’t call them names like disgusting 
and poo, then they’re nice back.” Noah 
said he used to be afraid of school last 
year, when he was eight, but got over 
it by using this simple technique he de- 
vised himself: “I made believe I was 
home playing with my friends, or maybe 
at a friend’s house, so there was nothing 
to be scared of.” 

Many very common childhood fears, 
although they sound manageable to 
adults, are of overwhelming importance 
to a youngster and shouldn’t be taken 
lightly. Ann was concerned about the 
food served at school. “I didn’t know if 
it would be good, or if they’d let me eat 
what I want, like pizza with jelly on 
top,” said the seven year old. Another 
young girl was afraid of “the bees in the 
playground.” 

Any new circumstance, either major 
can precipitate the fear of 
death of a pet, a 
from school because of ill- 
One 


recently di- 


or minor 
S( hoo] 


long 


moving, the 
abs« nce 
ness or marital problems at home. 
boy whose parents were 
vorced would not leave his mother’s side 
use he was afraid “she might go 
like Daddy did.” 
fear of failure might also give 
Graham was ex- 
ly imaginative and creative 
chool, but became a 


ider. One day, 


to school phobias. 


in nur- 
difficult 


as his mother was 


pleading with him to get dressed for 
school, he screamed, “But I don’t want 
to work. It’s too hard. I want to play.” 
That’s when Graham’s mother decided 
that the academically tough private 
school the boy was attending was the 
cause of his fears. She changed his school 
and now Graham is doing well once 
again. 

“T was afraid of flunking everything,” 
says nine-year-old Laurie, explaining 
why she would not attend school for one 
month last year. Although she was an 
A-student, Laurie felt she was “stupid.” 
After a talk with the school counselor, 
her parents realized that they were un- 
knowingly putting too much pressure on 
their daughter to achieve. They wanted 
their child to do the best she could, but 
Laurie picked up a different message— 
she felt she had to be “the best.” Once 
they made their expectations clearer, 
Laurie’s attitude toward school im- 
proved considerably. 


How to cope 


“[T don’t care what the experts say,” 
says one mother of a four year old who 
hates nursery school. “If your child is 
clinging to you, screaming in fright, it’s 
pretty hard to force him to go to school.” 
But, of course, you must. Here are some 
suggestions to help ease a child’s pain— 
as well as your own. 

e Before you take any action, be sure 
to work out your own feelings about 
school and your child’s teacher. It could 
be that you’re ambivalent and are pass- 
ing your doubts and fears onto your 
child. Many adults have had their share 
of unpleasant school experiences, which 
makes it all the more difficult for them 
to encourage their child to attend. Try 
to familiarize yourself with the school 
curriculum and make an appointment 
to discuss your child’s problem with his 
or her teacher. 

e Be realistic when you talk about 
school to your child; don’t pretend it’s 
all fun and games. And, if you have 
complaints about the school or teacher, 
don’t tell them to your child. “The fear 
will take longer to go away if the child 
starts thinking that all teachers are 
dopes, all schools are bad,” says one 
pediatrician. 

e Try to develop an atmosphere of 
cooperation with your child’s school and 
teacher. Make certain the teacher is 
aware that you are doing whatever you 
can to help. Don’t attack the teacher, 
even if you have a legitimate complaint. 
Youll put him or her on the defensive 
and your child will suffer most in the 
long run. 

e It could be that you’re uncomfort- 
able with the idea of separation, too. 
Maybe you're hanging on, afraid to al- 
low your child to mature and have in- 
terests and attachments outside the 
home. Examine your feelings and try to 
deal with them. 





























Early, positive experiences with se 
aration may help prevent the proble 
from emerging. Don’t let the first d 
of school be the first time you and yo 
child have been separated for a d 
“When you give a child the opportuni! 
to survive your absence it helps build 
sense of trust,” says Gerald M. Spielma) 
M.D., clinical assistant professor | 
pediatrics at New York Hospital- Com¢ 
Medical Center. 

e You may have frantic monies 
what parents don’t want their child | 
do well in school? Unless you relax, hoy 
ever, you can’t view the problem o 
jectively and come up with a remed 
Keep calm and you may find that yo: 
instincts will tell you how to handle tl 
situation. 

e Be patient. Anna’s mother receivé 
a hysterical phone call from a moth 
of her daughter’s classmate. “Do ye 
realize Anna never speaks in class?” sl 
asked. “My daughter says she hasi 
said a word all month. You'd better ¢ 
something fast!” The conversation u 
leashed a wave of guilt in Anna’s mot 
er: Am I doing enough? Should I | 
more upset? she asked herself. But s 
eventually decided to stick with h 
original plan, which was not to pressu 
Anna to open up before she was read 
After a month, Anna began to parti 
pate in classroom discussions and, 
the end of the school year, Anna’s teac 
er happily reported, “Now she’s like | 
the other children, she talks too muc 
if anything.” 

e Don't take your child out of scho: 
or change schools, unless it’s absolute 
necessary. “The longer a child is out, t 
more frightening it is to return, and t 
more the fear is magnified,” says ps 
chologist Marvin Ack of the Childre1 
Health Center in Minneapolis, Mir 
“Even if the child goes to school for or 
ten minutes a day, it’s better than 1 
trying at all.” | 

e A short series of psychotherapy s¢ 
sions is worth a try in persistent or seve 
cases, especially if the child is in t 
third grade or over, when school fed 
are relatively rare. For students enteri) 
junior high or vtelocating to a_ né 
school, an orientation session with t 
school counselor might help. Becat 
this service is not always routine, y 
might have to initiate it. 


Pride and accomplishment 


Once going to school is no longer t 
rifying, your child will have feelings 
pride and accomplishment that ma 
the struggle all worthwhile. “I’m | 
now and I don’t ery in school,” Richa 
announced proudly to his kindergart 
teacher. His mother was so relieved s 
began to cry. “These children need ¢ 
couragement and understanding,” s4 
Richard’s teacher. “If you don’t he 
them to enjoy school, they'll never kn¢ 
what they're missing.” E| 


Deena 
48 Toddler-sized 
Pampers in one 
ON HH stm eee 


Its so big on dryness. 











TONNI CD 
Vie ) 
TODDLE 
FOR BABIES 

OVER 23 POUNDS 











If your baby is so big— 23 Ibs. or over — 
u'll love Pampers’48-diaper Convenience 
ck. Because now there’s more dryness for 
urtoddler than ever in this one big pack. 
Each Pampers has a quilted stay-dry 

ing that helps keep wetness away from 
urtoddler’s skin. So with 48 Quilted 
mpers in this one handy box, it'll be 


a long time before your supply of Pampers 
dryness runs dry. 

| Quilted Pampers for Toddlers in the big 

/Convenience Pack. It’s a better way to keep 

the dryness you want close to your baby, 

close to your fingertips. 

Doesn't your baby deserve 

Quilted Pampers dryness? 










\ 


a J 
é 
AL 


79, The Procter & Gamble Company 








Ready in a flash 
for Christmas 
from Kodak. 


What's new from Kodak this Christmas? 
The flip-out flash! Flips out at the touch 
of a button so you're ready 
in a flash for sharp, clear 
pictures. And Kodak has a 
whole line of built-in-flash cameras to 
brighten anyone's Christmas. 


Kodak Ektra cameras 





Kodak Tele-Ektralite 20 camera: 
Electronic, built-in, flip-out flash. 
Tele lens for getting twice as close. 








Kodak Ektralite 30 camera: Electronic, 
built-in, flip-out flash. Aim-and-shoot 
convenience. Auto-exposure control. 









dak Tele-Ektralite 40 camera: Electronic, 


( built-in, flip-out flash. Tele lens for 
| ing twice as close. Auto-exposure control. 


Kodak Ektralite 10 camera: 
Built-in electronic flash with 
‘aim-and-shoot convenience. 





OFFICIAL PHOTO CONSULTANT TO Irs remy 
4 THE 1980 OLYMPIC WINTER GAMES. RC @ dao aet ts 


f/1.9 lens for low-light capability. ; JH , 


: Kodak Ektramax camera: Built-in 
electronic flash. Stops action. 



































ES DOS 


Self-confidence. Seeing yourself clearly. 
And liking what you see. 
It's the kind of feeling that lets you 
give the most — and get the most— every single day. 
Its the kind of feeling that makes you 
choose real gold, Karat gold. 

Just because it is real. 

Because it reflects the real you. 
Real gold. It doesn't give you self-confidence. 
It Shows you have it. Karat Gold Jewelry. 


Nothing else feels like real gold. 
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m= For fine jewelry see your professional jeweler. 
RETAIL JEWELERS OF AMERICA. INC, 








The Senator from Massachusetts 
is not on the sidelines. For the first time in print, 
he makes his commitment clear: 
sexual discrimination must go, and the 
Equal Rights Amendment should be passed. 
By Senator Edward M. Kennedy 


mice Paul, author of, the 
first Equal Rights Amend- 
ment in 1923 and leader of 
the National Woman’s Party, 
once described her commit- 
ment to the cause of women’s 
rights in this way: “I have al- 
ways thought that once you 
put your hand on the plow, 
you don’t remove it until you 
get to the end of the row.” 

Millions of women, less 
visible, but no less dedicated, 
have joined the task in recent 
years. They have made the 
women’s movement an in- 
creasingly effective force in 
changing social attitudes and 
overcoming stereotypes that 
have kept American women 
from playing an equal role 
in the nation’s life. 

Equality has been and will 
continue to be the rallying 
ery in the decade ahead, 
whether women seek fulfill- 
ment in the family circle or, 
through preference or need, 
work outside the home. 

Much has already been 





done to reduce the barriers 


that have blocked women 
from achieving economic and 
social equality. Yet much re- 
mains to be done in every sec- 
tor of society. 

I have seen their problems 
firsthand. I have heard the 


voices of countless women 
who have described their 
plight in dramatic testimony 
at congressional hearings on 
health care, Social Security, 
child care, domestic violence, 
taxation, education, welfare, 
nutrition, credit practices, 
jobs and civil rights. 

Women continue to face 
discrimination everywhere in 
society. Although they are 
entering professional schools 
in greater numbers, only 
nine percent of all doctors 
and lawyers, two percent of 
judges, three percent of den- 
tists, and less than two per- 
cent of chemists, physicists 
and engineers are women. 

Women represent 53 per- 
cent of the nation’s registered 
voters, but they hold only 
mine percent of the. 7,500 
seats in state legislatures. In 
the Congress, they hold only 
one of the 100 seats in the 
Senate and only 16 of the 
435 in the House of Repre- 
sentatives. (continued) 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


Women in 
the eighties 


continued 


On the question of pay, women 
still far from parity with compare 
trained men. In fact, the gap is wic 
ing. In 1971, women earned 63 cé¢ 
for every dollar earned by men; six yt 
later, the figure had dropped to 58 ce 
Today, a college-educated woman ez 
$7,000 less than a man with a sim 
education, and $1,700 less than a r 
with only a high school diploma. 

Homemakers receive no retirem 
benefits for their work and share 
their husbands’ Social Security bené 
only after ten years of marriage. 

These disparities, in a society cl 
acterized by a commitment to hun 
rights and economic opportunity, sé 
almost a throwbatk to early times. G 
ernment has been the historic focus 
efforts to end discrimination on the bi 
of race and religion. Now it must hj 
ensure that women enjoy equal bene 
in American society. Many import 
steps are waiting to -be taken. 

Beginning in 1963, with the eng 
ment of the Equal Pay Act, ngr 
created a comprehensive legal frar 
work prohibiting sex discrimination. I 
despite such legislation, sexual discrit 
nation persists. Enforcement of the ] 
has been inadequate in the past. So { 
first priority for the coming deca 
should be to breathe practical life ii 
existing anti-discrimination laws. 


Equal Rights Amendment 


Another important step we can td 
to end sex discrimination is to ratify t 
Equal Rights Amendment. 

I know many sincere people feel t 
Equal Rights Amendment has its dé 
gers—that it is somehow a threat 
homemakers. But I do not believe th 

The language of the proposed amen 
ment is simple and the words are cle} 
Its intent is to ensure that women of tl 
country—51.3 percent of our populati( 
—will have the same right under the n 
tion’s laws as the men who pass tha 
laws. The Equal Rights Amendment w 
state clearly and unequivocally in 
most important document of this nati 
—the Constitution—that never again W 
any person be denied equal rights und| 
the law for the sole reason that she wi 
not born a man. 

Ratification of the Equal Righ 
Amendment is an essential ingredient ( 
our future hopes for progress. Only) 
constitutional amendment will provi¢ 
a permanent guarantee of legal equalif 
for all women of this nation. It will giv 
meaning and vitality to the princ iples ¢ 
social justice, economic rights and polit 
cal equality. America should not be 1 

(continued on page 74 
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Your beltless 
$s just gotten oetter. 





PUR eh are 


’ introduces big pad protection without the bulk. 


The New Freedom “Moisture 
Trap” pad. It’s anew develop- 
ment. It absorbs so efficiently, we 
could improve the shape. Now 
New Freedom is more comfort- 
able. You can’t buy another pad 
like it. 

Discover the absorbent 
layers. The new New Freedom 
pad pulls moisture in, traps it deep 
inside, then holds it in millions of 
tiny pockets. 


Discover the one-way quilted 
stay-dry cover. It surrounds the 
whole pad. It’s designed to let 
wetness into the New Freedom 
“Moisture Trap” pad, but not let it 
back out. 

Discover the stain shield. It 
wraps around the sides and bot- 
tom of the New Freedom 


“Moisture Trap” pad, tO GiVC  aRIEEmen pammvirrcig 


your clothes great protection. 


it’s not just beltless. 
It’s better. 


© 1979 & Kimberly-Clark Corporation, Neenah, Wisconsin 54956 


Mini Pods 


Discover the secure, comfort- 
able shape. New Freedom pads 
have sealed ends to trap moisture 
inside. And rounded corners and 
tapered ends to bulge less, 
twist less, and 
give you a 
“no-show” fit. 
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A BEAUTIFUL WAY TO WO 


Kathy Koester 
Avon Representative 
Fairbanks, Alaska 








“We live 30 miles from Fairbanks in a 
-autiful spot that has yet to get telephone 
rvice. Thanks to Avon, I never feel 
plated. Customers say they plan their day 
ound my visit. And come Christmas, 
ople call me the neighborhood Santa 
cause I make deliveries in my sleigh. 
hat’s flattering, but*nothing tops the fact 
at my husband, Jim, and I have made 
ose friends out of so many of my custom- 
s. To me, that says a lot about Avon.” 


AVOD) 





ey 
old eee 


BA age 


If becoming an independent Avon 
Representative sounds interest- 
ing to you, call 800-431-1866 
toll free. In N.Y. State 
% call collect 212-931-2075. 


me 3 a ; In Canada call 
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continued from page 70 





the position of urging rights abroad 
while half our population is denied 
equal rights at home. 


Women at work 


Over the past 25 years, the num- 
ber of women in the paid labor force 
more than doubled. The 43 million 
women now at work make up 42 percent 
of the entire work force. But contrary to 
assumptions, most women work because 
of economic need (24 percent are sin- 
gle; 19 percent are widowed, divorced 
or separated; and, of the 57 percent who 
are married, 23 percent have husbands 
earning under $10,000 a year). 

While women are actively participat- 
ing in the work force and contributing 
to the nation’s economy, the vast ma- 
jority are confined to lower paying posi- 
tions. Forty percent hold these ten “pink 
collar” occupations: clerical jobs, ele- 
mentary schoolteachers, waitresses, typ- 
ists, cashiers, seamstresses, salesworkers, 
bookkeepers, private household jobs and 
nurses. By contrast, there are few wom- 
en in high-paying positions (in manage- 
ment and administration only 5 percent, 
in skilled trades only 1.4 percent). Since 
the type of job is a key factor in income, 
it is not surprising that women continue 
to receive lower wages than men. 

One of the most important challenges 
for the next decade is to make equal 
opportunity a reality for women. The 
primary goal is to open up professional, 
managerial and technical jobs; higher 
wages will follow in their wake. Then 
we must re-evaluate traditional wom- 
en's jobs according to their real worth 
and adjust their salaries accordingly. 

As part of that effort, I am working 
in the Senate, as Chairman of the Ju- 
diciary Committee, to increase the num- 
ber of women who serve as federal 
judges. This year, I had the honor of rec- 
ommending to President Carter the ap- 
pointment of Rya W. Zobel, a partner 
in a Boston law firm. She is now the first 
woman judge to serve in the federal dis- 
trict court in Massachusetts. 

In addition, I have introduced legisla- 
tion in the Senate to expand the partici- 
pation of women in science. Women are 
so far from equality of opportunity in 


science that even with a ten percent 
improvement each year it would take 
another 50 years before talented women 
have equal access to careers in engineer- 
ing, physics and chemistry. It would take 
30 years for women to gain equal access 
to careers in mathematics. And it would 
take 25 years for women to gain equal 
access to careers in biomedical research. 

In fact, the proportion of women earn- 


ing degrees in science is no greater in 
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the 1970s than it was in the 1920s. A 
comprehensive federal effort in this area 
will enhance the nation’s scientific and 
technical strength. Most. important, it 
will ensure that talented students and 
researchers are given the full opportu- 
nity to pursue some of the most challeng- 
ing and rewarding careers the nation 
has to offer. 


Child care 


A critical factor limiting the ability 
of women to compete on an equal basis 
for jobs is the lack of adequate child- 
care facilities. As the number of mothers 
entering the labor force increases, the 
need for such facilities soars. 

Nearly half of all children in the coun- 
try—more than 28 million under the age 
of 18—have mothers working outside the 
home. More than six million of these 
children are under the age of six. At 
least 4.5 million children live in female- 
headed families. Yet only two percent of 
these children are in day-care centers. 

Whether a mother works by necessity 
or by choice, her ability to choose a ca- 
reer and lifestyle depends on the avail- 
ability of child-care facilities. No woman 
should be placed in the position of choos- 
ing between her career and her children. 
Yet our society forces that choice upon 
thousands of women every day. 

Current child care facilities and pro- 
grams for mothers who work outside the 
home are far from adequate. We must 
find a way to achieve child care at a cost 
which all parents can afford. Above all, 
we must avoid a stratified system with 
government-sponsored child care for the 
poor, private child care for the rich, and 
no child care for middle-income workers. 


Women and health 


The inferior quality of health care 
available to women is an issue to which 
the nation has become more sensitized 
in recent years. In too many respects, 
however, women are still second-class 
citizens in the health care system. 

I vividly recall the case of Linda Ja- 
vosky of West Virginia, who told her 
story at a Senate Health Subcommittee 
hearing. A fire had destroyed her home, 
and her two young children had been 
severely burned over 50 percent of their 
bodies. Linda was forced to quit her job 
and go on welfare in order to obtain full 
medical care for them. 

Lena Barton, also of West Virginia, 
told of an elderly patient who had 
worked hard all her life and had raised 
a family. Now she lives on a fixed in- 
come and cannot afford the medication 
she needs to treat her crippling arthritis. 

When Loretta Wilson of Chicago, IIli- 
nois, underwent heart surgery, her in- 
surance was canceled. 

I have long advocated a national 
health insurance program based upon 
the principle that health care is not just 
an expensive privilege for the wealthy. 


It is a basic right for all. No progra 
national health insurance should be 
sidered unless it addresses the spe¢ 
needs of women. They need a health 
surance system under which eligibi 
is not tied to family status, econo) 
status or financial contribution. | 
Many insurance plans discrimir 
against women through unfair ex¢ 
sions, waiting periods and high y 
miums. Their particular health needs 
frequently ignored, as well. Care for 
necological disorders are excluded fi 
coverage, even though male _problé 
like prostate surgery are covered. 
Sometimes, the choice is betw 
health care and other basic necessi 
of life. Diana McLaughlin of Baltim« 
Maryland, told the Senate Health S 
committee that she lost her health 
surance when she was divorced fr 
her husband. Unemployed, she had 
worry first about the roof over her hi 
and the cost of food. On health ins 
ance, she said, “If I collapse on 
street, I'll have to deal with it then.” 


Social Security 


Over the next decade, we must ¢ 
re-examine the basis of our Social 
curity System to provide a greater € 
nomic security for women. The curr 
system fails to take account of the gr¢ 
ing diversity of women’s roles in 
economy and society. The traditional 
ternatives of lifelohg homemaker or | 
long worker are no longer typical. A 
result, the existing system unfairly per 
izes divorced women and women ¥ 
leave their jobs to raise children. 

Premised on the concept of wome 
economic dependence, Social Secui 
is a generation out of date. We must 
velop equitable ways to modernize 
system, while guaranteeing-a secure 
tirement for those who remain hor 
makers for all or part of their adult liv 

The challenges we face are all - 
more difficult to meet because of | 
current period of economic uncertair 
Historically, women and other econc 
ically disadvantaged groups have boi 
a disproportionate share of the burd 
inflicted by hard times. And it is in su 
periods that the need for fairness a 
equality should be more compelling. 

“Nothing can be more absurd,” Pla 
the philosopher, wrote more than 2,( 
years ago, “than the practice which p 
vails in our country of men and wom 
not following the same pursuits with 
their strengths and with one mind, 
thus the state instead of being whole 
reduced to a half.” 

Now is the time to take a fresh st 
toward equality, to put an end to ; 
discrimination. We owe it to oursely 
and the ideals on which the nation 
founded to make that step as large 
possible. America cannot afford to wa: 
the wealth of talent and energy tl 
women can bring to the nation. Ei 
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Can This Marriage 


BeSaved? 


continued from page 22 | 
THE COUNSELOR’S TURN | 


“Janice and Grant desperately need| 
to find other lodging for Jan’s moth 
and both of them knew it—intellectu; 
ly,” the counselor said. 

“But the two were caught in such | 
emotional bind that they were incapal} 
of dealing with reality, of doing wh 
they wanted to do and what was wise. 

“In our first joint interview, I was al} 
to extract from Jan a firm promise th 
she would move her mother out of thé 
home within a period of one month 
longer. At my request, and with Gra 
as a witness, she signed an informal co 
tract to that effect. And she was faithf 
to our contract. 

“During our second interview, at n 
instigation, Grant filled Jan in on tl 
financial status of his fabric business. 
was barely breaking even. Then Gra’ 
haltingly confessed the very limited e 
tent of his lukewarm entanglement wii 
Edna. “A talking affair—all smoke ar 
no fire, I called it, and he agreed. 

“Grant decided to sell his share of tl 
business. Although a small money lo 
was incurred, Jan and Grant agree th 
their mutual relief was worth twice th 
cost. Grant now devotes all his time | 
his sales job and actually is doing som: 
what better financially. 

“Both Grant and Jan had been robbe 
of initiative and emotional strength by 
pair of domineering*mothers. It was ol 
vious that Jan’s relationship with he 
mother had been unhealthy for man 
years. She had neither forgiven nor fo 
gotten the harshness of her mother’s a 
titude at the time of ber teen-age crisi 

“Counseling revealed that Jan ha 
never forgiven herself either. She fe 
that her attempts to hide her pregnanc 
had caused the death of her infan 
Years later, she was still punishing het 
self, as well as her mother, for th 
tragedy. ae 

“As soon as Jan acknowledged thi 
truth, she was able to push aside he 
memories, her guilt and wasting grie/ 
She could finally cut the destructive tie 
that bound her to her mother. 

“As for Grant’s Mom, Jan now help 
her husband cope with the daily barrag 
of phone calls he receives. At his re 
quest, she fields the calls, explaining tha 
her husband is busy or asleep, and usu 
ally Mom takes the hint and hangs y 
without protesting too much. 

“The couple’s sexual relationship, st 
long unsatisfying to them both, hai 
blossomed. They are no longer ashamed 










Rolfs introduces a beautifully designed clutch you can personalize 
with your own monogram. The new Swagger Clutch includes three 
inside pockets, a framed coin purse, removable checkbook cover, plus 
a zippered bill pocket. When it comes to fashion and practicality, 
Rolfs should always be your initial choice. 


ROLFS . . . It shows you care. 


West Bend, WI 53095. Available at fine stores throughout the USA and Canada. 
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at. When you’re dyeing fora change. 


Curtains closing in on you? Brighten up dull drapes with easy to 
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~ The Garden Birds - 


Or? THIMBEE COLLECTION. \_A4 


A limited edition. 
| Subscription deadline: 
| December 31, 1979. 





THE BIRDS that visit us in our gardens 
are among the most delightful of all the 
creatures of nature. Soaring gracefully 
among the trees and flowers, they provide 

ntold pleasure and inspiration with the 
richness of their color and the melody of 
their song. 

Now, to remind us of the great joy birds 
in into our lives, Franklin Porcelain 
will create The Garden Birds Thimble 
Collection. Delicate collector's thimbles 
in fine bone china designed by Peter 

arrett, one of the world’s most out- 
standing and gifted nature artists. So 
a Pon is his talent that his paintings 
have been exhibited in the famous Royal 
Academy in London. 
- Peter Barrett's collection of bird thim- 
les is born of a long and cherished tradi- 
sion. For private collections of decorated 





An attractive hardwood wall frame, designed to 
display the complete collection, will be provided 
0 each subscriber. 


by Peter Barrett 








ALL THIMBLES SHOWN ACTUAL SIZE 


NS 


BUSINESS REPLY CARD 


FIRST CLASS PERMIT NO. 1 


POSTAGE WILL BE PAID BY ADDRESSEE 


FRANKLIN PORCELAIN 


Franklin Center, Pennsylvania 19063 





FRANKLIN CENTER, PENNSYLVANIA 


For just $9.75 each—a complete collection of 25 exquisite collector’s thimbles in fine bone china, 
hand-decorated in 24kt gold, and portraying the world’s best-loved garden birds. 


thimbles—especially those celebrating 
the joys of nature—have been treasured 
for centuries. Indeed, such thimbles 
demand an artist's best work, for he must 
capture the beauty, the moment’s mood 
and the detail of nature’s lovely creatures 
—in a very small area. 


The beauty of birds—captured in 
remarkably detailed miniatures 
Each individual thimble is small. Ever so 
delicate. Yet Peter Barrett is able to 
meticulously portray the features of each 
bird with life-like detail—in rich, real- 
istic color. This is the remarkable art of 
miniaturization—the ability to portray 
intricate details, with complete accuracy, 
in a very limited area. And Peter Barrett 
is a master of this most demanding art. 
The garden birds he has depicted are 
among the loveliest and most expressive 
in all the world—glorious creatures that 

add vitality and beauty to our gardens. 
Among them are the stately Cardinal! 
—alert, alive, proud. The sweet-singing 
Nightingale. The Ruby-Throated Hum- 
mingbird, breathtaking whenthe sun 
illuminates the flame-red color of its bib. 
The Black-Capped Chickadee, perched on 
a branch of pink apple blossoms. The 
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being offered only until December 3] 
1979. After that date, it will be perma 
nently withdrawn. The original design 
for the thimbles will then be retired, an 
this collection will never be offered again 

A Certificate of Authenticity, attestin, 
to the limited nature of the thimbles anf 
their status as original works of art b 
Peter Barrett, will be provided to cael 
subscriber. And an informative foldei 
about the bird depicted will be include 
with each thimble. The price for cath 
thimble is just $9.75 and the collectio 
will be issued at the convenient rate o 
one thimble per month. The hardwoo 
wall frame will be provided at no added 
charge. 

Since these fine bone china thimbleg 
will never be offered after December 31) 
1979, it is essential that the subscrip4 
tion application attached be mailed dl 


Inspired by the extraordinary 
beauty of birds —a fascinating 
collection of bone china thimbles 


moody Blue Jay. The Baltimore Oriole. 
The Chaffinch. The Robin...Altogether, 
25 favorite garden birds, each portrayed 
in a natural setting surrounded by leaves 
or flowers. 

The scientific name of the bird—in 
a graceful script—will be a part of the 
design of each thimble. And the finishing 
touch will be a pure 24kt gold border, 
skillfully applied to the thimble by hand. 





A collection to enjoy 
and display in your home 





One of the greatest pleasures of owning 
this collection is to display the thimbles 
in your home. And, to enable you to do so 
in an attractive way, a handsome, hard- 
wood wall frame will be provided at no 
additional charge. This special, custom- 
designed wall frame will hold all of the 
thimbles in the collection. 

Thus, you can display the full set —yet 
still invite your guests to hold the thim- 
bles, feel the smoothness of finely glazed 
porcelain, and admire the intricate detail 
of the birds portrayed. 


Franklin Porcelain, Franklin Center, 
Pennsylvania 19091, no later than tha 
date. 

No advance payment is needed. Simply 
detach the postpaid reply card on thig 
page and mail it by December 31st. 





Available only until December 31st 
In the tradition of classic porcelain 
collector’s pieces, these fine bone china 
thimbles are being made available for a 
single year only. Thus, the collection is 





SUBSCRIPTION APPLICATION 


The Garden Birds - 


E THIMBLE COLLECTION ») 
Franklin Porcelain Must be postmarked by December 31,1979 
Franklin Center, Pennsylvania 19091 Limit: One subscription per person 


Enter my subscription for The Garden 














Birds Thimble Collection, consisting Mr. 

of 25 fine bone china thimbles, hand- ess 

decorated in 24kt gold. My thimbles a PLEABE pminT CLEARLY 

will be sent at the rate of one per 

month, and a custom-designed hard- 

wood display frame will also be sent to Address Each thimble portrays a beautiful garden bird 

me without additional charge. in authentic detail, and bears the scientific name 
I need send no money now. Bill me of the bird portrayed. And each thimble is care- 

$9.75* for each thimble in advance of fully hand-decorated with a border of pure 24 

its shipment. *Plus my state sales tax City karat gold. 

Signature - State Zip 


Canadian residents will be billed for each thimble in advance of shipment at $14.75. 155 
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SPECIAL SAVINGS OFFER: 
ve $7.55 with this coupon Yours for only 


lic Ware® 11” polished aluminum 
cari Seg weet Jeg a 
juic! clean-u jas 
ad handles. Made of heavy gauge Plus $1.00 to cover post- 
inum for even, uniform cooking. 9 and handling. 


iL TO: Special Savings Offer 
P.O. Box 627, Dept. 367, Jenkintown, PA 19046 





e send me 11" re eee 
‘postage and handling). Make check payable to ‘’Special Savings Otfer’’ 
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eck here for free $2.50 Bonus Pak of Savings Coupons. Allow 4 to 6 
S for delivery. Void where prohibited. Offer good while supplies last. 








DOMINO® LIQUID BROWN SUGAR 
So many ways to use it... So many reasons to love it. 
It’s more than just a Brown Sugar! It pours so freely 
and mixes so smoothly, it can do things regular 
brown sugars can’t possibly do. It’s great for sauces, 
for glazes, as a topping, as a sweetener...the pos- 
sibilities are endless...the reasons for loving it just 
go on and on. 


ROYAL PRINCE® YAMS...something sweet and 
good tasting that’s also good for you. Sweet & Nu- 
tritious. 100% RDA of Vitamin A and 50% Vitamin C 
plus B&E Vitamins and other minerals. Fancy 
Grade—best quality, uniform in size and shape. 
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1 can (16 oz.) sliced cling peaches 

1 this. cornstarch 

¥% cup Domino® Liquid Brown Sugar 

1 can (8 oz.) whole berry cranberry sauce 


¥% tsp. cinnamon 
2 this. butter 


2 cans (17 oz. each) Royal 
PrinceYams, drained 


Drain peaches, reserving juice. Dissolve 
cornstarch in 4 cup peach juice and set aside. In 
11” skillet, heat remaining juice, Domino Liquid 
Brown Sugar, cranberry sauce, cinnamon and 
butter. When butter is melted, add cornstarch 
mixture. Stir over medium heat until mixture 
thickens. Add Royal Prince Yams; cover skillet 
and cook 10 minutes. Stir in peaches, and cook 
additional 5 minutes or until heated through. 
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A warm and 

moving short story, 


by Jonellen Heckler. | 
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oyster stew. He swallows his tears and 
says nothing. 

“Come on, now,” Gran urges. “It’s 
almost time for sauerbraten and red 
cabbage. I made pound cake.” 

The faintest shadow crosses Gretch- 
en’s expression. “I . . .” she begins in a 
protesting tone. 

Gran gives her a look of total atten- 
tion. 

“I think I’d better get some things 
out of the car,” she gulps. “Want to help 
me, Mama?” 

We walk down the dusty driveway in 
silence. I am waiting for whatever she 
wants to tell me in this requested pri- 
vate time. 

The car trunk holds a little bit of 
clothing and a lot of food, mostly in two 
coolers. She opens the lid of one. 

“See? I brought you some cheese. 
And I bought fruit on the road. Mama 

” She snaps the lid closed. “I'm a 
vegetarian. You know David and I are 
vegetarians. I wrote to you about it.” 

A problem. Already. Right here in the 
middle of the reunion. Why can’t she 
eat the sauerbraten? Why can’t she 
make a concession? 







“You didn’t tell Gran.” Her tone is not 
accusing, just sad. 

“She knows.” 

“Well, why does she expect me to eat 
meat?” 

“We thought . 
Always before.” 

“It's different now.” She hefts the 
coolers one at a time and sets them on 
the grass. “Mama, I can’t.” 

“Just this once?” 

She shrugs helplessly. “I can’t.” 

This is a stupid thing to be arguing 
over. I won't let it spoil her homecom- 
ing. She is what she is. “It’s my fault, 
Gretch. I wasn’t firm enough about it. 
We thought you were sort of a part- 
time vegetarian.” I smile at her, hoping 
for a change in wind direction. “Don’t 
take any on your plate. I'll tell her ahead 
of time.” 

Her tense shoulders relax. “Thanks.” 
She gazes for a moment into my eyes 
with a wholly loving look. A look of 
really seeing, and liking what she sees. 
I resolve to help her be herself with us. 
She has the right. 

Gretchen hands me an electric yogurt- 
maker, a paper bag full of walnuts and 
a jar of raw honey. She hefts both cool- 
ers and we start for the house. 

“T didn’t know you liked honey.” 

“Refined sugar is bad for you.” 

I flinch, suddenly reminded of Gran’s 
pound cake. 


.. You always used to. 
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Cuts of mild, white fish. In a batter that’s the bes 
we ever made. Not doughy or greasy tasting. It’s 
golden light so more of the natural taste of the fish | 
comes through the crunchy coating. 

In fact, we use only natural ingredients in our fs 
kabobs, because we're a family concem that’s con- | 
cemed about you and your family. 



































Gretchen reads my thoughts. “I'll e: 
the cake.” 

“Thank you.” 

At dinner we dredge up all the olf} 
stories, all the laughter of our lives. nal 
ert gives a low-volume version of tk 
hoots that won him the “Hollerin’ Coy 
test” at Spivey’s Corner. Der recoun 
for the 141st time the episode in whic 
he lost his first name, Otto. He spok 
no English when he and his family aj 
rived to knock at the “Golden Door. 
Time has made this memory into a hy 
morous play in which Der acts all th 
parts, mimics all the voices. 


Immigration agent: “Your first name} 
Otto, not comprehending: “Der... 4 
Immigration agent, writing: “An 

your last name?” 

Otto, vaguely understanding th 
word ‘name’: “Maier.” 

Immigration agent: 

Otto: “Ja.” 

We all roar at his imitation of himse 

as a young man doing a double take ‘ 
his immigration Papers. 

““The Maier,’ it said. “The Maier!’| 
Der howls some more and wipes hi 
eyes. No matter that we've heard it be 
fore. We thump on the table and giggle 
This story is part of us and must be toll 
at all ceremonial gatherings. At its cer 
ter is a declaration of love. Otto woul 
not have protested the change. Swee 


“M-a-i-e-r?” 
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nerica! He gave his name gladly, con- 
lered it a small price. 
Gretchen stares at her grandparents 
ith delight. “Gran . . .” she begins. The 
om falls silent. “I'm sorry I couldn't 
t the sauerbraten.” 
“Ach . . .” Gran wiggles her fingers 
a gesture of kindness and forgiveness. 
“Well, where’s the wedding dress?” 
»bert asks, to let them off the hook. 
‘Gretchen opens her mouth. Closes it 
‘ain. Pauses. “I don’t have one.” 
‘Robert is surprised. I see him mentally 
unting our money. “Well, let’s get 
ie,” he smiles, looking around the table 
r endorsement. 
“I don’t need one, Daddy. Thanks 
iyway.” 
“What do you mean?” 
“I mean,” she says softly, “that I don’t 
‘ed a special dress. A white dress. I’d 
al like a human sacrifice.” 
Uh-oh. Just when things were going 
well. “Then, you don’t have to have 
ie,” I agree, clasping Robert’s wrist in 
signal for him to be quiet. “We'll get 
iy dress you want.” 
“Thanks, Mama, but I don’t need a 
-w dress. David and I want to be mar- 
sd as we are. Just . . . in our regular 
othes. As we are.” She pales, as if 
aiting for an axe to rip into her words. 
None of us speaks. First the wedding 
fts, then the sauerbraten, now this! 
-etchen’s ideas? Or David's? 


f 


Finally, Der says with sympathy, 
“Okay. Done.” A person is what a per- 
son is. We may disagree, but we do not 
interfere. That is our way. 

“Time to get to the gallery.” Robert 
stands up and stretches. 

“You go ahead,” Gretchen offers. “Ill 
do the dishes.” 

As I dry the plates and cups, I fondle 
again the wish for an heirloom. That is 
what I want to give for this wedding. 
Nothing new. 


B ut there are no heirlooms. They were 
left hastily, still in the usual spots on 
bookshelves and mantels. I have no 
memory of them. No vision of my grand- 
parents’ faces. No photographs. Our 
city of birth was leveled and the history 
of an entire family lost forever. 

“Mama?” Gretchen’s forehead is 
creased with concern. 

“It's nothing,” I say, embarrassed at 
the daydream. The room is suddenly 
small and airless. I take off my apron 
and put it on the kitchen table. “Let’s 
go down and help Daddy.” 

We burst into the cooling dusk. 
Gretchen locks her arm through mine 
and gives a squeeze. There is still 
enough pink tinge to the sky to light 
our way. 

Evening dew has begun to collect on 
the turf, making it slick. We seem to 
skate down the grassy path toward the 


town’s central park. I know every stone, 
every uneven mound of soil. 

Music drifts up to greet us: fiddles 
and banjos, and the tap of clogging 
shoes on pavement. As we cross the play- 
ground, we can see the knot of dancers 
and observers filling the main avenue 
under glowing pole lamps. Beyond 
them, the windows of Maier Auction 
Gallery shine like two large pictures 
hung against the night. 

Gretchen and I pick our way down 
the park steps into the drumming 
rhythms and splashy colors. She tugs at 
my arm and we stop for a moment, let- 
ting melody swirl around us. Her face is 
flushed with the splendor of this ageless 
folk dance. Customs. . . . How beautiful 
they are! Seeping in at the edges of my 
brain is a worry. A worry about David's 
influence on Gretchen. About all these 
new attitudes. Does he love her as she 
is? Or does he continually want to 
change her? 

Inside the gallery, I become exhila- 
rated by the aroma of old hardwood 
floors, the dazzle of unfamiliar objects, 
the friendliness of the visitors. It’s al- 
ways like this: totally informal family 
entertainment. Thirty-dollar items are 
followed by three-dollar items, all auc- 
tioned—with great humor—by Robert. 

“What am I bid for this machine- 
carved set of wooden coasters?” he asks, 
holding them reverently. (continued) 
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And our kabobs are supremely easy to serve. For 
ance, you might like the Supreme Classic Kabob. 
9k up Supreme Light Batter Fish Kabobs and then 
wer them with tomato, green pepper, mushroom, 


| onion on a bed of rice. 


Or enjoy the Supreme Fish and Chips Kabobs. 
»*mate chunks of fish with potato puffs for a dinner 


emember. 


Try Mrs. Paul’s Supreme Light Batter Fish Kabobs. 
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Elvis Presley 
The Untold Story 


For the first time, in this 
fascinating and frightening 
family account, the self- 
destructive path of Presley’s 
turbulent life is charted by 
those who knew him best. | 





Elvis Presley. A singer who be- 
came a legend. A man whose life, 
explored as it has been, never 
seems to yield up its final secrets. 
Here, in this intimate. portrait, 
his stepmother, Dee (Stanley) 
Presley and her three sons tell 
their story. They describe the 
years they spent with Elvis, what 
it was like to be with him on a 
daily, personal basis. They detail 
his obsessions, his colorful, some- 
times bizarre and often cruel 
behavior. And, in a painfully 
honest retrospective, they recount 
the chronology of his death. It 
was drugs, his stepbrothers say, 
and almost only drugs, that led to 
his ultimate demise. This-is a 
tragic, even seamy story, 'but 

one with an inherent message. 


Few were as close to Elvis 
as the members of his 
family. Billy, Ricky and 
David Stanley (top, left to 
right)—who Elvis thought 
of as brothers—pictured 
with him at his wedding 
reception at Graceland. 
Vernon, Elwvis’s father, and 
his stepmother, Dee 
Presley (above), were 
frequent guests at Elvis’s 
Las Vegas appearances. 
At right, Elvis’s wife, 
Priscilla with their 
daughter, Lisa Marie. 


Atop a hill just outside of Mem- 
phis, Tennessee, sits an elegant 
estate of 13 rolling acres. From 
U.S. 51, which runs past its iron 
gates, the two-story, 23-room 
mansion, with its four graceful 
pillars, looks like an antebellum 
plantation. Elvis Presley bought 
Graceland for $100,000 in 1957 
just as he was emerging as a star. 
When Dee Stanley first saw 
Graceland shortly before she mar- 
ried Elvis’s father, (continued) 


From the book ELVIS: WE LOVE YOU TENDER. Copyright © 1979 by Dee Presley, Billy Stanley, David Stanley and Rick Stanley. 
All rights reserved. Published by arrangement with Delacorte Press, Dell Publishing Co., Inc. Photographs courtesy of Dee Presley. 
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Decorate the easy way with new 


Flair Squares 


Suddenly, wall covering 


is easier than ever! 


Easy to use. With new FLAIR SQUARES, you 
don’t need special tools or skills. Just soak each 
prepasted 12” square in water and slide it into 
place. All squares match up beautifully. Even 
fitting around bathroom cabinets and windows 
is a breeze. 


Easy to keep clean. FLAIR SQUARES sponge 
clean easily. And because they’re made of tough 
Du Pont TY VEK; they won’t shrink, tear or 
lose shape. And they’re easy to strip off if you 
ever decide to change patterns. 


Easy to look at. FLAIR SQUARES come in a 
variety of colorful decorator patterns, designed 
to complement every room in your home. So 
buy today, decorate this afternoon and enjoy a 
beautiful new room tonight. 
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For the name of your nearest dealer, write to: 
DuPont Company, Room 37320, Wilmington, 
DE 19898. 


*FLAIR SQUARES is DuPont's trademark for 
its prepasted wallcovering. TYVEK ts DuPont's | 
registered trademark for its spunbonded olefin 1 
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Elvis Presley 


continued 


Vernon, she suddenly understood what marriage to Vernor 
Presley would mean for her three sons. The white limestone 
mansion, shimmering in the Tennessee night, seemed tc 
promise the security she had lacked as an Army man’s wife } 
it meant that her sons, Billy, Ricky and David, would be 
assured of college educations. Now I can bring up my boy; 
properly, she thought. But Dee had no way of knowing that 
the notions she had about her sons’ futures would nevei 
materialize. 


Vernon Presley was a 17-year-old farm worker in Missis- 
sippi when he married Gladys Smith. On January 8, 1935, 
she gave birth to identical twin boys. The firstborn was 
named Elvis Aron Presley. The second, Jesse, was stillborn. 
From the moment of Elvis’s birth until his mother’s death 
23 years later, the relationship between mother and son was 
unusually devoted. Elvis would eventually develop a close 
bond with his father’s second wife, Dee Stanley. 

Dee, a vivacious, petite blonde, first met Vernon in Ger- 
many; she was with her husband, Bill Stanley, an Army off- 
cer. Vernon was with Elvis, who was stationed on Stanley’s 
base during his hitch in the Army. There was an immediate 
affinity between Dee and Vernon, which led to her divorce 
from Stanley and subsequent marriage to Elvis’s father. In 
1960, Dee moved into Graceland with her three young sons, 
Billy, Ricky and David. 

If the three boys had a stepfather in Vernon Presley, they 
would have a surrogate father and male model in Elvis. But 
sadly, the effect he was to have on their lives was unfore- 
seeable. 

Elvis first met his stepbrothers when he’returned to Grace- 
land from the Army, in 1960. Billy was eight, Ricky, seven 
and David, five. 

“T like you boys,” he said gently. “I like you very much.” 
He picked them up, one by one, and hugged them. 

Elvis had always wanted brothers—his twin brother’s still- 
birth left him with a feeling that he had lost a part of himself. 
It was this feeling, perhaps, that caused him to give the 
Stanley boys such a warm welcome. 







Dee objects 


Rick was only 16 years old when Elvis asked him to be his 
personal aide and valet. Dee objected strongly. She wanted 
her sons to stay in school—and of the three boys, Rick had 
the most academic promise. 

“Ricky is going to be a doctor, Elvis,” she said, stiffening. 
“I want him to study medicine. He can’t just be wasted; he’s 
a very intellectual young man.” 

“If you'll just let him come with me,” Elvis pleaded, “he'll 
have a teacher, he'll have Bible classes, and I'll have a 
limousine ready to take him to church every Sunday. I'll send 
him to college.” Elvis looked at Dee sweetly, and smiled. 
“Tl always take care of your boys, Dee. You know that.” 

Rick Stanley was still 16 when he stepped onto the plane’ 
with Elvis Presley. The youngest person in the entourage! 
next to Rick was 28. “I was pretty impressed when I heard) 
about the teacher and everything,” he says. “Mom wasn't 
going for it, but there wasn’t much she could say.” 

When they were on the plane, sitting next to each other, 
Elvis turned to Rick and laughed. “I’m the teacher,” he said. 

For Dee Presley, this was the beginning of what she calls, 
“living in a fool’s paradise.” Everything her son did on the’ 
road with Elvis was carefully concealed from her. 

“IT could never get Ricky back after that,” she says. “Then 
Billy went, and then David, too. Elvis bought them cars; he: 
bought them motorcycles, horses and other expensive gifts} 
that took them further and further away from me. I wasn’t 
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ready for my sons to be introduced to that kind of life. Every 
moral and belief that I taught them was taken away.” 

_ For Rick and his brothers, it was the beginning of a unique 
education—life on the road with Elvis was a blur of hard 
work, high jinks, alcohol, drugs and women, with rock ’n’ roll 
asic providing the background. “It was like a constant high 
on cocaine,” Rick says. 

| It was also a once-in-a-lifetime opportunity to see the 
world through the eyes of the man who had become an idol 
to his generation. The highs with “The Boss” would be the 
highest imaginable; the lows, the most abysmal. Tragically, 
ithe brothers would eventually witness firsthand Elvis Pres- 
‘ley’s destruction. 

| “TCB” was what life around Elvis Presley was about. It 
meant simply “Taking Care of Business’—Elvis’s business. 
,Anything that ever needed to be done—from routing, organi- 
ae and logistics of a multimillion-dollar road show to 
making sure that The Boss had tissues in his bathroom—came 
junder the TCB heading. As Rick puts it, “TCB-ing meant 
being on constant alert to Elvis’s every need. We got to know 
Bey when he wanted a glass of water or a cigar, without 
him having to ask for it.” At concerts, the responsibility of 
protecting Elvis was enormous. He loved his fans, but their 
enthusiasm sometimes bordered on dementia. 

“Girls would come at you like wildcats, and it was my 
job to stop them,” says Billy, who worked stage security for 
a time. “You would see fifteen or twenty coming at you at 
once. Some of the ladies would conk us over the head with 
umbrellas or purses.” 

One night during a performance in Las Vegas, five men 
suddenly rose from the audience to mount the stage. Elvis 
lashed out with a karate kick that disabled one of the attack- 
ers. The stage was suddenly aswarm with bodyguards and 
police. All five men were arrested, and others in the audience 
were held for questioning. 

It was the beginning of a constant stream of threats— 
bombings, assassinations and kidnappings. 

While Presley’s entourage closed ranks around him, he 
took his own precautions. On any given night, if you had 
frisked Elvis on stage, you would have found a four-shot 
derringer in his boot or behind his belt buckle. If he went for 
an automobile ride, he might carry a .357 Magnum in a 
shoulder holster, and a .45 automatic tucked in his belt. 

One day, Presley told David that he was to be his personal 
bodyguard. “We're groomin’ you, David. You're gonna be the 
best bodyguard I ever had.” 
| By the age of 20, David was packing a .357 Magnum and 
had earned a black belt in karate. He became The Boss’s 
“headhunter”—the man who always walked in front of Elvis 
in crowds. 

“He wouldn't go anywhere without me,” says David, whom 
Presley dubbed “Charles Manson.” “He knew how I felt about 
him. There was an emotional bond between us, and Elvis 
knew I would never hesitate to put my life before his.” That, 
apparently, was part of the arrangement. Elvis even asked 
David how he felt about it. 

“David, would you die for me?” he asked. 

“Yes, sir,” was the reply. 










Never compromised 


Presley never compromised on his road to the top. He 
knew no moderation in anything he did. In school, he was 
an outsider. Ignoring all codes of behavior of the time, he 
dressed in loud clothes and wore his hair long. To the tough, 
crew cut, redneck kids at school, Elvis looked like something 
from outer space or the homosexual community. Having been 
prey to vicious ridicule, he never forgot the humiliation of 
his youth. When he graduated from high school, in 1953, he 
had a burning ambition to step beyond the limitations of his 
poor beginnings. By 1954, at age 19, he had cut “All Right 
Mama,” and things were never the same after that. 

Presley recorded hit after hit and rapidly (continued) 
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became a millionaire. He stocked his 
life with clothes, cars and new friends, 
meanwhile developing the codes of 
manhood that would stay with him for 
the rest of his life. 

Violence was part of his conception 
of true manhood. David remembers 
driving with Elvis past a service station 
in Los Angeles ‘where several men were 
loitering. One of them insulted the sing- 
er. He braked to a screeching stop, 
jumped out and, approaching the ring- 
leader, said, “I don’t like people talking 
to me like that.” When the man cursed 
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back, Presley knocked him to the ground 
with a vicious karate attack. The other 
men stood quietly as Presley got in his 
car and drove away. 

Elvis resorted to extreme measures 
when anyone or anything got in his way, 
but with women, he was always respect- 
ful and attentive—never pushy. His sin- 
cere, country boy manner worked every 
time. “He liked a wholesome, refined 
type of woman,” says Rick. “A neat ap- 
pearance was important, no smoking, no 
bad language, no drinking. . . . If he saw 
a woman with a beer can in her hand he 
would cringe.” 

A teen-ager he had met when he was 
with the Army in Germany fitted the 
bill perfectly and he couldn’t forget her. 
Priscilla Beaulieu, daughter of an Air 


Force officer, was not quite 15 years cf} 
at the time and beautiful. Her hair wi} 
a mane of brown curls, and she hadi 
little button nose. 

It took Presley six years to get aroul 
to proposing to “Cilla”—they married | 
May 1, 1967. Exactly nine months lati 
she gave birth to a six-pound, 15-oun 
girl. Dee remembers visiting the mate 
nity ward in Memphis’s Baptist Mem 
rial Hospital with Vernon and Elvis. 

“She looked at us with those bl 
eyes,” says Dee, “and Elvis’s face lit 1 
like a beacon.” 

Elvis was proud of his wife ai 
daughter—so much so that he kept the 
virtually locked up at Graceland whi} 
he set his own standard of behavior if 
the road. 

Presley was becoming more and ma 
convinced that his money could bi 
him everything he wanted—includii 
women, friends, immunities. 

On one occasion, Elvis decided | 
wanted Rick’s girlfriend of many yeai 
Jill. Approaching Rick, Elvis sai 
“Look, I want to go out with Jill. L 
you mind?” 

“Not her, Elvis! Not her!” 

“Tell you what,” Presley said. “He 
would you like a new car—anything 
Elvis backed off when Rick threaten 
to find another job. 

Presley spent his money to make ot 
er people happy, because he was bore 
to shock people.or because someo! 
(usually his father) told him not to. 

“He always went all out,” Rick say 
He didn’t buy one car, he bought a flee 
He didn’t buy one airplane, he boug 
the biggest and a lot of them. 

“He was rich enough to do alma 
anything. If something displeased hi 
on TV, or if he wanted to startle som 
one, he would pick up a handgun ar 
blow the set away.” 


Wide religious interests 


In his youth, Elvis Presley had bee 
interested in fundamentalist Christia) 
ity, convinced that he could go far if I 
had faith in God. He wore a crucifix ar 
a Star of David on the same gold cha 
—and when asked‘why, replied: “I dor 
want to miss out on heaven because of 
technicality.” 

He delved into the ancient philos: 
phies of the Far East, particularly Bui 
dhism, meditation and yoga, as well ; 
the more modern teachings of Scie! 
tology and other offshoots of the humé 
potential movement. 

Presley enjoyed reading about th 
great mystics, spiritualists and psychi 
and was fascinated by psychokinesi 
mind control, numerology and astrolog; 
His mini-library on metaphysics, col 
tained in two portable bookcases, wei 
with him everywhere. He believed 1 
reincarnation. 

Soon, Presley gained a reputation fi 
having “powers”—psychic, spiritual, ot] 
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group disturbed him and told Vernon to lay him off. The 
resulting estrangement lasted for the rest of Elvis’s life. 

“T felt like such a fool,” Billy says now. “I couldn’t believe 
Elvis would do something like that.” 

“Elvis was just not a fair husband,” maintains Rick. “He 
would go out and cheat on his wife while she was ‘locked’ up 
at Graceland. It was rough for her, especially since Elvis was 
a jealous man—he knew how men could be, and didn’t trust 
them when it came to Priscilla . . .” 


Priscilla was aware of the double standard in her marriage. | 
She knew Elvis had other women, but in Rick’s opinion it 
was not the “other women” that ultimately destroyed their 


matriage. 

“T talked to Priscilla after it was all over, and she said, 
“Ricky, ’'m a woman. I need somebody there.’ She needed 
love and affection. She also needed a home where she could | 
be with Elvis without a bunch of guys always hanging | 
around.” i 

The clubhouse atmosphere that often prevailed at Grace- 
land made intimacy between Elvis and his wife impossible. 
Priscilla didn’t like some of the men who worked for her hus- 
band. She left Presley in February, 1972. 

A year later, Elvis filed for divorce. The decree was granted 
in October, 1973. Priscilla was granted custody of Lisa Marie 
Presley, then five years old. | 

After the divorce—seen by some as the turning point in 
Elvis’s life—his career started downhill. 

In Presley’s final years, drugs played a destructive role. 4} 
“The man was into drugs, and so was I,” Rick says. “I'm not 
ashamed to talk about it, because I’ve changed. Elvis had a 
lot of problems. I loved the man. Now I think it’s important 
for the public to know the truth.” | 

It was while Elvis was serving his overseas hitch with the 
Army that he discovered amphetamines. Benzedrine and 
Dexedrine were dispensed by the millions (continued) 























-worldly. The singer himself believed that he had faith 
caling powers. 

Finally, Elvis Presley had a deeply ingrained fascination < < | 
ith death. He wanted to “understand” it and turned to a 1ve 2.407) 
idy of death. Py : rd 
His curiosity led him into mortuaries, where he learned { fi he is ds i 
yout embalming. He poured through volume after volume yu sy | Hy Ae - s 
i the subject. “He called death the best thing that could Sie | 


/ppen to you,” says Billy. “He often said how glad he’d be 
| see his mom when he got to heaven,” adds Rick. 


















\If the men around Elvis were to Take Care of Business, the 
»men were expected to provide Tender Loving Care, par- 
yularly when the men returned from a tour. 

“Elvis loved the idea of having a woman back home wait- 
't for him,” Billy says. But that desire extended beyond his 
im wife, Priscilla. Ann Hill, Billy’s 18-year-old wife, was 
ten at Graceland. She had auburn hair, blue eyes and 
jtbaster skin, and she was the first love of Billy’s life. But 
iere was a chemistry between Ann and Elvis, evident to 
/eryone except Billy. 

“Elvis would often call and ask Annie to come over to join 
‘n at the pool,” Billy remembers. “Then he would call and 
ad me on some errand.” 

The affair, when it happened, shocked Billy’s family. Dee 
uldn’t bring herself to tell her son that Ann was being un- 
_ thful, and worse, that the man was Elvis, whom Billy loved 
_d trusted. 

After a month, Elvis tired of Annie and banished her from 

5 house. She vented her anger on Billy, who couldn’t un- 
irstand why she was so bad-tempered. Her complaints be- 

me more and more cutting until one day it slipped out: 

“How would you feel if I told you that I had been involved 

th Elvis?” Annie asked defiantly. Billy was shaken. 

Shortly after, Elvis decided Billy’s presence in the TCB 
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Elvis Presley 


continued 


during World War II to soldiers facing 


combat, to keep them alert and moving 
forward. The drugs were still being 
used, covertly if not officially, when Elvis 
was stationed in Germany in 1959. A 
sergeant would hand them out before 
maneuvers. 
“Elvis told me that he brought home 
two trunks full of Dexedrine,” Rick says. 
“Speed,” or “uppers” as ampheta- 
mines are known on the street, give the 
user a sense of being “up,” and not need- 
ing food for long periods. Elvis became 
a habitual user during the 1960s. He felt 
drugs helped him meet the demands of 
his grueling schedule and soon mounted 
the destructive seesaw: “Uppers” to get 
going, narcotics to unwind, “uppers” 
again to banish morning grogginess. 
“Sleeping medication” became the 
TCB euphemism for the various nar- 
cotics Elvis began taking, which in- 
cluded Quaaludes and class-A narcotics 
like Demerol and Dilaudid. 
The drugs in Elvis’s life moved quick- 
from use to abuse in the early 1970s. 
Chere was no real kick for Elvis to get 
” Rick says, “so he got into drugs.” 
lvis’s narcotics and amphetamines 
all legally prescribed for him by a 
of doctors, and this seemed to pro- 
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steak so tender and delicious in 15 minutes, itll disappear 
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vide him with a sanction, a further 
rationale that they were justified. Rick 
explains: “He had about four or five 
doctors who gave him anything he 
wanted. All they appeared to care about 
were the cars and other gifts he gave 
them for writing the prescriptions.” 

In Elvis’s mind, his drugs were legal 
and necessary; Rick’s weren't. When 
Presley saw his brother delving further 
into hard drugs, he stipulated: “Cut it 
out or get out!” Elvis regarded smoking 
marijuana as a moral weakness. “Don’t 
do it on tours,” he would say to his 
reefer-smoking brother. “It’s against the 
law.” Rick, well aware of the contents 
of Presley’s medicine cabinet, saw the 
hypocrisy in his brother’s wamings. 

In 1975, the conflict came to a head, 
and Rick walked out the gate. But eight 
months later, when he was arrested for 
presenting a forged prescription, Elvis 
was the first to come to his aid; the two 
were then reconciled. 

Rick understood Elvis’s step from 
capsule to hypodermic needle better 
than anyone else around Presley. By the 
time Elvis’s habit became serious, Rick 
had already kicked his. He became 
frightened when he saw how Presley was 
using drugs, knowing where it would 
head. “I’ve never seen anybody who 
could take it like that,” he says. “You 
just don't do dope like he did and live 
through it.” 

The power and nature of Elvis’s drugs 






| 
were what worried Rick. “In 1972-73, 
started getting into needles. His bod 
looked like a pincushion. He never stuc 
anything into his veins because thé 
were too shallow—he’d go into th 
muscle, and it wasn’t only drugs. Som¢ 
times he’d shoot vitamin B-12, but mos| 
ly it was the same drugs I did—Tuina 
Demerol and Dilaudid. He was ac 
dicted, for sure. He enjoyed the high.” 

The others around Elvis were < 
powerless as Rick in influencing Elvis 
behavior. Aides and his personal phys 
cian, Dr. George Nichopoulous, woul 
frequently raid his medicine cabinet 
substitute harmless mixtures of vité 
mins for barbiturates, but that prove 
ineffective because Presley usually kney 
or had too many outside sources wh 
could speedily replace them. 


Outgrowth of TCB 


Rick was in a precarious position; 
Presley knew he was a former addi 
and, as he didn’t like to inject himse 
with the drugs, he had Rick do it fe 
him. The administering of drugs be 
came an outgrowth of TCB. | 

“Sure,” Rick sighs, “I did it for hir 
all the time. David did too. A lot ¢ 
people will say, “Well, if you loved th 
man, how could you have done it? Wh 
didn’t you try to tell him?’ After a whilé 
he just didn’t want to hear it. You coul 
not get through té him. There wer 
times when I protested, but in the lon 
run I was devoted to the man—to doin 
his bidding—and I would do whateve 
he wanted me to do. Many times I hay 
to help pull him through and keep hin 
alive when we thought he wasn’t goin; 
to make it. He’d fall asleep an 
when eating and nearly choke to dea 
on his food.” 

Another problem was Elvis woulé 
occasionally wake up, forget that he hae 
taken his medication and then tak 
more. “Sometimes I’d find him on hi 
back on the floor,” says David. “I'd carry 
him to his room. We'd pull the cover 
over him and stay with him.” 

Elvis took his “sleeping medication’ 
just before bedtimé. One of the men it 
his entourage would be on night duty t¢ 
watch over him, unless there was ¢ 
woman there; then she was responsible 

For almost five years after his divorcé 
the woman often would be Lie 
Thompson. She was girl friend, truste 
companion and, if necessary, nurse. 

“She couldn’t have come at a bettel 
time in Elvis’s life,” Rick says fondly. 
“He was hurtin’ from the divorce, an 
needed someone.” 

It was Joe Esposito, an aide, Rick and 
Dr. Nichopoulous who convinced Elvi 
to be hospitalized and dry out. The 
were two weeks in October, 1973, two 
weeks in January and February, 1975, 
and two more weeks in August and 
September of that year when he was 

(continued on page 100) 
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continued from page 96 


admitted to the hospital in Memph 
Reasons of health were released to t 
public—fatigue, enlarged colon, stoma 
inflammation, gastroenteritis . . . “Eve 
time he went in it was to dry out fre 
drugs,” says Rick. “You can cover it | 
as much as you want. They would slo} 
ly try to cut him off his medication, 
thought it was ridiculous because they 
cut him off but still give him sm| 
amounts. If they wanted to dry him or 
I didn’t understand why they couldi 
cut him off completely just like they d 
with me. It’s rough, but it’s the only w 
you can do it. 

“We had to filter out some of his e1 
ployees when he was hospitalized,” 1 
calls Rick, “because they would ta 
drugs into him. They'd get gifts for 
you know, cars. . .” 

Even with all the doctors and et 
ployees involved, it was ultimately up. 
Elvis to stop using drugs. | 

Elvis Presley would spend the last ai 
most tragic year of his life with Ging 
Alden—a woman with whom he hi 
little in common, and even less to ta 
about. Presley insiders felt that, unlil 
Linda, she didn’t understand what w 
happening to Elvis. When the end car 
she would be in bed asleep. 


Nocturnal life 


Elvis now lived a nocturnal life, nev 
seeing sunshine and shunning exercis 
As performance time approached for } 
Las Vegas shows, he rode an elevat 
down 30 floors from his suite to a ga 
cart, which carried him through baj 
corridors to the stage. 

“He was bedridden during the da 
time that last year,” Rick recalls sad] 
“We'd fly to a city and he’d get into be 
as soon as we got there. We'd get hi 
up to do the show. Back on the plan 
he’d get right into bed again.” 

Audiences were noticing Elvis’s puf 
appearance. Critics savaged him. B} 
even at the very end, on his last fe 
tours, Elvis was still able to draw enoug 
energy to dazzle his public. 

In the summer of 1977, the singer 1 
turned to Memphis from what would | 
his last tour to spend a few weeks 
Graceland before flying off to do a sha 
in Oregon. Ginger Alden was spendit 
her nights with him. David and Ri 
were on duty, alternating nights ai 
days on call for Presley. 

Sometime before 6 a.m. on August I 
Elvis handed Rick a prescription fi 
Dilaudid capsules and sent him to 
drugstore to get it filled. Then he ai 
Rick spent some time alone togethé 
Presley was in the mood for prayé 
Around six o'clock they sat on tl 
singers bed, clasped their (continue 
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Ivis Presley 


continued 





ids together as they had often done 
ore, and closed their eyes. 

élvis prayed aloud. “Lord help me 
qjave insight, and forgive me my sins. 
lar God, please help me to get back 
en I feel down like this, and to always 
ve for good in the world. In the name 
(Jesus Christ. Amen.” 

Rick nodded his Amen. 

| Ricky,” Elvis said, “tell David when 
}comes on duty not to disturb me 
Her. any circumstances. I don’t want 
get up until four p.M. I need plenty 
est for the tour.” 

At 2:30 p.m. that day, when Ginger 
ke, she found Elvis collapsed on the 
hroom floor from an apparent heart 
nck. Paramedics rushed him _ to 
ptist Memorial Hospital for shock 
atments—the last hope. 

At 3:30 on the afternoon of August 
1977, Elvis Aron Presley was pro- 
need dead—he was 42 years old. It 
all over. 

[he body was taken to the hospital 
rgue for autopsy. During the pre- 
inary stage of the examination, Dr. 
Francisco, Shelby County Coroner, 
d that cardiac arrhythmia and cor- 
ary disease were the natural causes of 
ath. He also said, according to The 
w York Times, that Elvis had a his- 
, of mild hypertension. “But the 
»cific cause may not be known for a 
ek or two, pending lab studies. It is 
ssible in cases like this that the speci- 
cause may never be known.” 


Prescribed drugs only 


At a press conference, reporters asked 
. Francisco whether the autopsy had 
licated drug abuse. According to The 
‘w York Times of August 17, 1977, 
. Francisco said that: “The only drugs 
had detected were those that had 
en prescribed by Mr. Presley’s per- 
al physician for hypertension and a 
»ckage of the colon, for which he had 
n hospitalized twice in 1975.” 
here was no mention made of the 
Jaudid that Elvis had taken that morn- 
. And Rick’s version of Presley’s hos- 
alization in 1975 was that both inci- 
ts were to “cut off’ his sleeping 
dication. 

everal medical scenarios for the 
th were plausible, all of which, if 
y were investigated and pursued, 
re never made public because the 
ing of “natural causes” at the preli- 
ary autopsy quashed forever the 
sibility of a public inquest into the 
th and assured that all future find- 
Zs would remain within the Presley 
nnily. 

One thing is certain: There were 
ough things allegedly wrong with 












Elvis at the time of autopsy to make it 
extremely difficult for the examiners to 
determine the exact cause of death. 
Moreover, regardless of what drugs may 
have been detected, there was also 
enough coronary damage so that it was 
just as likely that Elvis had succumbed 
to heart difficulty as anything else. 
David thinks there might have been a 
“strong possibility” that Elvis overdosed 
on his medication when he got up that 
morning. It had, after all, been known 
to occur, and he recalls several times 
when he found Elvis unconscious on his 
bathroom floor in similar instances. 

It would, of course, be irresponsible 
to point a finger at anyone in the ab- 
sence of concrete information but much 
would seem to contradict the initial pub- 


lic statements of certain officials. It is 
unlikely, however, that such contradic- 
tions will ever be cleared up. 


Shortly after this book was completed, 
the Memphis Attorney General began a 
criminal investigation into the circum- 


stances surrounding Elvis Presley's 
death. At the same time, the Tennessee 


Board of Medical Examiners civilly 
charged Dr. George Nichopoulous, Pres- 
ley’s personal physician, with indiscrim- 
inate prescribing of prescription drugs. 
As we went to press, the date of the 
hearing had not been set. 

Ricky is now a Baptist lay preacher. 
He travels around the U.S. and Europe 
on crusades for the church. Both David 
and Billy are studying drama. End 
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Vasectomy: 


What it means 
tOaman 


W hat happens to a couple when 
a husband takes total responsibility 
for birth control? How does their 
sex life change? Experts, and 
the couples themselves, explain 
when—and why—a vasectomy 

‘an make a gc od marriage better 
By Joan Rotuige Heinen 


nly ten years ago few people could 
understand why anyone would choose to 
be sterilized. It seemed so extreme, so 
frightening, so final—“normal” people, it 
was thought, would never decide permanently to 
give up their ability to conceive a child. Vasectomies 
were especially unacceptable as a method of birth 
control, not only because most men assumed 
contraception was a woman’s responsibility, but also 
because there were so many myths and so much 
misinformation concerning the operation and 
its aftereffects, 

But attitudes have changed dramatically. Today, 
voluntary sterilization has become the single most 
popular form of contraception among couples 
married ten years or longer, and among wives who 
are 30 or older. And it’s second only to the Pill for 
couples 25 to 29 years old. 

What is even more surprising about those 
statistics is that of the 1,000,000 people in this 
country who choose to be sterilized each year, 
almost half—41 percent last year—are now men. 

What were the questions that had to be answered, 

e fears that had to be overcome, before 

‘tomies could become an acceptable choice for 
e men? Why are so many men suddenly willing 
ke responsibility for preventing unwanted 

ancies? For years, both men and women 


« 


believed that a vasectomy would adversely effect a 

male, emotionally and physiologically. Does it, in 

fact, interfere with sexual functioning and 

satisfaction? Does a man who has had a vasectomy 

feel less masculine, less potent? Or, as women have 

feared, does a vasectomy encourage a husband to 
“play around’? 

To answer those questions, we interviewed dozens 
of experts—doctors, vasectomy counselors and sex 
therapists. And, we talked to men and women 
across the country who have chosen this method 
of birth control. i 
SEX PROBLEMS: THE BIGGEST FEAR 

“We hadn't planned our third child, or our fourth 
—we couldn't afford another accident,” says Tom M. 
of Redford Township, Michigan, explaining why he 
had a vasectomy a few months ago, “Ginny, my wife, 
didn’t like taking the Pill—it made her nervous. Her 
doctor didn’t advise the IUD. Neither of us was too 
comfortable with the diaphragm. So we started 
thinking about sterilization. 

“It wasn't an easy decision to make. We discussed 
it for a long time—almost two years—before we 
came to the conclusion that it was right for us, and 
that I should be the one to have the operation,” 

Tom continues. “I must admit, I was scared—afraid 
of the operation and, most of all, afraid that it would 
hurt me sexually. But then a friend of mine had the 
operation and he said it didn’t change his sex life 
atvall® 

Tom now says, and Gan agrees, that their sexual 
relationship is more relaxed and spontaneous now 
that they don’t have to worry about birth control. 

In most cases, sexual satisfaction and frequency 
increases for sterilized couples. This heightened 
enjoyment occurs, according to several studies, 
because of the sudden lack of concern about 
pregnancy and side effects of contraceptives. 
Planned Parenthood reports that decreased sexual 
desire or the inability to have an erection following 
the operation is rare—only four out of 1,000 men 
claim to have these problems, which the (continued) 
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continued 





organization believes are emotional, not 
physiological, in origin. The fact is, 
there is no known way that vasectomy 
surgery itself can cause impotence. 

“No one should expect a vasectomy to 
make any difference in his sexual func- 
tioning,” says Dr. Ronald Murphy, a 
New York sex therapist. “A couple with 
problems, sexual or otherwise, isn’t go- 
ing to solve them this way, nor are new 
problems likely to arise simply because 
of the vasectomy.” 

The vast majority of the couples we 
spoke with were enthusiastic about the 
operation’s effect on their sex lives. “I 
have two friends who got pregnant 
while they were on the Pil, and another 
who had an awful reaction to her TUD,” 
says Linda W.. of Denver, Colorado. “I 
never realized how much I worried 
about what contraceptive to use. My 
husband’s vasectomy made a tremen- 
dous difference in our lives. I feel so free 
now.” 

“Whenever we made love, my wife 
was terrified that she’d get pregnant,” 
says Hank P. of Seattle, Washington. 
“You wouldn't believe the precautions 
we took. It wasn’t good for us. I began 
to feel guilty every time I went near her. 
But now there’s no problem. She feels 
good, I feel good.” 


Payoff wanted 


Back when a vasectomy was an un- 
usual operation, both men and women 
assumed that being infertile made a man 
feel less masculine. In 1969, Dr. David 
Rodgers, a psychologist at Ohio’s Cleve- 
land Clinic, conducted a study of men 
who had chosen to have a vasectomy. 
“We showed that sterility was some- 
times a threat to masculinity. The chief 
result was that the men had to prove to 
themselves, and to others, that they 
were as manly as ever,” says Dr. 
Rodgers. “The men became more 
chauvinistic, more demanding. It was as 
though both men and women looked on 
the vasectomy as a sacrifice on the man’s 
part, and so he wanted some payoff for 
having had it.’ 

In Dr. Rodgers’ opinion, if the same 
study were done today, it would un- 
produce different results. 
operation isn’t unusual now, and 


aN : 
doubtedly 


“Thy 


neither is the concept that responsibility 

can be shared, so the vasectomized man 
doesn’t have to feel like a martyr.” 

f it is a known fact that a vasectomy 

.t aftect culinity or sexuality, 

re some men ifraid of the opera- 

Yr. Helen Ede i psychiatrist 


¥ many years screened all vasec- 


indidates at the Margaret Sanger 
New York cl says, Some 
unconsciously anxious about 


their potency. Even if they know better, 
they feel that a vasectomy is a mutila- 
tion of their manhood.” 

“Tf a man believes, consciously or un- 
consciously, that a vasectomy will make 
him feel less masculine, then it will—it’s 
a self-fulfilling prophecy,” says Stephen 
D. Mumford, formerly a vasectomy 
counselor for Planned Parenthood of 
Houston, and now at the International 
Fertility Research Bureau in Chapel 
Hill, North Carolina. In other words, if 
a man thinks he will feel less masculine 
after the operation, then that “prophecy” 
will come true. If he believes, for ex- 
ample, that he can no longer be a good 
lover, he may develop sexual problems, 
even though there is no physiological 
reason for any change in his sexual be- 
havior. As Mumford points out, sex is 
“ninety percent in the head,” so that if 
you think you will have sexual diffi- 
culties, you will have them. 

“Some men—and they are very rare— 
can intellectually handle the idea of be- 
ing sterile, but have a problem handling 
it emotionally. These men may have 
some psychological trauma for a few 
months after surgery,” says Mumford. 

If the wife of a sterilized man looks 
on the procedure as emasculating, that 
could also cause marital problems. Steve 
Keese, a vasectomy counselor at Charles 
Circle Clinic in Boston, says, “A lot of 
women think men who have been 
‘fixed, as several of them put it, lose 
their sexual interest and ability. They 
may even think their husband will get 
fat.” The wife may pass her anxieties on 
to her husband, and her fears could be- 
come a reality. 


Do marriages suffer? 


Marcia J. is 23 years old, has a five- 
year-old daughter, and definitely does 
not want another child. “For a long 
time, I was against George’s idea to have 
a vasectomy. It seems so silly now, but 
I was afraid that he would start running 
around with other women. That’s what 
| heard would happen.” 

Does a vasectomy make a man feel 
free to have extramarital affairs? Asked 
about this, every expert had the same 
opinion: The man who has always had 
affairs will keep on having them, and he 
will feel safer. The man who hasn't 
strayed won't start now. As one vasec- 
tomized man put it, “My conscience 
wasn't in that little piece of tube that 
was cut out.” 

A recent study by the Kaiser-Per- 
manente Medical Center in Walnut 
Creek, California, showed that mar- 
riages in which one partner is sterilized 
appear to be more stable than those of 
couples using another method of con- 
traception. In Contra Costa County, 
where the study was conducted, hus- 
bands who have had vasectomies have 
fewer extramarital affairs and fewer 
divorces. 


Some women believe that a vasect« 
my has had a favorable effect on the 
marriages because it proved to ther 
that their husbands cared enough t 
take responsibility for preventing uy 
wanted pregnancies. “I felt it was li 
a gift my husband presented to a 
was a beautiful thing,” says a Cor 
necticut minister's wife. 

“It makes a lot of men feel good to ac 
responsibly; it makes them feel like me: 
to take charge of the situation,” say 
counselor Keese. 

All the experts agreed that it is ver 
important for the future of the relation 
ship that the man does not feel pres 
sured into having the operation. Dr. Ai 
Kiev, a psychiatrist at the Payni 
Whitney Psychiatric Clinic in Ney 
York, says, “To have a vasectomy with 
out psychological consultation is a mis 
take. If it’s the man’s idea, if he reall 
wants to take the responsibility, thing 
usually work out. But I’ve run into sitt 
ations where the wife has made th 
decision. The guy who just goes alon 
with what his wife wants is setting him 
self up for a lot of marital difficulties.” 

There is a consensus, too, that a vz 
sectomy is not a good idea if the Wil 
objects to it. In fact, if a wife objects 
doctors and counselors advise agains 
the operation. Once in a great whilé 
doctors report, a man will have a vase¢ 
tomy without informing his wife. Usua 
ly it’s because the ‘man’s wife is again: 
contraception but he believes they hav 
more children than they can handle, 
because a man’s marriage is shaky an 
he decides another child wouldn't hel 

The decision as te whether he or sh 
should be sterilized can get complicate 
Often, when the man decides to have 
vasectomy, it’s because it’s simple 
safer and cheaper than a tubal ligatio 
for a woman. Sometimes it’s because th 
man is more certain than his partner th 
he wants no other children, or is le: 
ambivalent about cutting off his biolog 
cal ability to produce a child, accordin 
to Betty Gonzales. Studies have foun 
that most men consider the operation fo 
several years before going ahead, bu 
almost all of the men who have had 
vasectomy say they don’t regret it, thal 
they would do so again. | 








Is it dangerous? 


It isn’t uncommon for a man to bt 
afraid of the operation itself—the pos 
sibility of pain, the chance of an acci 
dent, a slip of the knife. “Look at al 
those malpractice suits—things can g¢ 
wrong with any operation,” says on¢ 
man, a lawyer, explaining why he woulé 
never have a vasectomy. | 

“Nobody touches me!” says John H, 
a Connecticut businessman. “I know 
they say it’s painless, but still, I don’ 
want anybody messing around, cuttin 
me there. I have a low threshold for pain 
anyhow. My wife wants (continued 
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me to get one. but no way, not me.” 

Actually, the vasectomy operation has 
been so refined that it is now considered 
much less complicated than a tonsillec- 
tomy, and just a little more uncomfort- 
able than having a tooth pulled. 

“Almost all men are nervous, especial- 
ly about the injection of anesthesia,” 
says Dr. Gerald Zelikovsky, a urologist 
who performs all the vasectomies for 
Planned Parenthood in New York City. 
“But it’s really only a momentary dis- 
comfort, no worse than an injection in 
the buttocks.” 

In brief, what happens is this: The 
doctor, usually a urologist, injects a lo- 
cal anesthetic, then makes a small open- 
ing on each side of the scrotum. The 
sperm-carrying tube, called the vas def- 
erens, is carefully lifted out, first on one 
side and then on the other, then cut and 
closed so that no more sperm can pass 
from the testicles into the semen. The 
incisions are then closed. 

As a result of the operation, sperm is 
no longer present in a man’s semen. Al- 
though a man still produces sperm, it is 
blocked off and reabsorbed into his sys- 
tem. Also, his body continues to chum 
out the same male hormones it always 
has, and in the same amounts. 

Following the operation, a man is 
usually advised to take it easy for a cou- 
ple of days. He may ache, but aspirin 
and pérhaps an ice pack are often all 
that is needed. Once in a while, a man 
has a more serious side effect, such as 
an infection, swelling, discoloration, 
some pain, a blood clot near the incision 
or a build-up of fluid in the scrotum—all 
of which are easily treated. 

Until the doctor is certain that no 
more sperm can be found in test samples 
of the man’s semen, the couple must use 
another contraceptive. It takes a number 
of weeks for the sperm produced before 
the operation to be flushed out. 


Cost and legality 


Vasectomies cost anywhere from $75 
to $350, depending on the area of the 
country and whether it is performed in 
a clinic or by a private doctor in his 
office. They are now legal in every state, 
and there are no longer restrictions as 
to age or the number of children a man 


must already have 

What if a man changes his mind about 
wanting more children? A reversal is be- 
coming increasingly possible although 
doctors, as a rule, explain their pa- 
tients that the operation should be 

viewed as permanent. 
Dr. Sherman Silber, a St. Louis uro- 
gical surgeon, says that effective 
al can be achieved in about seven 
ten cases using new microsurgi- 


cal techniques. During reversal surgery, 
the cut ends of the vas deferens are re- 
joined and opened so that once more the 
sperm can_pass through into the semen. 
“Much depends on the time that has 
passed since the vasectomy, the way it 
was done and the fertility status of the 
wife,” says Dr. Silber, explaining why a 
reversal may not always be successful. 
“Tf the reversal surgery is done within a 
year or two, it can work out fine. But 
you can’t assume that in your case a 
vasectomy will be reversible, so don’t 
have a vasectomy unless you're certain 
you have all the children you want.” 

“Just because sperm is being ejacu- 
lated again doesn’t mean you can get 
a woman pregnant,” says Dr. Zelikov- 
sky. “There are changes in the quantity 
and quality of sperm that has been ob- 
structed all this time, as well as immu- 
nological changes in the body. In nine 
out of ten men, the tubes can be su- 
tured together again so that they are 
open once more, but that won’t neces- 
sarily do the job,” he explains. 

“Getting a reversal, assuming it would 
work, is very expensive,” adds Betty 
Gonzales. “Besides, it’s not done in ev- 
ery community in the country.” Some 
couples she has counseled thought that 
it would be a clever idea to have some 
pre-vasectomy sperm frozen for use later 
on, should they change their minds and 
want another child. “First, this means 
they are not ready to be sterilized and 
face the future without more children,” 
says Gonzales. “And second, there is 
doubt that sperm can be successfully 
stored for more than a couple of years. 
Almost all the sperm banks have gone 
out of business.” 

There is another reason why a re- 
versal doesn’t always work: About half 
of those men who have had a vasectomy 
begin to produce sperm antibodies. 


After the reversal operation these anti 
bodies attack and inactivate sperm, as i 
it were a foreign substance in the body 
so that a man may remain infertile i 
spite of the reversal operation. 

Sperm antibodies have also been ac 
cused of causing another problem. Re 
searchers put monkeys on high-choles 
terol diets and found that they wer 
more likely to develop atherosclerosig 
if their bodies were producing sperm 
antibodies. But the urologists we con 
sulted and the Association for Voluntary 
Sterilization do not think that these an; 
tibodies lead to the same problem in 
men. “The idea that this means vasec 
tomies are dangerous in human ee | 
has absolutely no basis in fact,” says Dr, 
Joseph Davis, a prominent urologist. 

The ongoing study at the Kaiser; 
Permanente Medical Center in Califor; 
nia suggests that a vasectomy may have 
a positive side effect.for the wives of the 
men: The incidence of cancer of the 
cervix was lower among women whose 
partners had had the operation. Further 
research is needed, however, before the 
results are considered conclusive. 

Now that vasectomies are such an ac 
ceptable method of birth control, the 
will be the subject of a great man 
studies in the future. Now the expert 
we consulted believe that if the decision| 
is based on full information and if the 
couple first receives counseling, a vasec- 
tomy can have only positive effects on al 
man and his marriage. En 


Note: The Association for Voluntary 
Sterilization, a nonprofit, educational 
organization dedicated to making volun- 
tary sterilization’ available to all who 
choose it, has a free, nationwide referral 
service, and offers information and coun- 
seling. Their address is 708 Third Ave- 
nue, New York, N.Y. 10017. 
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1 Sl ae television es Barbara Gordon 

ie Beets she had it all. Wonderful friends, an exciting career, 
aman she adored—and little yellow pills to help keep all 

ee terrors away. Here, in a shocking excerpt from her best- 

ng autobiography, is the story of her withdrawal from 


shocked to find that we were living together in 
© my apartment—I had somehow failed to 
mention that, too. But then the prospective- 
son-in-law questions began: What did Eric do 
for a living? What were our “plans for the future’? 
In their minds our living arrangements : 

meant only one thing: marriage. So | finally 
_ ra my courage and told them the truth. 

_ Even when Erics divorce was final, I said, we 
did not plan to get (continued on page 114) 
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married. I assured them that it was pos- 
sible to live together, to love together, 
without being married. I was 40, a 
grown woman, and they would just have 
to accept it. 

I remembered the forlorn look on 
their faces when I said that. Living to- 
gether without marriage? I had chal- 
lenged all their values by telling them 
that, upset many of their dreams. And 
they had never really accepted it. Once 
they learned that the divorce was final, 
the questions began all over again, and 
now, during their weekly phone calls, 
they stepped up the pressure. 

Eric came to the kitchen at least twice 
to refill his wineglass while I was on the 
phone. Maybe because my nerves were 
so raw, I snapped at him. “Why do you 
need that? It’s rotten to drink so much.” 

“Tt’s my Valium,” he said sharply. “It 
makes me feel good. You've got your 
pills, Pve got my wine. Now drop it, 
Barbara.” 

Oh, God, I thought, now I’ve ruined 
the day for him, too. I knew he hated my 
taking the pills. He hated my psychia- 
trist for giving them to me. In fact, he 
thought Dr. Allen was less than terrific 
on every count. He couldn’t understand 
what we had talked about for ten years. 
And even with the pills, my anxiety at- 
tacks were growing worse. Eric had the 
solution. How many times had he said to 
me, “If you'd only marry me, babe, I'd 
make sure they went away’? 

I'd been married before and didn’t 
want to try it again. Eric knew that but 
still he pressured me. And his remark 
about wine being his Valium—was that 
some kind of subtle blackmail? I de- 
cided not to think about it. 

We talked about inconsequential 
things during supper: Who we might get 
to rent the beach house, new tires for 
the car. I did the dishes, and when I 
went back to the living room, Eric was 
fussing with the plants. He was marvel- 
ous with them. If I looked at them they 
died. So I left him to his plants and got 
ready for bed. 

Tomorrow, 


to Dr. 


I thought, I’ve got to talk 

Allen about these anxiety attacks. 
Familiar heaviness 

“Well. 


day?” Dr. 


Miss Gordon, how are you to- 
Allen asked, giving me what 
a significant stare. I felt a 
familiar heaviness inside when he spoke 
the The man knew everything 
me—my loves hates, my 

and fears. 


seemed to be 


e words. 
and my 
ind hurts, my fantasi 
till he called me Miss Gordon. 
; shocked to hear myself burst 
nonologue of almost feverish in- 
What’s new, Dr. Allen, is that 
k the streets of the city I love 
iless ’m stoned on pills or with 


someone, I can’t do it. I can’t function 
without Valium. I'm growing too de- 
pendent on something other than myself 
to function. I'm growing too dependent 
on pills. Why? Tell me why!” 

He interrupted, “But I’ve told you 
many times, Miss Gordon, they are not 
addictive. They can’t hurt you.” And he 
crossed his legs and sat back in his chair 
to hear my response. 

The words started pouring out of me. 
I hadn’t planned to say all these things, 
but now they were coming out and I 
didn’t seem able to stop. “I'm in love 
with a wonderful man. I have a super 
job, a terrific life. Why do I have these 
terrible anxiety attacks? Why can’t you 
help me? They are restricting my move- 
ments, closing in on my life. Please, Dr. 
Allen, please help me!” 

He didn’t respond. He was still star- 
ing at me, the expression on his face un- 
changed from when I had entered his 
office. “Look, you’re a doctor,” I said. 
“The pills aren’t working anymore. I'll 
face whatever it is that’s causing this. 
I'm not a coward. I need your help.” 

“Perhaps,” he began softly, “you need 
more medication to make you less hys- 
terical. Now tell me what is making you 
so upset. Did you and Eric fight?” 

I assured him that Eric and I hadn't 
fought, that the weekend had been fine 
except for my parents’ pressuring call. 

“Tm thinking of switching you to a 
stronger medication,” he said. 

He wasn’t hearing me. He wasn’t 
listening. I crushed my cigarette in the 
ashtray and I heard myself screaming, 
“Pills, pills—there has to be another 
answer! I hate taking them, Eric hates 
my taking them!” 

He got up from his chair and walked 
to his desk. I sat there staring at him, 
wondering what he was going to say. “I 
think,” he said finally, “you should go 
on Thorazine. It will help you get 
through these attacks.” 

“Thorazine!” I shouted at him. “That 
numbs the mind, kills the soul. They use 
it in hospitals. I don’t want it.” 

“Tt will help you,” he said with a smile. 

“IT don’t care,” I said angrily. “I'm not 
that sick. I don’t want to be a zombie.” 

“Just a little, or perhaps you'd like 
some lithium?” His voice was confident. 
He was secure talking about all these 
pills. 

I got out of my chair and began pac- 
ing the office, back and forth. I was try- 
ing to think clearly. Valium. Lithium. 
Were pills the only answer? 

“The session is almost over, Miss Gor- 
don,” he said. “What is your decision?” 

My mind was racing. I was confused. 
I didn’t know what to do. Finally I 
looked at him and said, “Just give me a 
prescription for the Valium.” 

He reached for his pad and pen. 
“What strength is that you take, Miss 
Gordon?” 

I couldn’t believe my ears. He didn’t 


even know what strength medication h 
had been giving me. “Five milligrams, 
Isaid quietly. 

“Would you like to have an addition 
session this week?” he asked, handin 
me the prescription. “Would that mak 
you feel better? You know J really thin 
the Thorazine would help you. I wis 
you'd consider it.” 















“No to the session. I don’t have tim 
And no, no, no to the Thorazine. I wis 
I didn’t need this,” I said, shaking the 
prescription in my hand. 

“Very good; then I'll see you nex 
Monday.” 

Again I had the prescription and nq 
answers. The same anxiety. It had al 
happened before. In my head I | 
Dr. Allen’s voice saying, “You're jus 
hysterical.”. Why? Why am I hyster 
ical? I had asked him so many times 
And his answer was always pills. I wasn’ 
that weak. I wasn’t. Someday I'll lear 
what’s behind all this, I promised my 
self. But right now I'll get more Valium 
I'll work on the film. Everything is al 
right when I work. 








Come on, Barbara 


A sunny Saint Patrick’s Day. I got ow 
of bed, making my morning noises, an 
stumbled into the kitchen. I made a po 
of strong coffee, poured it into a mu 
and went back to the bedroom. I looke 
at the phone, looked at the bed. Com 
on, Barbara, I said’ to myself, and the 
went to get ready for the day. 

The lipstick was shaky in my hand _ 
no matter how I struggled, my fac 
looked smudgy. So I took some cleans: 
ing cream, wiped atl the. makeup off 
and told myself, I'll start over. I'll a 
it right. 

I poured another mug of coffee and 
sat on the edge of the bed. I began ta 
think of the new film Iwas doing. 

I was intrigued by the project, be 
somehow the energy and enthusiasm 
usually had for a new film just weren’ 
there. I lay back on the bed and started 
thinking about Eric’ Thank God fot 
Eric, thank God. I feltrevived just think- 
ing about him and started again for th 
bathroom. Move, Barbara, move. Th 
day has begun and youre still hang 
around the house like some lady o 
leisure. 

This time the makeup went on effort- 
lessly, as if by merely thinking of the 
work I loved as well as the man I loved 
had steadied me. 

I slipped into a silk shirt and a pair of 
jeans and was about to tie a scarf around 
my head, when I looked at my purse on 
the bed. I opened it and took out the 
vial of Valium. Pills. They were as much 
a part of my morning ritual as putting 
on lipstick. I got a glass of water, sat 
down on the bed and emptied two yel- 
low pills into my hand. I had almost put 
them in my mouth when suddenly my 
body froze. I looked at the (continued) 
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pills in my hand. How many times, how 
many, many times have I taken these 
pills, popped them like aspirin, like vita- 
mins, thinking only that the anxiety 
would go away, thinking only that they 
would help me? Whatever the menace 
is, the danger, the peril, I should be able 
to fight it without pills. Why just treat 
the symptoms? I want to get rid of the 
symptoms. I want to face the demon so 
Eric and I can enjoy our lives, so I can 
shop in department stores, ride buses, 
walk the streets, without feeling my life 
is in peril. Impulsively I threw the vial 
on the floor and watched the yellow pills 
make a circle on the rug. 

At that moment I felt like someone on 
the stage, an actress playing out some- 
one else’s lines, a writer’s thoughts. I had 
never considered giving up Valium be- 
fore, never talked to Eric about it, o1 
Dr. Allen. But suddenly I was Barbara 
again, and I wanted to be Barbara, not 
some zombie. This was my idea, and in 
my conscious mind I was dead certain of 
what I was doing, convinced of its 
rightness. 

But then I began to feel apprehensive, 
like a smoker who grinds out a cigarette, 
swearing that it is going to be his last. 
Maybe Id better stay home this morn- 
ing. Still staring at the pills on the rug, 
I picked up the phone. My secretary 
answered. “Susan,” I said, * ‘Tl be in the 
library most of the day doing some re- 
search. Tell Fran and Alan for me. I 
won't be in until later this afternoon. 
But [ll call in.” I felt a little nervous 
about telling a lie. 

I held the receiver in my hand. There 
was one more call I had to make. I 
dialed the familiar number, trying to 
remain confident, struggling to remain 
certain of what I was doing. 

The voice was quiet and self-assured. 
“Yes, Miss Gordon, what can I do for 
you?” 

“T won't be able to make my session 
next Monday, Dr. Allen. I'll be tied up 
at work.” I hated lying, but I had to. 
Soon there would be no need for lies; 
soon I'd be sure of everything. 

“Will you need a prescription for more 
Valium before our next appointment?” 
he asked. 

“I have enough pills for a while, Dr. 
Allen,” I said. “Besides, ’'ve come to a 
decision this morning, I’m not going to 

take Valium again—ever.” 

‘Would you like me to 
something else? Where are 
little 


send over 
you calling 
from?” he asked, a nervously, I 
thought. 

“I’m home and I’m buried under a pile 
of work. And I don’t want anything else. 
I don’t want to take pills anymore.” 

“T’ve told you many times, Miss Gor- 
don,” he said with a hint of impatience, 
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“they are nonaddictive and do a great 
deal to help you. Perhaps you’d like to 
try a little Stelazine?” 

“No, no more pills, Dr. Allen, no more 
pills. 'm going off Valium. What do you 
think of that?” And again I waited for 
his response, for him to tell me how 
strong I was, that I was doing the right 
thing. f 

“All right, Miss Gordon, then don't 
take one, not one. Do it absolutely cold. 
As a matter of fact, don’t even have a 
sip of wine, and I’m sure you'll do fine. 
Call me if you need anything.” 

Later I must have been asked a hun- 
dred times why I stopped cold. There is 
no easy answer, but as usual, once I 
made up my mind to do something, I did 
it, and it didn’t occur to me to do it any 
other way. And besides, my doctor had 
said to stop cold—not an ordinary doc- 
tor, but a friend, a man, a psychiatrist 
who had known me for ten years. He 
wouldn't tell me to do the wrong thing. 

Valium is an interesting drug. It isn’t 
an upper or a downer. It’s a leveler. It 
evens things out silently, quietly. No 


rush, no thrill, no charge. It’s called the. 


safe and sane drug; millions of prescrip- 
tions are written for Valium every year, 
not counting hospital use. So obviously 
I was in good company. It had certainly 
helped my anxiety attacks in the past, 
but it didn’t always work anymore, no 
matter how many I took. I had started 
taking Valium for a back problem, be- 
ginning with four milligrams a day. Now 
I was up to 30 and couldn't get out of 
the house without taking them. 

I didn’t know why Valium worked 
when it did, or why it didn’t. Nor did I 
know that withdrawal from Valium can 
be more difficult, even more dangerous, 
than withdrawing from heroin. Months 
later, I would see other addicts—and. 
believe me, tranquilizer takers can be- 





“If I don’t believe the fortune, why should 
I believe the weight?” 


come addicts—being withdrawn fro 
Valium five milligrams a week over 
long course of treatment. I was taki 
30 milligrams a day and I went off 
cold. I didn’t know I wasn’t suppose 
to do it that way. I only knew I had 
change things, I knew I wanted to sto 
In a few days Id be fine, rested, 1 
freshed, ready to face a new day, a ne 
film, Eric, life. 

Instead I blew my head open. But 
was lucky: I could have died. 


Changing her life 


Alone in the apartment that sun 
Saint Patrick’s day, I ground coffé 
beans, read The New York Times, | 
tened to music. I was changing my li 
I was intoxicated by a feeling of liber 
tion: no pills, no work, just me, being. 
was probably going to be tough, I kney 
but I was ready to face it. I'd see 
through. Then slowly strange things ! 
gan to happen. By early afternoon I 
gan to feel a creeping sense of anxiet 
But it was different from my usual bo 
of terror. It felt like little jolts of elef 
tricity, as if charged pins and needlg 
were shooting through my body. M 
breathing became rapid and I began} 
perspire. 

Damn. I'd expected something to ha 
pen, but not here. I had never had 4 
attack in the apartment before. Outsid 
yes. In restaurants, elevators, store 
streets. But home ,had to be safe.” 
couldn't happen here. 

My scalp started to burn as if I hi 
hot coals under my_ hair. Then I bega 
to experience funny little twitch 4 
spasms, a jerk of a leg, a flying arm, tin 
tremors that soon ‘turned into conv 
sions. I held onto the bed, trying to 1 
lax. It was impossible. 

Sometime that afternoon I phone 
the office. “Susan, this is (continued 
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continued 
Barbara.” The hand that held the re- 
ceiver was shaking, my voice sounded 
hollow, unreal. “I’m not going to make 
it in today.” 


“Have you got a cold?” Susan said. 
“You sound terrible.” 

“Tve got something,” I said with a 
nervous laugh. “Have Frannie call me 
at home if anything comes up.” 

‘Take care of yourself,” Susan said. 

Take care of myself? How could I 
take care of myself when I didn’t even 
know what was wrong? I lay back on 
the bed, my head spinning. I had picked 
up the pills and put the little vial on the 
table by the bed. Maybe just one, to 
stop the burning and the twitches. I 
reached for the vial. No, dammit, no! 
Dr. Allen said not to take one. I strug- 
gled to my feet, took the vial to the bath- 
room and dumped the pills in the toilet. 

Then it was almost seven o'clock. Eric 
would be home soon. I must make din- 
ner. I thought that working, doing some- 
thing, would calm me. I went to the 
kitchen and was so occupied trying to 
force myself to concentrate on cooking 
that I was startled to hear his key in the 
lock. “Hi, babe,” he said, and his voice 
jolted me out of my concentration into 
his world, the real world. 


Promise broken 


I had promised myself I wouldn't 
blurt out my decision about the pills. 
Why make a big thing of it? It was just 
something I was doing, something I had 
to do. But despite my promises, it all 
started pouring out. “Eric, I have some- 
thing to tell you. I’ve stopped the bloody 
pills. No more Valium.” I was speaking 
rapidly, excited by my own words, eager 
to hear his reaction. “I told Dr. Allen 
and he said do it cold. So I’m not even 
supposed to have wine. Isn’t that won- 
derful? I’m doing it, darling. I’ve had it 
with little yellows.” 

Eric was sipping a drink. He set it 
down and put his arms around me. 
“Are you sure this is what you want 
to do?” he said in a low voice. “Do you 
think it’s the right thing?” There was a 
puzzled frown on his face. I was disap- 
pointed. I wanted him to be happy, to 
be proud of me. He must have seen my 


disappointment for the frown tumed 

into a reassuring smile. “Okay. It doesn’t 
attel why. So how do you feel?” 

Strange, really strange. I spent the 


nol 


e day in the apartment and I felt a 


‘ing in my head, and then a jump- 
ness, and then a constant anxiety, the 
| I get on the street. It was a little 


cause that’s the first time I’ve 

It that But I’m sure it’s 

1 reaction to the drugs. It'll disap- 
in a day or so. 


le was looking at me apprehensively. 


way here. 


But then he was smiling again. “I’m go- 
ing to make you healthy,” he said, and 
now he was suddenly expansive. “Green 
vegetables, fresh juice, brown rice—this 
apartment is going to become a shrine 
to good living and health.” 

He helped me with dinner and I no- 
ticed that he refilled his glass several 
times. I was about to make a comment 
but then repressed it. I was in no posi- 
tion to criticize. Eric ordinarily didn’t 
drink that much. 

I didn’t sleep at all that night, even 
though I felt tired. I just lay there in 
bed, eyes wide open, staring at the ceil- 
ing. I was having coffee, reading the 
paper, when Eric got up. 

By noon the excitement, the panic, 
the growing terror, began to return, 
stronger than before. God, I thought, it’s 
happening again. And again I couldn't 
believe I was experiencing the terror in 
my own apartment. I couldn't let it hap- 
pen here. Where would I go? I lay down 
on the bed, telling myself, Be quiet, 
there’s nothing to fear. You’re home, it’s 


all right, you’re safe. My face turned. 


beet red, my hair felt as if it were siz- 
zling over hot coals. I was frantic. I tried 
to reach Eric at his office, but he was 
out to lunch. I had never been so fright- 
ened. Then the phone rang. 

It was my friend Edie. Immediately 
I shifted gears. I didn’t want to frighten 
her. We had a theater date that night, 
she reminded me. “Oh, Edie,” I said. “T 
don’t think I can make it. I’m really feel- 
ing rotten.” 

“Ts it the flu?” 
your symptoms?” 

How could I lie to Edie? She was my 
dearest friend. “I have a, confession to 
make, Edie,” I said, and then paused to 
gather my courage. “I have been taking 
Valium for years and today is my second 
day off them and I feel very peculiar.” 
Close as we were, I had never told her 
about the pills. I’m not sure if it was be- 
cause I was ashamed and hadn’t wanted 
to face her possible disapproval, or be- 
cause I just hadn’t considered it impor- 
tant enough to share with her. But now 
I was telling her everything. And I was 
curious about her reaction. 

“Terrific,” she said, covering any sur- 
prise or apprehension she might have 
felt. “Why did you start taking the damn 
things in the first place?” 

“Oh, Edie, it’s a long and terribly 
boring story. But sometimes when you 
called and wanted me to meet you I 
could never come. Don’t you know why 
we always met at the Russian Tea 
Room? I couldn’t get there, Edie. I was 
terrified to go anyplace alone below 
Fifty-seventh Street, and I didn’t know 
how to tell you.” 

“Well, that’s all over now,” she said 
confidently. “There’s nothing to be 
frightened of. We'll meet at the theater 
and we'll all have a good time together. 
Eric isn’t working late, I hope.” 


she said. “What are 


















She was right. Everything wou 
work out. I felt so relieved when I hu 
up the phone. Talking with Edie 
helped. She always made me feel r 
about myself. She had diverted me fr 
the terror. 

I tried to take advantage of that m 
ment of relief by soaking in a hot ty 
Whenever I wanted to feel peaceful 
settled into a long, languid bath. Buj 
couldn’t sit still. The terror began 
mount again and, wrapped in a towel 
rushed to the bed, then to the livi 
room, walking, pacing around the apa 
ment. I had not slept for 36 hours, bu 
wasn't sleepy. Exhausted but not sleey 

I finally managed to dress for t 
theater. I felt very fragile. 

Suddenly Eric was standing behii 
me. I looked up at his face behind : 





in the mirror. I hadn’t heard him co 
“Oh, Eric,” I said, turing into 
arms. “I feel so strange, like a piece 
glass. I don’t know if I can make it 
the theater tonight. I don’t know.” | 
“You can do anything you want to 
babe. It'll be good for you. You’ve be 
in the house for two days now. You lo 
Jonathan and Edie, and the play 
make you laugh.” He gave me a kiss « 
the cheek and a long hug. “Come « 
now, don’t ruin my evening.” 
I pared to stand there, holding ( 
to him. I wanted to lie with him in o 
big bed. I didn’t want to go anywhe 
But I found myself saying, “You're a 
Let’s go.’ 





Overly excited 


We met at the theater. I thought 
detected concern on Edie’s face, bi 
we didn’t have. time to talk as we tor 
our seats. I had trouble concentratit 
on the play. I felt overly excited, ag 
tated, flushed, with a constant buzz 
the back of my head. Even though 
could hear what the actors were sayin 
I didn’t have the faintest idea what tl 
play was about. 

After the play we went to Edie’s ne 
discovery, a small, quiet Spanish resta’ 
rant. During dinnerrJonathan, who w 
a plastic surgeon, started talking abo 
the pills. Edie had told him everythin 
“Tt’s bad for anyone to take that muc 
medication, Barbara,” he said. “I’m glé 
you've quit, but I want you to take lo 
of vitamins, and eat properly.” 

I smiled. In his own incisive wa 
Jonathan was concerned, too. “I pron 
ised Dr. Allen I wouldn’t drink,” I sai 
“but do you think it would be all rig) 
for me to have a glass of wine?” 

“Sure, as long as you don’t overdo it 
he said with authority. Then he adde 
tenderly, “I’m proud of you, Barbar 
It'll be worth it, you'll see. But I thir 
in a day or so you ought to go to yot 
internist for a checkup. Promise 1m 
you ll make an appointment.” 

“She’s doing just fine, Jonathan,” Er 
said, a little defensively. (continue 
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“Tll get vitamins and see that she eats. 
She doesn’t need any doctors. Look 
what doctors have done to her already.” 

“A physical couldn’t hurt,” Edie said. 
“Call me when you've made the appoint- 
ment, Barbara, and we'll go together.” 

Eric glared at her. Why did he resent 
Jonathan’s and Edie’s advice? They only 
wanted to help me. 

Edie turned to me. “Are you getting 
any sleep at all?” 

I was about to answer, when Eric in- 
terrupted. “None. She hasn’t slept the 
past two nights, but I’m sure she will 
tonight. Don’t worry. I can handle it.” 

“I'm not worried,” Edie said sharply. 
“I'm concerned.” Then she turned to 
Jonathan and made a signal that said, 
“Let’s talk about something else.” 

I barely touched my food. I tried to 
join the conversation, but every time I 
spoke, the words seemed wrong some- 
how. No, it can’t be happening again, I 
said to myself. Not here, not with Eric 
and my friends. I smoked one cigarette 
atter another to mask the terror that be- 
gan to fill me. 

I didn’t sleep that night. I spent the 
hours putting cold towels on my head, 
walking around the living room trying 
to be quiet so I wouldn’t disturb Eric. 
A fire seemed to be raging through my 
head and the cold towels didn’t help. 

As the night wore on, I became filled 
with a sense of urgency. I felt so lucid. 
Bits and pieces of my life flashed before 
my eyes and I began to think about my 
parents, old friends, business relation- 
ships, aunts, uncles, ex-lovers, every- 
thing. By the time Eric woke up, I was 
eager to tell him about all the new con- 
nections I had made. Each fragment of 
a thought seemed significant, profound. 
I couldn’t wait, I was so excited. 

“Eric, darling. Eric, I think I under- 
stand, I think I know why I took the 
pills. 've never really been happy until 
[ met you, and now I’m frightened [ll 
lose you.” I went on and on. I couldn’t 
stop talking. 

“For Christ’s sake, Barbara,” he said. 
“I’m not even out of bed yet. Give me a 
minute, will you?” 

[ felt chastised like a small child and 
retreated, pouting, into the living room. 
I must be quiet, I told myself. But I felt 
chilled, chilled to the marrow of my 
bones, and frightened. 


[ sat on the couch in the living room 

Eric made the coffee, 

I'm staying home today,” he said 

ing me a cup of coffee. “Youre going 
t, and I’m going to take care of von. 
drink your coffee. ’'m just going to 
lown and get food and some vita- 


Where’s your purse?” 
n he came back I was still sitting 


e couch. He brought me a glass 0! 


tomato juice and a handful of pills. “Let’s 
get some vitamins and good things into 
you to fight the Valium,” he said. 

We spent the day together and I be- 
gan to tell him stories about my past. It 
was an analytic marathon. I was the 
patient and Eric was the doctor. At first 
he just sat and listened, but by the end 
of the day he was a participant, asking 
questions, offering advice. 

So I kept talking about my mother, 
my father, my brother, my girl friends, 
my grandparents, everything. I remem- 
ber thinking how wonderful Eric was, 
taking it all in, going through it all with 
me. I felt good, lucky, excited, despite 
the withdrawal symptoms, despite the 
terror. I don’t need Dr, Allen, I don’t 
need pills to function, I thought to my- 
self. 've got Eric. He is Prince Valium. 

I phoned my boss the next day to tell 
him I had to stop working for a while. 
Alan was tender and kind and told me 
to get a good rest. 


Insomnia persists 


My insomnia persisted and, during 
the day, I saw myself behaving in ways 
I had never behaved before. I had al- 
ways dressed and raced out of the apart- 
ment, but now I found myself not caring 
how I looked. At first I put on jeans and 
a sweater, but now I stayed in a night- 
gown all day, a soiled, messy nightgown. 
1 couldn't think of putting on makeup, 
or washing or combing my hair. 

I was only dimly aware of the passage 
of time, but after about ten days 
seemed to enter a new phase. I felt a 
heaviness in my heart and I began cry- 
ing about everything. Childhood hurts 
now seemed as if they had happened 
yesterday, and I couldn't stop weeping. 
Eric talked to me, telling me to get it 
out, feel the guilt, feel the pain. My 
sadness grew in intensity and I walked 
around the apartment crying and crying. 

I didn’t dare leave the apartment 
now; I didn’t think I could control my 
body on the street. 

One evening I sat in the living room, 
sipping a glass of wine, while Eric did 
the dishes. I always hoped the wine 
would make me sleepy the way it used 
to, but it didn’t. Still, it made me feel 
a little calmer, gave me a little peace. 
By now I paid no attention to Dr. Allen’s 
taboo. I had never drunk very much, 
and I knew a couple of glasses of wine 
couldn’t hurt me. I was waiting for our 
evening ritual to begin. Eric would come 
in with a glass of wine and sit down, 
ready to listen. And I would sit on the 
couch and talk. Eager for his comments, 
I would dive into the pool of my past 
and, like a trained seal, come up with 
the ball, another tidbit, something I 
knew would fascinate him. 

That evening I told him about my 
grandfather. “I was only twelve years 
old, Eric. And my mother asked me to 
baby-sit with my brother, Eddie, one 































night. I refused. I wanted to play wit 
my friends.” 

“Go on,” he said, sipping his wine. 

“Early that evening we got a phong 
call. My grandfather had died of a hear 
attack. He had been on his way to ow 
house to baby-sit with Eddie and hi 
had died. It was my fault, Eric. My faul 
I remember sitting alone in my roo 
hearing my mother cry. “Papa, Pap 
now I’m all alone,’ she said. ‘First m 
mother, now my father. Papa, Papa, no 
I'm all alone.’ [ heard her through th 
wall; sitting in my room, I heard he 
crying and crying. What did she meai 
she was all alone? She had my fathet 
Eddie; she had me. Oh, Mama, I’m r 
sponsible for your pain, I thought. 
killed Grandpa. I didn’t mean to. I didn 
mean to, Mama. I’m sorry, I’m sorr 
And I cried myself to sleep.” 

“My poor baby,” Eric said with 
tender smile. “How painful it was f 
you.” ‘ 

“Eddie and I couldn't go to the fune 
al,” I said. “We were too young. I kne 
my mother hated me for what I ha 
done, even though she didn’t show i 
But I wanted to go to the funeral to te 
Grandpa I was sorry. We lived acro 
the street from the school. And I ca 
remember looking out the classroo 
window to see the long black cars linin 
up in front of our house. I watched m 
parents and the rest of the family g 
into those strange ‘black cars. Everyon 
had on dark clothes and people wer 
hugging and kissing my mother. O 
Eric, I wanted to be there with her an 
kiss her, too. I felt so left out.” 





Another painful expedition 

The two of us sat in the living roo 
silently, I had finished another painf 
expedition into my past. “I’ve never tol 
anyone that story,” I said, “not even Di 
Allen.” And then I began crying. 

I looked up, waiting for Eric to com 
over and comfort me. He didn’t mov 
Then he took a sip of his drink and sai 
“You are a brat.” He said it just like tha 
“You are a brat,” intthe same voice | 
had used a few minutes before to say 
“My poor baby.” He didn’t look or soun 
different, or make a face or scream ¢ 
shont. He sat there with his eyes rivete 
on me and said, “You are a brat. Wha 
you did to your grandfather you're dé 
ing to me. You destroy everyone an 
you should feel guilty, you bitch.” 

He still hadn’t raised his voice. H 
didn’t sound angry, but he was callin 
me a bitch. Do something, Barbara. Bt 
I couldn’t speak, I couldn’t do anythin 
I just sat there and stared at him. | 

Then something even more frightet 
ing began to happen. I suddenly fe 
hollow. I looked up at him and sai¢ 
“Eric, I'm scared. I don’t know who- 
am. I can’t explain it. It’s a terrible fee! 
ing. I don’t know who I am anymor¢ 
I'm scared.” (continued on page 238 
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November—time to talk 
turkey about winter 
skin, easing tension, 

hair hints, plus a 
pretty crafty gift. 


FACING THE COLD 
ic was the great bard himself, Shake- 
speare, who described winter thus: 
“the icy fang and churlish chiding of 
the winter’s wind, which . . . bites and 
blows upon my body.” Times haven't 
changed. Beautywise, cold outside and heat within still can 
raise havoc with our skin. Here, some hints on facing Jack 
Frost: @ “Dry air is an expensive misery,” volunteered Dr. 
Fredric Haberman, a dermatologist with Albert Einstein 
College of Medicine. An overheated house costs more, 
causes chapping, is a major culprit in prematurely aging 
facial skin. @ Besides keeping thermostat down, he sug- 
gests . . . Cutting down on baths, keeping them short, not 
too hot. Applying moisturizer on entire body while skin is 
still slightly damp. With the thermostat set at 65°F., that 
old-fashioned method of placing a bowl of water atop the 





HAIR CHANGES 
You've done something drastic. Changed your hair in some 
major new way. What next? Here are a few tips on how to 
handle “new” hair... © From straight to curly hair via a 
perm. Hold off washing it for a few days (to let it “settle” ). 
After that, you'll notice it needs washing less often. Condi- 
tioner is a must. Brushing relaxes the curl—try a wide- 
toothed comb or lifting with a “pick.” For even tighter curls, 
find an old window-cleaner bottle, fill with water and spray. 
© From long to short: Soil shows up faster on shorter hair— 
wash more often. Plan regular visits to a salon to keep it 
trimmed to perfection. If hair is straight, use a curling iron 
around edges to hold the line. If curly, it will probably get 
curlier. Rinse-through conditioner helps calm down the 
tangles. @ From no color to color. Find a shampoo that 
won't strip the tint or color gets brassy. Keep shaded from 
sun—or color oxidizes. Apply heavy-duty conditioner, week- 
ly or at least once a month. Since coloring usually changes 
texture, a light conditioner is needed after each shampooing. 





EXERCISE 
OF THE MONTH 


Q. I have a desk job 
and sit still almost all 
day. By late afternoon, I can 
feel the tension in my neck 
and shoulders. Is there any 
exercise to help me relax? 
D.L.G., Apple Valley, Ca. 
















A = Yes. To loosen up, try 
leaning over and grabbing 
both ankles while seated 
(shown). Bring your head 
down in front of your knees. 
Stre-e-etch the trunk of 
your body (as if separating 
the spinal vertebrae). It’s re- 
vitalizing. Repeat 5 times. 
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radiator doesn’t work. Because of the’ 
slower, lower heat, the water won’t 
vaporize. Nice idea: greening your 
home with the kinds of “plants that: 
thrive on wet feet.” They increase mois- 
ture in the rooms. @ What happens 
when you fly outside on a frosty day? Basically, vessels on 
your delicate face contract, blood rushes to surface, caus- 
ing capillaries to rapidly dilate. If they stay dilated, you 
have little red lines or “broken capillaries.” To stop this, cre- 
ate a barrier with a coating of moisturizer. ¢ Small points. 
Hands, of course, need gloves. Lined leather is best (least 
porous) for trapping heat. Eyes need maximum protection 
—an eye cream, not just moisturizer. Lips have high expo- 
sure. Aid with lip balm or moisturized lipstick. Don’t neg- 
lect your neck! Moisturize. Caution with ears—frostbite 
potential. Wear a hat, moisturize; if skiing, apply chapstick. 


MAKE A CRAFTY MAKEUP ROLL 





This handy-dandy makeup roll can be whipped up in an 
hour (Christmas is coming! )—and you or some lucky friend 
will be awfully glad you did. No more endless searches for 
lipstick or comb. You'll need: one 8” x 24” piece of quilted 
fabric; 1 yd. bias tape, 4%” wide, folded; 1% yds. of %” gros- 
grain or satin ribbon; thread to match. How-to’s by hand or 
machine: 1) Fold fabric in half lengthwise, press at fold. 
2) Baste along edge, including fold. 3) Stitch bias tape 
around edges, easing at corners. 4) Cut a piece of ribbon 
% yard long. 5) To make loops, first stitch down ends of 
ribbon to center edge of two shorter sides. 6) Then, stitch 
down at various places to hold makeup (see illus.). 7) For 
tie closings, snip remaining ribbon in half. With ends to- 
gether, stitch down. 8) Roll up! 4 


TOP CHOICES .... 
A cut-above-the-crowd. We've selected a few new ideas 
that just may make a beautiful difference to you... ¢ High 
on any list—a headful of action. At last, an at-home perm) 
that gives you exactly the amount of waves or curls you 
want. Revlon Realistic Instant Styling Perm, $4.95. ¢ Get 
your message across—with a new lipcolor that has staying 
power. Glides on, shines, and oh, how it lasts. We like 
“Mauve,” a muted rose. Colorfast Long Lasting Lip-| 
stick by Max Factor, $2.75. ¢ No question about it—your. 
nails are attention-getters. Show off ten shimmers for the 
holidays. Strong & Glossy Acrylic Nail Frost by Helena 
Rubinstein, $2.75. Very pearly, very pretty: “Opalpearl 
Natural.” @ Ready to party nonstop? A new mascara can 
keep up with your pace—goes around the clock without 
smudging. Flame Glo “Hours Longer” Mascara, $1.69. 








Border by Julia Noonan. Drawings by Thea Klirg 
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by Helene Curtis. 


u've ever tried to dry curls with your blow-dryer, you know 
sroblem. A blow-dryer can actually blow the curls away! 
now there’s new CurlDry blow-dryer attachment by 

ne Curtis. CurlDry clicks easily onto the end of your own 
(dryer to give you soft air, so you get the heat but not 
‘orce—more like natural air drying, only faster. 


_CurlDry, curls stay in place—hair dries evenly 
more naturally; no more leaving the house 

damp curls. You can fluff your hair into . 
e with your fingers. And since you won't 
+ to brush as much or as hard, 
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there's less frizzing and tangling. It’s great for kids. 


The new CurlDry blow-dryer attachment is ideal for naturally 
curly hair, perms and even fragile hair. 


New CurlDry fits most blow-dryers, including pistol grip, com- 


pact, and stick models, without upsetting their balance-a 
lightweight 4 ounces, easy for you to handle. The new CurlDry 
blow-dryer attachment is available wherever blow-dryers are 
sold in the U.S.A. and Canada. 


So, pamper your curly hair with your own 
blow-dryer...with the new CurlDry blow-dryer 
attachment from Helene Curtis. 
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Intimacy Today 





Explore the Secret Strengths of Your Marriage 


What does it take to make 
a marriage last these days? What 
changes have our insecure 
and troubled times brought about 
in your most intimate relationship? 
Are you willing to find out how 
compatible you and the man you 
love really are? 
Every intimate relationship has 
its secret strengths—and its 
secret trouble spots as well. To 
help you understand your own 
_marriage, Ladies’ Home Journal-in 
collaboration with researchers at 
. New York University—has devised 
this provocative questionnaire. 
It should not take you very long to 
fill out the questionnaire, but 
it is complex, and will make you 
think. In fact, you may find 
yourself exploring aspects of 
your relationship that you have 
never confronted before. The 
time you spend answering the 
questions will add to your self- 
knowledge. And, in a spring issue, 


we ll report the results of this 
major survey to you. What we learn 
about women, men and their 
love relationships will surely be 
compelling and insightful. 

Our Intimacy Questionnaire 
is meant to be filled out by a 
woman, herself (though you may 
want to discuss the questions with 
your partner after you've mailed 
the answer sheet). We want to hear' 
from you, whether you're married 
or currently involved in an 
ongoing relationship with a man. 

Please read each question 
carefully, then fill in your replies 
on the answer sheet on the 
following page. You needn't 
reveal your name, so you can be 
absolutely candid. Mail the 
completed answer sheet to us 
(but please don't send us the entire 
questionnaire). The absolute 
deadline for the receipt of all 
questionnaires is November 30,1979. 
Get yours in soon! —THE EDITORS 
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HOW TO ANSWER THIS QUESTIONNAIRE 


Please cut this page along the dotted line and use If you come to any question that doesn't apply to 


the form below to record your answers to the you, or that you'd prefer not to answer, simply skip it. 
questionnaire. Read carefully the questions that Your reply will be kept confidential, so your 
begin on the opposite page. . answers can be completely candid. 
After reading each question, indicate your answer When you have completed the questionnaire and 
by circling the appropriate number or filled in your answers below, put this page ina 
numbers beside the corresponding stamped envelope and mail it to: 


question number on this page. (Please 


ignore the numbers in parentheses at Ladies Home Journal 
the left. They are there onlytoaidus Box Q, 64] Lexington Ave. 
in tabulating your answers.) 
In some cases, we will ask you New York, N.Y. 10022 
to write an answer, rather The deadline is November 30, 1979. 


than circle qd number, But please send us your answers 
on the answer sheet. quickly, within two weeks 
if you can. Thanks! 
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1. In general, 
how would you 
describe your 
marriage (or 

relationship) 
right now? 

1. Very good 

2. Good 

3. Fair 

4. Poor 

5. Very poor 


2. Which three of the 

following influenced you 

the most in choosing your 

current spouse or partner? 

(Write the corresponding 

numbers in the spaces 

provided on the answer 

sheet.) 

. Intelligence 

. Sexual attraction 

. Physical appearance 

. Ability to communicate 

. Career potential or 
achievement 

. Personality 

. Similar backgrounds or 
interests 

8. Pressure from parents or 

friends 
9. Financial or social status 


OP ONr 


“OD 


3. If you were to choose a 
spouse or partner now, 
which three of the 
following would 
influence you the 
most? (Write the 
corresponding 
numbers in the 









- spaces provided on 
the answer sheet.) 




























1. Intelligence 
2. Sexual attraction 
. Physical appearance 


3 
.4. Ability to communicate 
5 


. Career potential or 
achievement 


6. Personality 


7. Similar backgrounds or 
interests 

8. Pressure from parents or 
friends 

9. Financial or social status 


4. Since you have been 
together, have you and 
your spouse or partner 
become: 

1. Much more compatible 

2. Somewhat more compatible 
3. Stayed about the same 

4. Somewhat less compatible 
5. Much less compatible 









5. Think back to the way 
you were before you got 
married (or began your 
current relationship). 
Since that time, would you 
say you have become 
(answer a to e): 


(a) 1. Much less independent 
2. Somewhat less independent 
3. I've stayed about the same 
4. Somewhat more 
independent 
5. Much more independent 


(b) 1. Much less sensitive to other 
people's feelings 
2. Somewhat less sensitive to 
other people's feelings 
3. I've stayed about the same 


. Somewhat more 
sensitive to other 
people's feelings 

. Much more sensitive 

to other 

people's feelings 

. Much less able to 

make decisions easily = 

. Somewhat lessableto ™ 

make decisions easily s 

. I've stayed about the same 

. Somewhat more able to 
make decisions easily 

5. Much more able to make 

decisions easily 
. Much less self-confident 


. Somewhat less self-confident 


. Somewhat more self-confident 


l 
2 
3. I've stayed about the same 
4 
5. Much more self-confident 

l 


. Have much more difficulty 

expressing my feelings 

2. Have somewhat more 
difficulty expressing my 
feelings 

3. I've stayed about the same 

4. Have somewhat less 
difficulty expressing my 
feelings 

5. Have much less difficulty 
expressing my feelings 


6. Following is a list of 
unpleasant feelings that 
people sometimes 
experience in marriages or 
relationships. Which ones 
describe the way you 
currently feel? (On the 
answer sheet, circle all that 


apply.) 


10. None of the above 






— 


. Unloved and unappreciated 
2. Nervous and irritable 
3. Disillusioned about love and 
romance 
4. Isolated, lonely 
5. Living too much for my 
children 
6. Sexually frustrated or 
unsatisfied 
. Too submissive to my 
partner 
. Tied down, trapped 
. Overwhelmed by 
responsibility 


co oo 


7. Using the 
following scale, 
indicate on the 
answer sheet how 
responsibilities 
listed below are 
divided between you and 


(> your partner. 


1.1 have all or almost all 
of the responsibility. 

2.1 have most of the 
responsibility. 

3. The responsibility is 
about equally divided. 

4. He has most of the 
responsibility. 

5. He has all or almost all 
of the responsibility. 


(a) Child care 12345 
(b) Cleaning;housework 12345 
(c) Cooking e2rs74e5 
(d) Grocery, household 
shopping 12345 


(e) Car and home 
maintenance, repair 12345 
(f) Laundry 12345 
(g) Disciplining children 
123455 
(h) Handling finances; 
paying bills 12345 © 
(i) Caring for pets 
12345 
(j) Doing yard work, 
gardening 12345 
(k) Making major , 
purchases (a new car, | 
furniture) 12345 
(1) Making major decisions 
(how to invest money, 
planning vacations) 12345 


(m) Deciding when to have sex; 


initiating sex 12345 
8. What are the one, two or 
three major problems in 
your marriage? (Write up to 
three corresponding 
numbers on the answer 
sheet. (continued on page 217) 


































Thanksgiving 


A special report on how we gather together to 
celebrate America’s most bountiful holiday. 






By Lys Margold 

On the fourth Thursday 
of November, we celebrate 
Thanksgiving Day. It is the 
law of the land. But more than 
a proclamation of state, it’s an 
affair of the heart. The tradi- 
tion of giving thanks and ask- 
ing the Lord’s blessing is 
etched into the core of every 
American. To find out the 
deeper meaning of this holi- 
day, the Journal asked you to 
write and share your special 
experiences; from the thou- 
sands of responses, here is 
your report. 

The Matzkes of Nebraska, 
22 in all, symbolize the very 
spirit of Thanksgiving. They 
have celebrated the last 16 
Thanksgivings together, from 
Wednesday evening to Sun- 
day noon, settling under one 
roof—to talk, to feast and to 
play games. From the moment 
the front door, with its ““Wel- 
come’ sign, is opened, one is 
struck by how much the 
Matzkes enjoy each other. Fit 
and active... happy and lov- 
ing... bright and do-gooders 

patient with (continued) 


A HOLIDAY PORTRAIT 


The Matzkes gather for a 
weekend of feasting and fes- 
tivity: second generation in 
the back two rows; the 13 
children of the third gener- 
ation surround Grandmother 
Matzke. The menu is classic 
Thanksgiving, set off with 
family specialties. 


TURKEY WITH STUFFING* 
MASHED POTATOES BROCCOLI 
CREAMED ONIONS CORN 
RELISHES TWO CRANBERRY SAUCES 
FROZEN FRuIT SALAD*  ROLLS* 
PECAN AND PUMPKIN PIES* 


Recipes for starred items start 
on page 213. 
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jren, honoring their elders, J] (Grandma) only recently left} 

fi may indeed be a their 450-acre farm for an 

date for a sociology text- © 2 apartment in Seward. “For 

n the “model American an SgIVINE more company. I like to play} 

ie a mean game of Michigan 

- cast of characters bridge,’ she confessed, her 
spreads over three genera- blue eyes twinkling. 

tions, from Grandmother Matzke, —who felt strongly about family to- The second generation starts 

energy at 79, to tad-sized getherness and set a standard that with Gerald, the oldest Matzke son. 

age 4. The tradition of their _ still spurs the Matzkes on. He died Only one to venture outside of 

nksgiving began with Stan, Sr. in 1969, and his wife Pauline Nebraska (he took his law degree 


Concentration 
counts 


Who will win the 
Olympics? Jane 
(left) pinging a 
pong; Grandmoth- 
er Matzke (near 
right) teaching 
Bill cribbage; or 

» gamesters Jay 

: and Jeanne, 
Allen and Bill 

(far right). 





. 

|n New York), Jerry returned to 
‘where oil and gas development 
awyers” were needed, in the rug- 
‘zed western section of the state. His 
wife, Lee-Ellen, became the first 
/woman mayor of their hometown, 
Didney. Although Lee-Ellen’s a 
|Matzke-by-marriage, she’s taken 
[ver the role of family chronicler. 
|An interesting detail one observes 
about this family: There is no trace 
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Good friends 


Relaxing around the breakfast table 


(above, clockwise) : Sis Hove, Jan, 


Dorothy and Lee-Ellen Matzke share a few 


Blueberry Coffee Cake (recipes page 215). 


‘The longest reach 


How can 13 snacking cousins (left) consume 
55 dozen cookies in just 4 days ? By the handful. Of course, 
grownups help out by nibbling a few, too. Recipes on 

page 214 for Sis’s Sugar Cookies and Jan’s Brownie Drops. 






(On the march 


POR BOOTS 5 ee 


; A family tradition—winners all in the Matzke Olympics 
| (below), they line up for a brand-new silver dollar. 


of what we'll call “‘in-law-ism.”’ The 
gung-ho Matzke spirit is instilled in 
everyone. It’s a feeling of “hooray 
for the home team”’ and share-and- 
share-alike. 

Next on the family tree comes 
Stan, Jr., who's alternated between 
politics and education his whole life. 
Now an administrator with South- 
East Community College, Stan ran 
a heated race for mayor of the 
















Geese ial Ml Page oe j 
it as fiddles 
The Dads—Gerry, Stan, Chuck 


college athletes—show their 
stuff, sink basket after basket. 





thriving state capital, Lincoln, this 
year—but lost in a last-minute up- 
set. “Yes, we're a two-mayor-and- 
one-almost family,’” Stan said with 
a quick laugh. And just on cue, little 
cousin Bill strolled in wearing a 


‘‘Matzke for Mayor’’ T-shirt. But no 
grass grows under the Matzkes’ feet. 
Stan's wife, Dorothy, a realtor, was 
recently the first woman ever ap- 
pointed (continued on page 206) 






and Skip (above), all 










That's 
the spirit 


joy while John 
(below) 
parries with 


his paddle 















In a burst of enthusiasm, 
Jeanne (left) jumps with 

































Ever had a day when everything goes wrong? 
A happy story about such a day...with a reassuring 
ending. By Marlene Fanta Shyer 


efore I even opened my eyes that 

Thursday morning I was certain 

of it: Something wonderful was 
going to happen today. I didn’t know 
exactly what it would be but as I tuned 
over and opened my eyes to look at the 
clock, I almost smiled with anticipation. 

I went into Melissa’s room to wake 
her. In the hall, I noticed the way the sun 
was coming in from the little window 
over the cedar chest and throwing a 
bright square of light on the bathroom 
door. Ordinarily I would have noticed 
the way the wallpaper was yellowing in 
the comers or the way the stair carpet 
was beginning to fray on the edges of the 
steps. Today was going to be like that 
square of light on the door, illuminated 
with some very bright something. 

Melissa was ‘already awake, sitting at 
her desk instead of resisting morning 
under her covers as usual. “Whatever are 
you doing?” I asked her. 

“Tm writing a letter to Mrs. Waller,” 
Melissa said. 

Mrs. Waller is Melissa’s teacher. 
“Why, where is she?” I asked. 

“She had to go away. We're getting a 
new substitute today.” 

“You never told me,” I said. 
did Mrs. Waller have to go?” 
“T don’t know,” Melissa said. “She's 
having a nervous breakdown. What's a 

nervous breakdown?” Melissa asked. 

I thought about chunky, placid Mrs. 
Waller, outwardly the picture of con- 
tented smiling, middle-aged; one never 
knew about the yellowing wallpaper and 
fraying edges of other people’ s lives. “A 


“Where 


Illustration by Don Almquist 


nervous breakdown is like not feeling 
well in your mind,’ I said. 

‘Like catching a bug?” Melissa 
wanted to know. 

I smiled. “Something like catching a 
bug,” I said. 

Frank called from upstairs. “I can’t 
find any soap up here! Is there any down 
there?” 

I looked in our kitchen utility closet. 
How could I have forgotten to buy soap? 
Why was I so disorganized? I ran into 
the powder room and found three tiny 
cakes of pink soap shaped like strawber- 
ries. I ran to the upstairs bathroom and 
handed one to Frank, who is never at his 
best in the moming. “Last week tooth- 
paste, the week before, shampoo. Peg, 
you ve got to make lists, get organized” 

Make lists! I do nothing but make lists. 
Then, I misplace them and start new 
lists. When I arrive at the supermarket, I 
am inevitably list-less. And listless. Disor- 
ganized, and unfit for this job, which 
demands the sort of memory for details I 
don't have. My talents lie in other direc- 
tions. Which directions? I'm not sure and 
that’s the problem. 

“Tl write down ‘soap’ right away,’ I 
said to Frank, who is a patent attorney 
and has his bright successes, his peaks, in 
his professional life, and rushed into 
Roger's room to see why he hadn't sur- 
faced yet. He is usually up at six, to be 
fully prepared for nursery school, which 
begins at one. 

Roger had removed every bit of bed- 
ding Com his mattress and made up his 
own “bed” (continued on page 170) 
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ays keep tummy tucked in. 
te flat on back, legs bent at 

2s, feet flat on floor. Clasp 

ds behind neck. 2. Slowly 

g torso up into sitting 

ion with back rounded. 3. 

Wen sitting, straighten back. 
bd.’ Round back, lower torso 
Bly to floor. If you can’t doa 
plete sit-up, start from step 
»wer body to count of 4. 

‘s Program: to reduce, 4 
ps or 8 half sit-ups; for 
tenance, work up to 24, 
ng 4 per week. 

Classic Sit-Up 


ght © 1979 by Suzy Prudden 
ffrey Sussman. From 
PRUDDEN’S SPOT REDUCING PROGRAM, 
ublished by Workman Publishing Co. Inc 
raphs by Jim Houghton 

d makeup by Bruce Clyde Keller 
id and tights by Danskin 
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“Bicyling” in the air is a good 
tummy flattener. Any back 
pains, consult a doctor. 1. Lie on 
back, legs straight, feet 
pointed, your torso propped up 
on elbows. Keep arms parallel 
to body, palms flat on floor. 
Bend one knee and bring it up 
to chest. As you straighten that 
knee and lower leg to floor, 
start with the other knee. The 
alternating movement should be 
like pedaling a bike. Keep 
tummy pulled in; make 8 pedal 
cycles with each leg. 2. Then, 
lean onto one side of your fanny 
and pedal 8 more times with 
each leg. 3. Change sides and 
do it 8 more times with each leg. 
Lastly, return to the original 
position and cycle 8 final times 
with each leg. Suzy’s Program: 
to reduce, 32 bicycling motions 
(4 sets of 8); for maintenance, 
64 bicyling motions (8 sets of 8). 
Air Cycling 





If you can only do this one once 
at first, don’t despair. As 
stomach muscles grow stronger, 
the exercise becomes less 


difficult. 1. Lie flat on your 


back, arms and legs stretched 
straight up in the air, body 
forming a “U.” Keep feet 
pointed. 2. Lift your back and 
torso off the floor and reach for 
your feet—all in one movement. 
Then, relax into the original 
position, being sure to keep 
arms and legs perpendicular to 
floor. Suzy’s Program: to 
reduce, 4 times; for maintenance, 
work up to 20 times, adding 

4 per week. 

The Body Folds 


TUMMY. 


Four exercises to tighten up, get in control, be inches flatter. 





Strenuous—but quick results. 

1. Lie on back, legs straight, 
your torso propped up on 
elbows. Keep arms parallel to 
body, palms flat on floor. Bend 
both knees, bringing up to chest. 
Keep feet pointed, stomach 


muscles tightened. 2. Straighten | 


both legs directly up into the air, 
at right angles from floor. 3. 
Slowly separate and begin to 
lower them, without bending 
your knees. Making a half-circle 
with each leg, lower them more 
toward the floor. Bring legs 
together about 10 inches from 
floor, hold for 2 seconds, 
keeping legs straight, stomach 
tightened. Bring knees back up 
to chest and repeat. If slightly 
painful, try making smaller and 


higher arcs with your legs. Suzy’s | 


Program: to reduce, 4 times; 
for maintenance, work up to 
12 times. 


Up, Up and Around 
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“Heavy thighs are among the most 
common figure problems. Many 
women are unhappy with the deposits 
of fat on the outside, others have 
soft flabby areas on the inside. Even 
slender women, who are otherwise 
satisifed with their figures, have 
trouble ridding themselves of these 
pockets of fat. Very few of our 
everyday movements use those parts 
of our bodies. The exercises have 
been selected to tone the crucial 
muscles in those hard-to-reach areas 
and to burn off fat. They will form 
long and lean muscles, getting rid of 
unsightly bulges.’’—from “Suzy 
Prudden’s Spot Reducing Program” 











F ure that your knees face 
dard and that you stretch 

er legs as long as possible. 

Je on side, legs straight, torso 
foped on elbow. Put your free 
} in front of you, palm resting 
floor. 2. Raise and lower 

ir upper leg 8 times, keeping 
lraight and foot pointed. 3. 
your foot, raise and lower 

ir upper leg 8 more times, 
ays straight. Change sides 

_ repeat series with other 

| Suzy’s Program: to reduce, 

) imes each leg (8 pointed, 
‘=xed); for maintenance, 

simes each leg (16 pointed, 
‘lexed, change after 8 lifts). 
le Scissors 
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If you tighten your stomach and 
fanny muscles, it will help you 
keep your balance when moving 
your leg ina circle. 1. Lie on 
side, legs straight, torso 
propped up on elbow. Put your 
free arm in front of you, palm 
resting on floor. With feet 
pointed, raise upper leg 3 
inches. 2. Swing upper leg 
forward, then back, keeping it 
straight and your torso still. 

3. Start a wide circle with that 
leg, swinging it in a clockwise 
direction; repeat a second 
circle. Change sides and repeat 
series wih other leg. Suzy’s 
Program: to reduce, do series 
twice with each leg; for 
maintenance, do series 4 times 
with each leg. 

Baton Leg 


4. 


Keep lower back flat on floor to 
reduce chance of strain. 1. Lie 
on back, arms out to sides, one 
leg straight, the other, bent 

at knee with foot flat on floor. 
Raise the straight leg, bending 
knee in toward chest. 2. Kick 
leg straight up, pointing to 
ceiling. 3. Slowly lower it to the 
side, about 10 inches from 

the floor. Keeping foot pointed, 
raise and lower leg 8 times 
without touching floor. 4. With 
foot flexed, raise and lower 
leg 8 more times. Repeat series 
with other leg. Suzy’s Program: 
to reduce, 16 times each leg 

(8 pointed, 8 flexed); for 
maintenance, 32 times each leg 
(16 pointed, 16 flexed). 

The Spread Eagle 


THIGHS 


Shape up your upper legs— 


and go from flabby to firm. 
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For best results: keep body 
straight and stretch your leg as 
far as you comfortably can. 1. 
Sit with one leg bent, the other 
stretched out straight to the 
side. Place your hands on the 
floor behind your fanny. 

2. Raise and lower straight leg 
8 times with your foot pointed. 
3. Then, raise and lower leg 8 
times with foot flexed. Repeat 
the series with other leg. Suzy’s 
Program: to reduce, 8 times 
each leg; for maintenance, do 
12 times with each leg. 


The Stem Lift 
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CAROLINE AND PHILIPPE: } 
MARRIED LOVERS 


Princess Caroline of Monaco 
and her husband, Philippe Junot, 
talk frankly about their loving 
marriage-and what makes it work. An 
exclusive interview by Diane de Dubovay. 

















After one year of mar- 
riage, the public’s fascination with the world’s 
most famous lovers remains unsated. Hoards 
of paparazzi literally camp outside their Paris 
apartment. And one can scarcely pick up a 
magazine without being confronted by an arti- 
cle, invariably written by someone who has 
never met the Junots, scrutinizing the intima- 
cies of their private lives—and, more often than 
not, predicting the debacle of their marriage. — 

Caroline and Philippe’s reaction to this 
relentless curiosity about their relationship is 
both bewilderment and dismay. “I feel it is a 
total intrusion all the time,” Caroline says in 
her soft voice, her flawless American-accented 
English brushed with delicate British over- 
tones. “I always feel theyre making me famous 
—but for no reason. (continued on page 180 ) 
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Caroline and Philippe share a capacity for the total 
enjoyment of life. Both are avid sports enthusiasts 
and superb athletes, expert at tennis, skiing and 
swimming. Both enjoy jogging and sailing. Though 
their personal needs differ—she loves solitude, he the 
company of many friends—the spirit of their marriage 
is one of deep, mutual respect and constant concern 
for each other's needs. 
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Cuddle u p and get cozy 
on long winter evenings (no 
how low the thermostat 


eee TL is giving. Enchanting way to look:—a long-stemmed T-shirt 
of an American Beauty rose. Easy V-neck, side-slit, in a lush cotton-blend velour. 
n Pearson, $52. Red strappy shoes, La marca; menswear, Andre Oliver. 
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Tender is the nighttime—for sharing 
secrets, swapping tales. Very glam- 
orous: aquamarine satin, quilted 
jacket ($65) worn over pajamas 
with a mandarin collar ($56). In 
polyester, by Lorene Backlund for 
Character. Earrings, KJL; sandals, 
Thom McAn. Very angelic: bright red 
polyester gown with lace. Red Filan 
nel Factory by H.H. Cutler, $9.50. 








iether it’s just you, aman 
_ and music...family 
ogetherness-time...or even 














rr-fect evening—with a lovable kitten in the lap of luxury. Settle i in Seer F] ilittuiiniib 
spruce-green velour jumpsuit with zip-front, stretch waist. By J.C. A Negrete sk 
blend, $52. Shell earrings, Daphne; bracelets, Eva Graham; sandals, Delman. 

Settings these two pages by Abitare. N.Y. Shopping TUE et oa a 
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Pere it fun? Giggle away your hours wearing a royal blue V-neck velour gown 
p) cheered with teal and'red geometrics. By Periphery in cotton blend, $60. Shoes, 
ya Life Stride. His chill-chaser: knit Long Johns. Red Flannel Factory by H.H. Cutler, $10.50. 
SU eS 
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ylon, by Saybury, $64. Earrings and 


an weather any storm—with your love to keep you warm—plus a smashing golden quilted 
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| ket, piped in red, atop sapphire blue pajamas. All in nylon, F ‘ : 
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abled sweater and gray pants, Andre Oliver. 
rm n page 217. : é 
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cashmere c. 
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KJL. Man’s 
Abitare, N.Y.C. Sh 
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Ser otinetel ete 


| the stops—and } See an 
_outshine the stars. ~~ oo . 
wey AVeWieon Ao 

Lynch, Health and 

Beauty Editor. 


- Pure glamour. Look 

and see how alittle 

glitter goes a long, 

long way...to give 

your holiday evenings 

a special dazzle. New 

makeup tricks with 

built-in shine will- 

sparkle at every move 

ele Mir) <meta a 4 

of being blatantly sexy by 

Ne ele ale meena eal aaa 

§ some glimmer there... 
whether your night on-the- 

{| town means a candle-glow 

dinner or tripping the 

light fantastic. 


b mViVitiaelaleneltsii ae Wale tae 
the same colors, sweeping in 
a wide arc from cheek to brow, 
beaming brightly on the tips. 
, Blue Roses” Color Stick. 
Cheek Tint, Lip Gloss Pot: 
all; Stagelight.On her 
haif.a.dancing of ice 
era fe oe Beautemps’ 


arelli some sy 


a 
Photographs a Pert) 
| Makeup by Sharon Slattery: 
WA a inom ey 
ae Ss 











Top to bottom: 

% A scattering of stardust—millions of golden gleamers fall 
gently on bared skin. Madeleine Monos Body Glitter in 
‘Gold.” %&The twinkling of an eye—radiant sheen for eyelids 
(brush a magic touch on brows). Aziza Frosty Lustre 
Shadow in “Glistening Bronze. > maa ace 
twinkle, daring stars—a multicolor fantasy to 
MPT o VA Tans sxe UCM eme siecle 
OMe RRS cli a ele lal om (e0la lice 
with glittering rhinestone barrettes, 
by Riviera. Below: % Goldfingers 
—burnished nailcoloring 
WTUaReMUie CMO lean 
Maybelline Nail 
Color.in “Florentine 
Goldfrost.” 
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Above: What once was the classroom has become a soar— 
ing living/dining room (ceiling was removed for a 
cathedral effect) . Light streams in through the gra— 
Clious Palladian window Carter built and installed. 
He also set in the fireplace and constructed book— 
cases from recycled beams and used lumber. 


Hf 


[he spiral staircase, right, a marvel of cabinetry 
and engineering, was designed and executed by Carter 
of hand—steamed plywood with mahogany veneer. With-— 
out a center support, it appears to float upward, 
surving around like a snail. It's carpeted with a 
border cut from a worn Oriental rug froma junk Shop. 
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(This month, we continue our close look at innovative people who are 
‘transforming dream homes into reality all across the land. Here, with 
ideas to help and inspire you, are the Bacons (above, right: Carter, 
\Mary and 7—year—oldCaleb)of central Michigan. Leaving conventional 
‘suburbia for an adventurous rural lifestyle, they spent four years 
|Sonverting this two-room schoolhouse. Carter, aself—styled carpen— 
\ter/plumber/electrician, as well as master cabinetmaker, built or 
worked on nearly every square inch of the house. Mary developed the 
\lecorating scheme, integrating the things she loves to collect: 
jantique quilts, pillows, pottery andart. Even Caleb quickly learned 
‘now to recycle found items into something useful or beautiful. Forall 
‘three, truly, a labor of love. By Elizabeth Gaynor, Home Editor. 
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Right: A traditional look, crisp and 
cheerful. Mary dressed the flow-— 
through living space in lighthearted 
whites, sparked with red accents. 
Here, in the dining area, table and 
chairs are tucked under a balcony 
that's suspended from a crossbeam 
with nautical chain (not shown). One 
of Mary's quilts creates graphic 
impact against chalk—white walls. 


Below: Close—up of living room window 
shows off its fresh—air feeling. The 
Bacons built out the wall around the 
window with old beams and cleverly 
mirrored it inside to reflect sun— 
light on a grouping of leafy plants. 
Mary's collection of Japanese Phoenix 
Bird porcelain rests on a coordinated 
sill of blue—and—white Delft tiles, 
waterproof for the plants' sake. 


bheritys 








Opposite page: The school's 
gym, with its original hard— 
wood floor, was:turned into a 
charming country kitchen. 
It's the family's gathering 
place, with enough room for 
serious cooking and informal 
eating. Carter -lowered the 
ceiling toacozy height, giv— 
ing needed space to the bed— 
rooms above. He bolstered it 
with huge dark beams from a 
railroad warehouse, saved in 
the nick of time before wreck— 
ers moved in. Everything is 
ingenious. The cabinets were 
crafted from solid doors and 
old drawer fronts (notice 
the detail: Carter even hand— 
made the hinges) while the 
countertops came froma bowl— 
ing alley. Sinks were free 
froma renovated high school ; 
the stove was also salvaged. 
Mary's choice for the walls: a 
country—fresh wallpaper in 
blue and white to match her 
rustic pottery. Whimsical 
animal tiles formabacksplash 
under the window. For shopping 
information see page 217. 





i 


1 


re 1%. , 
ey Min 
ge 

— we 


1495 











Ready for Holiday Baking 


Cam mec ete cs 

get a jump on Christmas? 

Now’ the time to start baking 

fragrant breads to stock your freezer 
before the hustle-bustle begins. Our 
basic sweet dough recipe makes two good- 
sized loaves (or two dozen buns). We've 
worked out six variations for this high- 
atime) Ose (em Oma Comoe eee 

ing or to give away as delectable gilts: 








Above: Chocolite Meringue Collee Cake. 
Right. top to bottom: Braided Apple 


~ Leal: Fasy Cheese Coffee Cake; Orange- 
Almond Christmas Tree. Recipes;'page 165. 


Photographs by Nick STU 44 














BT al aes ening party game. an rr 
aren potatoes and a crowd Pins: For adventurous Pe ahi 
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continued 
BAKED POTATO POINTERS 


Choose baking potatoes that are all the 
same size and shape. Scrub well under 
cold running water; dry. Prick potatoes 
with a fork several times to allow steam 
to escape during baking. 
MICROWAVE OVEN: 

Arrange in microwave on paper towels 
(helps absorb moisture) in a ring, at 
least 1 inch apart (be sure they do not 
touch). Tum potatoes after half the 
cooking time has lapsed. 

Cook potatoes: 

one—5 minutes; 

two—6 to 8 minutes; 

four—13 to 15 minutes; 

six—17 to 19 minutes. 

Let potatoes stand 5 minutes (they con- 
tinue to cook) after removing from the 
microwave. 

CONVENTIONAL OVEN: 

Preheat oven to 425°F. Place potatoes 
on oven rack and bake 55 to 65 minutes 
until soft to touch. Avoid foil wrap; this 
only steams the potatoes. 

To serve: Pierce skin with fork in the 
form of a cross to achieve maximum fluf- 
finess. “Blossom” or open the potato as 
close to serving time as possible by 
pressing ends toward the center, lifting 
and fluffing the meat of potato. Each 
medium baked potato, about 90 calories. 


SWEET SAUSAGE AND PEPPERS 
pictured on page 152 


Reminiscent of every Italian street fair 
we've ever been to. 


1 pound sweet Italian sausage 
Water 

4 tablespoons butter or margarine 
2 carrots, peeled and diced 

1 onion, chopped 

Y cup chopped parsley 

¥%, teaspoon basil 

1 can (28 oz.) tomatoes 

12 tablespoons tomato paste 

114 teaspoons sugar 

1 teaspoon salt 

2 green peppers cut into 1-inch chunks 
Baked potatoes 


Prick sausage several times with a fork 
and place in a skillet with % inch water. 
Bring to a boil; reduce heat and simmer 
until the water has evaporated and sau- 
sage is lightly browned, about 20 to 25 
minutes. Cut into %-inch slices and set 
aside. 

In a medium saucepan melt 2 table- 
spoons butter or margarine. Add carrots, 
onion, parsley and basil and sauté over 
medium heat until onion is soft, about 
5 minutes. 

Add sausage and next five ingredi- 
ents; heat to boiling. Reduce heat; sim- 
mer, uncovered, over low heat for 40 
minutes. (Can be made ahead to this 
point. Cover and keep warm over low 
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heat for up to 1 hour.) Stir in remaining 
butter or margarine and heat until melt- 
ed. Serve over baked potatoes. Makes 
about 5 cups, about 205 calories per % 
cup. 


GUACAMOLE VEGETABLE 
pictured on page 153 


Cool guacamole tops spicy vegetables 
to provide a unique topping. 
Guacamole 

2 avocados, peeled 

4 large tomato, diced 

14 cup chopped onion 

1¥4 teaspoons lime juice 

YZ teaspoon salt 

Dash hot pepper sauce 
Sautéed Vegetables 

6 tablespoons butter or margarine 

3 medium zucchini, halved and 

thinly sliced (414 cups) 
2 medium onions, peeled, cut into 
eighths 

1 large tomato, diced 

¥, teaspoon salt 

14 teaspoon cumin 

2% tablespoons flour 

3 cans (4 oz. each) taco sauce 
Baked potatoes 


To prepare guacamole: In a medium 
bowl mash avocados with potato mash- 
er until fairly smooth. Stir in remaining 
guacamole ingredients. Cover surface 
directly with plastic wrap and refriger- 
ate. Makes 2 cups, about 25 calories per 
tablespoon. 

Sautéed Vegetables: Melt 3 tablespoons 
butter or margarine in a medium skillet. 
Add zucchini, onions, tomato, salt and 
cumin. Sauté over medium-high heat 
until zucchini is barely tender, about 3 
minutes. With slotted spoon remove 
vegetables to a small bowl; set aside. 
Melt remaining 3 tablespoons butter in 
skillet, stir in flour and cook one minute. 
Add taco sauce and stir until smooth 
and slightly thickened. Return vege- 
tables to skillet, cook over medium heat 
3 to 5 minutes until heated through. 
(Can be prepared in advance to this 
point. Cover and keep warm over low 
heat for up to 1 hour.) Serve over baked 
potatoes and top with guacamole. 
Makes about 4% cups, about 175 calories 
per % cup. 


CHICKEN BONNE FEMME 
pictured on page 153 


Don't let the name scare you. In French 
cookery it means a home-style method 
of preparing food containing mush- 
rooms, wine, etc. 


3 tablespoons butter or margarine 

YZ pound mushrooms, thinly sliced 

14 cup flour 

214 cups milk 

4 cup grated Parmesan cheese 

3 cups cooked chicken, cut into 
bite-size pieces 

14 cup dry vermouth 

¥, teaspoon salt 

4 teaspoon nutmeg 

l% teaspoon pepper 

1 package (10 oz.) frozen peas, thawed 

Baked potatoes 


In a medium saucepan melt butter or 












margarine. Add mushrooms; sauté 
til lightly browned. Remove with slotte 
spoon; set aside. Stir flour into the bu 
ter or margarine in skillet and cook ov 
medium heat for 1 minute. Graduall 
add milk and cook over medium hea 
stirring with wire whisk, until sauc 
thickens. Remove saucepan from he 
and add cheese, stirring until melte 
Add reserved mushrooms and next si 
ingredients. Cook over low heat, stirring 
constantly, for 5 minutes. (Can be madt 
ahead to this point. Cover and keep 
warm over low heat for up to 1 hour. 
Serve over baked potatoes. Makes 
cups, about 265 calories per % oat 
serving. 


WILTED SPINACH SALAD 
pictured on page 152 


Wilted spinach has always been a favor: 
ite; it’s divine on a baked potato. 


¥4 pound sliced bacon, cut into 14-inch 
pieces 

1 large red onion, peeled and chopped 

2 tablespoons flour 

24 cup water 

14 cup red wine vinegar 

2 teaspoons sugar 

YZ teaspoon salt 

\4 teaspoon pepper 

114 pounds spinach (11 cups), rinsed, 
trimmed and cut into bite-size pieces 

Baked potatoes 


In a large saucepan or Dutch oven, coo 
bacon over medium-high heat unti 
crisp. Reduce heat, ‘add onion and saut 
for one to two minutes. Stir in flour 
cook one minute. Add next 5 ngreael 
ents, stirring until smooth. (Can b 
made ahead to this point. Set aside f. 
I hour. To continue tooking, heat unti 
hot.) Increase heat to medium-high. Sti 
in spinach and cook, covered, 3 to 
minutes until spinach is wilted. Serve 
immediately over baked potatoes. Makes 
about 3% cups, about .180 calories per 
4s Cup. 





SLOPPY JOSES 


For the Tex-Mex fans, this will replace 
your Sloppy Joe recipe. 


1 pound lean ground beef 

2 cups chopped oniohs 

1 can (16 oz.) tomatoes 

1 can (8 oz.) tomato sauce 

1 can (4 oz.) chopped green chilies, 

drained 

1 tablespoon Worcestershire sauce 

1 tablespoon tomato paste 

1 teaspoon salt 

\4 teaspoon garlic powder 

Baked potatoes 

In a medium saucepan over medium- 

high heat, cook ground beef and onions 

until beef is brown and onions are ten- 

der. Spoon off drippings, stir in next sev- 

en ingredients and heat to boiling. Re- 

duce heat; simmer uncovered for 1 

hour, stirring occasionally. (Can be 

made ahead to this point. Cover and 

keep warm over low heat for up to 1 

hour. Or, spoon into a plastic container, 
(continued on page 163) 





Castilian Chicken 

1 can (about 8 oz.) tomatoes 

2 pounds chicken parts 

2 tablespoons Olive oil 

¥2 cup finely chopped cooked ham 
1 cup sliced onion 

2 large cloves garlic, minced Va cup sliced ripe olives 
Y4 teaspoon pepper 3 cups hot cooked rice 


Drain tomatoes, reserving juice. Cut up tomatoes. in skillet, brown chicken 
in oil. Add ham, onion, garlic and pepper; cook until onion is tender 
Blend in soup, sherry and reserved tomato juice. Cover; cook over low 
heat 30 minutes. Add green pepper, tomatoes and olives. Cook uncov- 
ered 15 minutes more or until done; stir occasionally. Serve over rice 
Makes 4 servings. 


1 can Campbell's Tomato 
Bisque Soup 

Ya cup dry sherry, optional 

1 large green pepper, cut in 
Ya-inch strips 


Valencian Beef ’n Apple (NOT SHOWN) 


1 large clove garlic, minced 
1 can (10% oz.) Campbell's Tomato Soup 


1 pound ground beef 
¥2 cup chopped onion 


V2 Cup seedless raisins 


Ya cup toasted sliced almonds 


V2 Cup water 


1 medium tart apple , coarsely chopped 
In skillet, brown beef and 


cook onion with garlic 
until tender (use short- 
ening if necessary). Stir 
to crumble meat; pour 
off fat. Add remaining 
ingredients except rice 
Cover; cook over low 
heat 25 minutes. Stir 
occasionally 

Serve over 
rice. Makes 
about 4 
cups meat 
mixture 


Rice Council of America 








1 tablespoon vinegar 
Ve teaspoon ground cinnamon 
Ya teaspoon ground cumin seed 
3 cups hot cooked rice 


€ 





A world of good cooking brought home with Campbell's and Rice. 
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Prepare a 7% oz. pkg. 


WG and 2 Tb: liquid to prepared 
waffle and pancake mix. 


SNACKS: RS as Sa aN aie an a eae 
stuff celery with 1 part WG, 

4 parts cheese. ¢ stir into softened 
butter or cheese for cracker 


gee macaroni and cheese dinner in et 

ci a baking dish. Stir ina can (6% oz.) of —__ 
AOR chunked ham and 2 Tbs. chopped <~ 

Siig os at eet ced _ canned green chilies. Top with 1 cup 
BREAKFASTS: °°. ae crushed tortilla chips; dot =< 
combine sliced bananas, |< © .-<. ‘4 with butter. Bake at 350° until 
plain yogurt, WG._e'sprinkle on’ bubbly, about 15 min. ~ 

cooked cereal. ¢ add ¥%4 cup — F Serves 4. +N 


spread. © roll small cheese balls ~ ; ACORN SO b 
in WG, press on a pecan half, \ FELL IT WITH 
: MAIN DISHES: ©" Halve, remove Seeds; bake 30 min. at 
2 parts WG, 1 part melted butter or 350."cut side Gown, turn_and fill, bake 
margarine atop any casserole. another 30 min. Fillings: ®butter pat, 


bfowrn sugar dash cinnamon—and apple- 
sauce or bliebenies or. crushed pineapple. Pe 
*minted. peas. and -blanched. almonds. 

® frozen rice pjlak. © pmeapple chunks and cooked ham 


© to bread chicken, etc., 
dip in egg, rollin equal mix of WG 
and flour. ¢ add % cup WG 


to 1 Ib. any ground meat instead combined. and “a -sprinkle. of rye bread crumbs. 

of bread crumbs... © top fish @ cooked. bulk pork sausage and packaged stuffing 

with almonds, lemon juice, WG. RRS aC Cee ee a Te 
DESSERTS: ground beef, Peach choppedcelery tiv, apple and 


‘smalk-onion; tI cup cooked ri¢e—§oo0d dash of 
equals of melted butter, ciirry powder and aoe eT asi 
brown sugar, WG to top puddings, . maple syrup Rey tae mam ie 
ice cream. @ sprinkle atop ee Re eee tare 
baked fruits—apples, \" fres“eScalleped apples. spinach 
pears, peaches. -. souffle. Sinall onions in ; 
es eT lee 


iar ~ Se << 


Smail can (5.3 oz.) equals 74 cup; large can (13 oz.) 124 cups. Quick 
Sauce: Stir until melted~24 cup milk and 1 cup American cheese {do not 
Soi}. Serve over vegetables, meats, eggs, hot sandwiches. Whipped 
fopping: Freeze =f ecup milk tll partly frozen, whip in chilled bowl, ada 2 
Tb. sugar, 4 tsp. lemon juice and rind. Ginger Fizz: pour Ya cup milk and 8 
oz. ginger ale over crushed ice; or over ice cream for a soda. Classic 


Chicken: dip chicken pieces in milk, roll in corn flake crumbs, bake. Hot 
Fudge Sauce: melt 1 cup chocolate pieces with 12 cup milk, serve warm. 
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Photographs by David Cook 
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Guests are gathered. A toast or two. 
And brunch begins. ..a steaming 
slice of Swiss Omelet Roll adorned 
with a bit of mustard sauce. Both 
made rich with KRAFT Real Mayon- 
naise. And both fine company for 
Sunday’s best. 


SWISS OMELET ROLL 
I cup KRAFT Real Mayonnaise 
2 tablespoons KRAFT Pure 
Prepared Mustard 
2 tablespoons chopped green 
onion 
Ed * * 
1/2 cup KRAFT Real Mayonnaise 
2 tablespoons flour 
1 cup milk 
12 eggs, separated 
1/2 teaspoon salt 
1/8 teaspoon pepper 
1-1/2 cups finely chopped ham 
1 cup (4 ozs.) shredded KRAFT 
Natural Swiss Cheese 
1/4 cup chopped green onion 
MEN Cove va 


Colleen imeeaw sect latlce 
hipaa e a 
Combine mayonnaise and flour. 
Gradually add milk and beaten egg 
yolks; cook, stirring constantly over 
low heat until thickened. Remove 
from heat; cool 15 minutes. Fold 
mayonnaise mixture and seasonings 
into stiffly beaten egg whites. Pour 
into 15-1/2 x 10-1/2-inch jelly roll* 
pan lined with wax paper, brushed 
with mayonnaise. Bake at 425° 20 
minutes. Invert pan on towel, care- 
Be mea ce ed catR ey lou Ooh iay 
with combined ham, cheese and 
‘Ws. green onion. Roll from narrow end, 
Y Wests temo oR inl Cncel itera 
WS Serve with seam down; top with 
‘. mustard sauce. Garnish with 
\S watercress. 6 to 8 servings. 
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Here's to 
Y a Special 
gift for you. 


A toast to the life eae 4 the rich 1 tangy 
flavor of Cracker Barrel natural cheddar 
cheese, and spreadable Cracker Barrel 
cold pack cheese _ food. To help spread around 
. a some of that special party 
_ cheer, we're offering you 
Reena er insresayl 
cheese knife. This sleekly 
> Mets eRe a uleme toe 
~ Slicer comes with a brilliant, 
_ Stainless steel blade and 
sich Tinets rosewood handle. Perfect for slicing Cracker 
Barrel natural cheddar cheese. It’s yours for only 
“$1.50, plus the Cracker Barrel name from any 
package of Cracker Barrel natural cheddar 
cheese or cold pack cheese food. Another 
Son eh ravens le ye ee ene 
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MAIL TO: KRAFT SLICER OFFER 
P.O. BOX 443, CHICAGO, ILLINOIS 60677 


Please allow 4 weeks for delivery. Offer good in continental U.S.A., Alaska and 
Hawaii. Void where taxed, prohibited or otherwise restricted. 


ge 


Please send me ______slicer(s). For each one 

I am enclosing: 1. $1.50 payable by check or money order 
(no cash or postage stamps, please). 

2. The Cracker Barrel name from a wrapper 
or label. 


—— ee ee ee ee ee ee oy 


1979 Kraft, Inc. 


l 
| 
l 
I 
| 
' 
l 
(Please Print) i 
: 
| 
i 
l 
I 
J 


: OFFER EXPIRES JUNE 30, 1980 





© 











Copyright 





No one ever has enough quick 
and easy recipes to draw 
on—especially those that combine 
good taste with low-calorie, 
healthy eating. Here are 11 such 
recipes from the new edition 
of The American Heart 
Association Cookbook that you'll 
almost certainly want to add 
to your collection. All fulfil the 
fiwe-point dietary recommen- 
dations of the Heart Association, 
which are: 
I. Calorie intake adjusted to 
achieve and maintain ideal body 
weight. 
2. Reduced total fat calories by 
means of a substantial reduction 
in saturated fatty acids. (Total 
fat in the diet should comprise no 
more than 30-35 percent of 
total calories.) 
3. Substantial reduction in 
cholesterol to less than 300 mgs. 
per day. 
t. Carbohydrates derived 
primarily from vegetables, 
fruits, whole grain and enriched 
breads and cereals. 

= oidance of excessive salt. 

ick, low-calorie and healthy— 

is eed taste. What a com- 
bination! Read on. 


1979 by The American Heart Association. From ‘‘The American Heart Association Cookbook.’ 









Quick ,,q Easy 


Lowt alien 
Recipes for the 


Whole Family 


From a new edition of a 
best-selling cookbook, 
great food ideas 
for healthy 


eating. 


y SPICED CHEESE 


1 cup low-fat cottage cheese 

3 tablespoons plain yogurt 

1 tablespoon chopped green onions 
or chives 


1 tablespoon chopped parsley 

14 teaspoon dry thyme 

Freshly ground black pepper 

Place all ingredients in a blender or 
food processor. Blend thoroughly; 
chill. Serve on crackers or use 

as a dip for fresh vegetables, or thin 
with yogurt to make a salad 
dressing. Yield: about 1% cups. About 
10 calories per tablespoon. 


WY vettow SQUASH SOUP 


2 medium yellow summer squash, 
sliced 

2 medium onions, sliced 

2 cans (13% oz. each) chicken broth 

Freshly ground black pepper 

l% cup plain yogurt 

Cook squash and onions in chicken 

broth for 15 minutes, or until 

vegetables are soft. Add pepper and 

yogurt. Purée soup in blender, 

serve. Can be served hot or cold. 

Additional yogurt and pepper 

may be added to taste. Yield: about 
’z quarts. About 30 calories per cup. 


Y Ftounper FILLETS IN FOIL 


1 tablespoon shallots or green onions 
Margarine or corn oil 





Reprinted by permission of David McKay, Co., 






¥4 pound chopped mushrooms 

3 tablespoons dry white wine 

1 tablespoon lemon juice 

1 tablespoon chopped parsley 

4 flounder fillets 

Freshly ground black pepper 

Sauté shallots or green-onions in 

1 tablespoon margarine or corn oil 
till soft; add mushrooms and cook for 
5 minutes. Stir in wine, lemon 
juice and parsley; continue to cook 
until most of the liquid has 
evaporated. 

Lightly grease 4 pieces of 
heavy-duty foil with margarine or 
oil. Place a fillet on each piece; 
season with pepper. Spoon some 
mushroom sauce over each 
fillet. Draw edges of foil together 
and seal. Bake at 400°F. for 20 
minutes, or until fish flakes. Serve in 
the foil. Yield: 4 servings, 225 
calories each. 


CHINESE CHICKEN WITH 
PEPPERS AND ONIONS 


3 chicken breasts, split, skinned 
and boned 

3 medium green or red sweet peppers 

2 medium onions 

6 tablespoons corn oil 

3 pieces of fresh ginger (the size 
of a nickel) 

3 small hot red peppers or 
l% teaspoon cayenne 

5-6 tablespoons soy sauce 

1 teaspoon sesame oil 


Cut chicken breasts into 42-inch 
squares. Clean peppers, (continued) 
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ocolate Chip Double Chocolate 


~ combine flavor packets, — 




















Now, new improved 


Big Batch Cookie Mix comes 


with special liquid flavor 
packets—to pack more goodness 
into every cookie.Allyoudois _ 
cookie mix, eggs and water. 
There’s no need to add butter. 

So it’s easier than ever 


>a PIN OO CRE CRA RRM ERECTOR 


to make 6 dozen really 
great-tasting, warm, fresh, 
chewy cookies. Treat your 
family to the big new 


~ Gifferenceinallfive  =———s—se 


delicious Big Batch flavors. 


— Gouma ‘Clth 


Bake Someone Happy. 


© General Mills, Inc. 1978 


~ Heart 
Cookbook 


continued 


it into 1-inch chunks. Slice onions into 
quarters, then slice very thinly. 

In a wok, or a large frying pan, heat 
3 tablespoons of corn oil until it begins 
to smoke. Add the ginger, hot peppers 
and chicken to smoking oil. Stir until 
chicken is thoroughly cooked, about 3 
minutes. Remove to a serving dish. 

Add 3 more tablespoons of corn oil 
to wok, heat. Add the onions and the 
sweet peppers, stir-fry till onions become 
transparent. Return chicken, add soy 
sauce. Stir 1 minute. Sprinkle with sesa- 
me oil. Serve with rice. Yield: 6 servings, 
300 calories each with % cup rice. 


¥ MARINATED STEAK 


2/, cup dry red wine 

1 tablespoon soy sauce 

4 teaspoon oregano, crumbled 

14 teaspoon marjoram, crumbled 

Freshly ground black pepper 

1 thick flank steak or top round steak 
(about 114 pounds) 


Mix together the wine, soy sauce and 
seasonings. Place the steak in a long 
glass baking dish and pour the marinade 
over the meat. Cover, chill 12 to 18 
hours, turning meat once or twice. 


Cuespy Deeg 










eral Mills. tr 
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Preheat the broiler. Remove the steak 
from the marinade. Pat dry and broil 4 
inches from the heat for about 5 min- 
utes on each side for flank steak and 10 
minutes on each side for round steak. 
To serve, cut thin slices diagonally 
across the grain. Yield: 6 servings, 270 
calories each. 


y DILLED GREEN BEANS 


2 tablespoons chopped onion 


14 cup chopped green pepper 

YZ teaspoon dill seed 

1 cup beef broth 

2 packages (10 oz. each) frozen 
cut green beans 


Add onion, pepper and dill seed to 
broth, and cook several minutes. Add 
beans. Cook, covered, 5 to 8 minutes, 
or until beans are just tender. Yield: 6 
servings, about 25 calories each. 


y AVERY ISLAND CELERY 


14 cup margarine 

1 medium onion, chopped 

1 can (16 oz.) tomatoes 

4 teaspoon hot pepper sauce 

14 teaspoon thyme 

4 cups diagonally cut celery 

1 package (10 oz.) frozen peas, 
thawed 


Melt margarine in a large skillet and 
cook the onion until just tender but not 
brown. Drain the tomatoes reserving 
the liquid; combine liquid in a skillet 
with the hot pepper sauce and thyme. 


It’s the blending that makes Creamy Delux 
___ so incredibly, so deliciously homemade cream 


: and Bett Crockti aa 
le iucme sla 


Bring to a boil and stir in the cel 
and peas. Cover and cook 10 minut 
or until barely tender. Add the to 

toes, heat through and serve. Yield: 

servings, 85 calories each. 


ZUCCHINI CHEESE CASSEROLE 


3 medium zucchini squash, sliced ‘ew 


¥4 cup chopped onion 
2 tablespoons corn oil 

1 pound low-fat cottage cheese 

1 teaspoon basil 

4 teaspoon oregano 

2 fresh tomatoes, peeled and sliced 

4, cup grated Parmesan cheese 


Sauté zucchini and chopped onion | 
oil. Whip cottage cheese with basil ar 
oregano in blender. Place alternatiy 
layers of zucchini, cottage cheese ar 
tomato in a 2-quart casserole dish. T« 
with Parmesan cheese. Bake at 350°F 
uncovered, for 25 to 30 minutes. Yiel¢ 
6 servings, 130 calories each. 


¥ SAUERKRAUT SALAD 


1 can (28 oz.) sauerkraut 

4 cup sugar 

1 cup diced celery 

1 cup diced green pepper 

14 cup diced onion 

Freshly ground black pepper 
1 teaspoon celery seed 

3 tablespoons diced pimiento 
3 tablespoons vinegar 


Drain the sauerkraut 15 minutes in 
colander. Cut with’scissors into 1l-ine 
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" folks just can’t’ 
to eat 


“You can spreé 
a lot of happine 
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gerator for 24 hours. (This salad will 
|pre indefinitely.) Yield: 10 servings, 
) calories each. 


¥ CHINESE CHICKEN SALAD 


\cups cooked chicken, cut into 
bite-size pieces 
ston or Bibb lettuce 


4 tablespoons soy sauce 

| 2 tablespoons honey 

1 clove garlic, crushed 

ji1uce B 

| 3 tablespoons corn oil 

| 2 green onions, chopped 

4 4 slices peeled fresh ginger root 
| Freshly ground black pepper or 

| szechwan pepper (obtainable at 
‘. Chinese food stores) 

| % teaspoon crushed red pepper 


range chicken pieces on a platter of 
yston or Bibb lettuce. Combine all in- 
‘edients for Sauce A, and set aside for 
;minutes. Combine all ingredients for 
tuce B in a saucepan and heat for 3 
jinutes. Mix Sauce B into Sauce A. 
our over the chicken. Yield: 10 serv- 
gs, 155 calories each. 


v PEANUT BUTTER COOKIES 


» cup margarine 

, cup peanut butter 

» cup granulated sugar 

_ cup brown sugar 

egg (or 2 egg whites or egg 

) substitute equivalent to 1 egg) 
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ther cakes may be moist 
itthey’re not SuperMoist® 
's the moistest layer cake 
aver from Betty Crocker® 


-eneral Mills, Inc. 1979 


ypaMoist has 


Mimmoista Kecipe 






¥4 teaspoon vanilla extract 
4 teaspoon baking soda 
1 cup unsifted all-purpose flour 


Preheat oven to 350°F. Cream together 
the margarine and peanut butter. Add 
granulated and brown sugar. Stir in egg, 
vanilla, baking soda and flour. Place 
dough, a teaspoon at a time, onto cookie 
sheet, pressing each dab flat with a 
floured fork. Bake 10 minutes. Let cool 
a minute or two before removing from 
the cookie sheet. Yield: 5 dozen. About 
50 calories each. End 





POTATOES 


continued from page 154 


cover and refrigerate overnight. To 


serve, heat over medium heat, stirring 
occasionally until heated through.) 
Spoon off any grease; discard. Serve 
Sloppy Josés over baked potatoes. 
Makes about 4% cups, about 170 calories 
per 22 cup. 








BROCCOLI AU GRATIN 


Cheddar cheese adds creaminess and 

water chestnuts crunch to the sauce. 

1 bunch fresh broccoli (about 2% Ibs.) 

3 tablespoons butter or margarine 

14 cup flour 

2% cups milk 

1 cup (4 oz.) grated sharp Cheddar 
cheese 

1 teaspoon salt 

2 teaspoons Worcestershire sauce 

1 can (8 oz.) water chestnuts, drained 
and sliced 

Baked potatoes 


Cut off broccoli flowerettes and 2 inches 
of stalk; cut into l-inch pieces. (Reserve 
remaining stalk for another use.) 

In a medium saucepan over medium 
heat melt butter or margarine. Stir in 
flour and cook for one minute. Grad- 
ually add milk and cook, stirring with 
wire whisk, until sauce thickens, about 
10 minutes. Remove from heat, add 
cheese; stir until melted; keep warm. 

Meanwhile, place broccoli in a me- 
dium saucepan with % teaspoon salt and 
about 1 inch of water. Cover, cook over 
medium-high heat until tender-crisp. 
Remove from heat, drain; set aside. 

Fold broccoli, remaining % teaspoon 
salt and next two ingredients into 
cream sauce. (Can be made ahead to this 
point. Cover and keep warm over low 
heat for up to 1 hour.) Serve over baked 
potatoes. Makes about 3% cups, about 
210 calories per % cup. End 








® 
Gy SuperMoist 
Chocolate-Nut Brownies 
1 package SuperMoist & eggs 

devils food cake mix % cup finely chopped nuts 
12 cup margarine or 1 container Creamy Deluxe® 

butter, softened chocolate ready-to-spread 
Y cup packed brown sugar frosting 
Y% cup water '9 cup finely chopped nuts 
















Heat oven to 375° Grease and flour baking pan, 13x9x2 
inches. Mix about half of the cake mix (dry), the margarine, 
brown sugar, water and eggs in large bow] until smooth. Stir 
in remaining cake mix and % cup nuts. Spread evenly in pan, 
Bake until top feels firm when touched, 25 to 30 minutes (do 
not overbake ). Run knife around edges while warm to loosen 
sides. Cool; spread with frosting. Sprinkle with 2 cup nuts. 
Cut into bars, about 3x1! inches. 2 dozen bars. 


High Altitude Directions (3500 to 6500 feet): No adjustments 
are necessary. 


Youd Betty Crocker can 
Bake Someone Haypy. 











It slices like a pro. The big 
7%" serrated steel blade is 
—- like those on slicers in 
_ butcher shops. It whirrs right 


through giant hams and 
roasts. 
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It grips the counter top. A big suc- 
tion cup makes the slicer stay put, so 
you do the big slicing jobs without shake 
or wobble. 


Se = ee 


It performs through thick and thin. You can 
slice wafer-thin for delicate vegetable curls or up 
to %4” thick for French bread. 


It’s a bathing beauty. The brilliant chrome finish won't 
stain or tarnish. And the motor comes off so you can dunk 
the whole slicer in your sink or dishwasher. 














It’s a cinch to use. Metal teeth hold meat securely 
on a sliding food tray for fast and precise slices. 
Safety features protect your fingers. 









It grabs the counter edge. 
counter brace holds fast, so the slict 


4 
{ s , won't crawl away from you. } 
Nee” 


There are more Rival home food slicers on the job than any other brand. They let you 
slice professionally at home and save money, because you can buy foods like bacon, 
meat, and cheese in bulk and slice them the way you like. They cost less, taste better, 
and stay fresh longer than pre-packaged foods. 


And you'll be proud. Guests will think you hired a caterer. 


When you give (or get) a food slicer, why settle for second best? Go first class, with our 
big chrome model or one of our good-looking fold-ups. They're all unrivaled. 


©: vASFU0D SLICERS 


RIVAL makes things better for you.” 
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BASIC SWEET DOUGH 
pictured on page 150 

























Whe basis for our six holiday bread 
riations. Each recipe calls for half the 
Susic dough, experiment with two differ- 
at breads—or make two of the same. 
l freeze beautifully; thaw and heat. 


cup sugar 


pout 614 to 71% cups unsifted 

all-purpose flour 

4 cups milk 

up butter or margarine 

eggs, at room temperature 
teaspoon vanilla extract 


large mixing bowl combine sugar, 
Vast, salt and 2 cups flour. In small 
sucepan heat milk and butter or mar- 
brine over low heat until very warm 
120°-130°F.). (Butter or margarine 
Ibes not need to melt completely. ) 

) With mixer at low speed, gradually 
1d liquid to dry ‘ingredients, beating 
ntil well mixed. Increase speed to me- 
lum; beat 2 minutes, occasionally 
traping bow] with rubber spatula. Beat 
eggs, vanilla and 2% cups more flour. 
eat for 2 more minutes. With wooden 
)00n stir in enough additional flour 
Mabout 2 cups) to make a stiff dough. 
= Turn dough onto lightly floured sur- 
hice. Knead 8 to 10 minutes or until 
Mnooth and elastic, adding more flour 
} necessary. Place dough in large 
reased bowl, turn dough to grease all 
wdes. Turn smooth side up. Cover with 
ean towel and let rise in a warm, draft- 
Hee place until doubled in bulk, about 
‘hour (or when 2 fingers pressed lightly 
ito dough leave a dent). Punch dough 
own; turn onto lightly floured surface, 
pver with bowl and allow to rest 15 
ninutes for easier shaping. Use for any 
He the following 6 recipes. 

CHOCOLATE MERINGUE 


COFFEE CAKE 
: pictured on page 151 
Lhis is delightful but, we warn you, 
)otally addictive. 


j\2 cup walnuts, chopped 
}\¢ Cup seedless raisins, chopped 
| teaspoon cinnamon 
ugar 
| egg whites, at room temperature 
'\2 Basic Sweet Dough 
| cup semisweet chocolate pieces 
| onfectioners’ sugar 


}-rease 10-inch tube pan; set aside. In 
nall bowl combine walnuts, raisins, cin- 
}amon and % cup sugar; set aside. In 
nall bowl with mixer at high speed, 
} eat egg whites until foamy. Gradually 
dd % cup sugar, 2 tablespoons at a time, 
eating well after each addition until 
'hites are stiff but not dry. Set me- 
) ngue aside. (continued) 
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AH Saat 
IN THE LITTLE BROWN BOX. 


Uncle Ben’s 

secret combination 
of two rices 

and 23 herbs 

and seasonings. 


© Uncle Ben's. Inc . 1979 


THE ORIGINAL 


long grain 
TEAC Bytes 





continued 


~ On lightly floured surface with lightly 


floured rolling pin, roll dough into 
20x16-inch rectangle. Spread meringue 
over dough up to % inch from edges. 
Sprinkle walnut-sugar mixture evenly 
over meringue, then sprinkle with choco- 
late pieces. (Don’t panic, the meringue 
melts into the dough during baking.) 
Beginning at 16-inch side roll dough, 
jelly-roll fashion. Pinch seam to seal. 
Place seam-side down in tube pan. Cover 
with clean towel and let rise in a warm 
place, free from draft, about 45 min- 
utes or until doubled in bulk (or when a 


finger lightly pressed into dough leaves 
a dent). 

Preheat oven to 350°F. Bake 45 to 50 

minutes or until golden. Cool in pan on 
wire rack for 20 minutes. Carefully re- 
move from pan and cool completely on 
wire rack.-To serve, sprinkle with con- 
fectioners’ sugar. Makes 1 loaf or 16 
servings, about 320 calories each. 
To Freeze: Wrap cooled bread in foil. 
Label and freeze up to 3 months. Thaw, 
wrapped, at room temperature for 2 to 
3 hours. 


EASY CHEESE COFFEE 
CAKE 


pictured on page 151 


The easiest of our holiday coffee cakes 
and certainly one of the best. 





Bet our popper 
can beat their popper. 


\ See 
Only the Presto® Ce : 
popper lets you pop —. 
non-stop, as much ‘ 
or as little as you 








s Only the Presto® 
want. Pour in more popper butters 
popcorn even while automatically if 
popping. No waiting you wish, with 
or measunng. the cere sive 
ButterWell™ 
melter. 
Hot air, not hot 
oil, explodes kernels 
into plump, crisp 
puffs of corn. 
No extra calories. 
Great Presto 
Popping chamber ope 
chute remove a well engineered 
and wipe clean appliance—not 
easily. a toy. 





Hot air corn popping is a great idea—but make sure 
you get the best hot air popper. Presto® PopComnNow™ 
continuous corn popper. Worth shopping for... even 
worth waiting for. It has the features the others would 
have—if they’d thought of them. 


PRESTO 
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2 tablespoons golden raisins 

1 tablespoon brandy | 

4 Basic Sweet Dough 

2 packages (3 oz. each) cream 
cheese, softened 

14 cup small curd cottage cheese 

1 tablespoon butter or margarine, 
softened 

1 egg 

14 teaspoon vanilla extract 

4 teaspoon grated lemon peel 

Sugar 

¥, teaspoon ground cinnamon 


Grease 10-inch springform pan; 5s) 


aside. In small bowl combine raisins ar”, 


brandy; let stand for 30 minutes. Pre 












dough into pan. Cover with clean towlp)” 


and allow to rise about 20 minutes (ff 


until puffy but not doubled. 


Meanwhile, in small bow! with mix|P” 


at medium speed, 


cheese, cottage cheese, butter or maf 
garine, egg, vanilla, lemon peel and 


cup sugar. Beat until smooth. Stir i 
raisins and brandy, Spread cheese mi 
ture over top of dough. | 

Preheat oven to 350°F. In small boy 
combine cinnamon and 1% tablespoor 
sugar; sprinkle evenly over cheese to} 
ping. Bake 40 to 45 minutes or unt 
golden and toothpick inserted in centé 


comes out clean. Remove sides of b4 


and cool completely on wire rac 
Makes 12 servings, about 350 calorié 
each. | 
To Freeze: Cool coffee cake a 
Wrap cooled loaf well in foil. Label ar 
freeze up to 3 months. To serve, alloy 


to thaw, wrapped, at room temperatun}} 


for 2 to 3 hours. 








BRAIDED APPLE LOAF 
pictured on page 151 


A spicy, nutty loaf full of dates and ap 


ples. For ease in making, prepare th 
apple filling the day before. 


Apple Filling ; 
3 large cooking apples, cored, peeled 
- and cubed (about 414 cups) 
4 cup sugar 
3 tablespoons water 
2 tablespoons butter or margarine 
14 teaspoon allspice 
14 teaspoon nutmeg 
Y4 cup chopped almonds 
Y, cup chopped dates 
2 teaspoons grated lemon peel 
Y4, Basic Sweet Dough 


In medium saucepan combine apples 


sugar, water, butter or margarine, all} 
spice and nutmeg. Heat to boiling, stir 
ring occasionally. Reduce heat to low}, 


cover and simmer 30 to 40 minutes 01 
until mixture mounds when dropped 
from a spoon. Remove from heat. Stir it 
almonds, dates and lemon peel. Cool 
(Can be prepared in advance to thi 
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combine creai} 












if 
| 
oint. Cover and refrigerate up to 24 
| ours.) 

| Grease a 9x5-inch loaf pan. On lightly 
youred surface with lightly floured roll- 
ing pin, roll dough into 15x12-inch rec- 
angle. Spread apple filling to %-inch 
rom edge. Beginning at 12-inch side, 
oll jelly-roll fashion. Place seam-side 
own and, with rolling pin or hands, 
oll to make a rectangle 18x6-inches. 
\Vith a floured knife, cut dough length- 
ise into 3 strips, each about 2 inches 
Jide. Carefully turn so cut sides are up. 
raid strips, keeping cut sides up. Gent- 
7 place braid into loaf pan, folding both 
jnds under so they meet in center. Cov- 
- with clean towel. Let rise in warm 
lace, free from draft, about 45 min- 
tes or until doubled in bulk (or when 
j, finger pressed lightly into dough 
aves a dent). 

| Preheat oven to 350°F. Bake for 45 
{> 50 minutes or until golden. Cool in 
jan on wire rack 10 minutes. Remove 
Lom pan; cool completely on wire rack. 
flakes 1 loaf, eighteen }-inch slices, 
jvout 250 calories each. 

jlo Freeze: Wrap-cooled loaf in foil. 
label and freeze up to 3 months. Thaw, 
jirapped, at room temperature for 2 to 
















ORANGE-ALMOND CHRISTMAS 
TREE 


pictured on page 151 


this need not be only a holiday bread. 
jake it in different shapes for other 
ymes of the year. 


4 Cup sugar 
| tablespoons grated orange peel 
|, teaspoon cardamom 
2 Basic Sweet Dough 
|; cup butter or margarine, softened 
}2 cup finely chopped almonds 
ege 
tablespoon water 
ing 
¥% cup confectioners’ sugar 
| 1 tablespoon milk 
| 1 tablespoon butter or margarine, 
melted 
ed and green candied cherries, 
1) for garnish 


i small bowl combine sugar, orange 
el and cardamom; set aside. Grease 
| rge cookie sheet; set aside. 

{ 

| 

! 

i 





On lightly floured surface with lightly 
ured rolling pin, roll dough into a 
2x10-inch rectangle. Spread softened 
itter or margarine evenly over dough 
) to 2-inch from edges. Sprinkle with 
ange-sugar mixture, then almonds. 
2ginning at 10-inch side, roll jelly-roll 
shion. Pinch seam to seal. In cup beat 
‘¢ with water; brush over entire roll. 
‘ith serrated knife cut roll into 12 
‘ices. Arrange 10 slices on a cookie 
eet, cut-side down, in a triangle (4 
'n the bottom row, then 3, then 2, then 
|. Be sure slices touch one another. 
ace remaining 2 slices at bottom center 
r tree trunk. 
Cover with clean towel and let rise 
a warm place, free from draft, about 













Less oil-more food. Presto® FryDaddy® 
deep fryer cooks four servings in only 
4 cups of oil. Saves money. 


Ideal frying temperature for <s, 
perfect results. Automati- : oF ae 
cally! No controls to set. ’ P 


jo Presto scoop. 


Me No messy bas- 
ket. Puts more 

help in your hand 
to stir, lift, drain 
or serve. 


Nonstick 

hard surface 
inside 
out. Just 2 


wipe 


clean. 






Choice of sizes: Presto FryBaby® a serving 
or two in 2 cups of oil. Presto GranPappy™ 
family size, uses 6 cups of oil. Same features 





Sand 


Snap-on lid lets you 
store oil to use again. 


No spills, no odor. 











as Presto FryDaddy® deep fryer. 
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20 minutes or until doubled in bulk (or 
when finger pressed lightly onto dough 
leaves a dent). 

Preheat oven to 325°F. Bake 20 to 25 
minutes or until golden. Partially cool on 
cookie sheet, then remove to wire rack 
to cool completely. 

In small bowl combine icing ingredi- 

ents. Frost each roll, then decorate with 
candied cherries. Makes 12 rolls, about 
385 calories each. 
To Freeze: Wrap cooled, decorated loaf 
in foil. Label and freeze up to 3 months. 
Thaw, wrapped, at room temperature 
for 2 to 3 hours. 


STICKY BUNS 


One of our favorite gooey treats—with 
coffee or milk. 





¥, cup maple-flavored syrup 

Y4 cup dark brown sugar 

6 tablespoons butter or margarine, 
softened 

1 cup pecan halves 

1% Basic Sweet Dough 

1 teaspoon cinnamon 


In small saucepan combine maple-fla- 
vored syrup, brown sugar and 2 table- 
spoons butter or margarine. Cook over 
low heat just until sugar is dissolved 
and mixture is smooth. Do not boil. 
Spoon about 1 tablespoon into each of 
twelve 2%-inch muffin cups. Place 2 or 
3 pecan halves in each cup; set aside. 
Chop remaining pecans. 

On lightly floured surface with lightly 
floured rolling pin, roll dough into 12- 
inch square. Spread on remaining 4 ta- 
blespoons butter or (continued) 
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Presto. The original. 
Vieans Presto quality, too. 


PRESTO’ 


a 


turn an old favorite 


into a new favorite 
with Reese's Peanut Butter Chips. 


Turn your old favorite recipes into new favorites— bake 
in some Reese's, Peanut Butter Flavored Chips. They add the 
great taste of peanut butter to any recipe. 

For great recipes send to: Hershey Test Kitchen, 19 E. 
Chocolate Ave., Hershey, PA 17033. 





Peanut Butter Chip 


ee 
OSS 










ws em oes ” 
Create Your Own 


SFE 


Peanut Butter Chip Brownie 


5° STORE COUPON Save ] 5¢ 


on Reese's Peanut Butter Flavored Chips 


ATTENTION RETAILER: Hershey Chocolate Company will redeem 
coupon for face value plus 5¢ handling if you receive and handle 
it strictly in accordance with the terms of this offer and if, upon 
request, you submit evidence thereof satisfactory to Hershey 
Chocolate Company. Coupon may not be assigned or trans- 
ferred. Customer must pay any sales tax. Void where prohibit- 
ed, taxed or restricted by law. Good only in U.S.A. Cash value 
1/20 of 1*. For redemption of properly received and handled 
coupon, mail to: HERSHEY CHOCOLATE COMPANY, PO. Box 

Offer expires Dec. 31, 1986 


= 1757, Clinton, lowa 52734. 
§ PBC-037-1179 Limit one coupon per purchase. 5 
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margarine. Sprinkle with pecans and 
cinnamon. Roll, jelly-roll fashion. Cut 
into 12 slices using serrated knife. Place 
a slice, cut-side down, into each muf- 
fin cup. 

Cover with clean towel and let rise 
in a warm place, free from draft, about 
45 minutes or until doubled in bulk (or 
when a finger pressed into dough leaves 
a dent). 

Preheat oven to 350°F. Bake 20 to 

25 minutes or until golden. Let cool in 
pan on wire rack 5 minutes. Place wire 
racks on sheet of waxed paper. Then 
carefully invert pan onto wire rack and 
let stand a few minutes so that syrup 
runs over rolls. Makes 12 buns, about 
405 calories each. 
To Freeze: Wrap cooled buns in foil. 
Label and freeze up to 3 months. Thaw, 
wrapped, at room temperature for 2 to 
3 hours. 


APRICOT-PRUNE TWIST 


The apricots and prunes, plus tangy 
lemon peel, combine to make a tasty, 
attractive filing. 

¥%, cup apricot preserves 

% cup chopped pitted prunes 

14 cup chopped waln 

4 teaspoon grated lemon peel 

Sugar 

Y¥, Basic Sweet Dough 

Grease large cookie sheet; set aside. In 
small bowl combine apricot preserves, 
prunes, walnuts and lemon peel; set 
aside. 

Sprinkle surface with sugar and roll 
out dough into 15x12-inch rectangle. 
Spread apricot-prune filling on dough 
up to % inch from edgé. Beginning at 
12-inch side, roll jelly-roll fashion. Place 
seam-side down on cookie sheet. With 
serrated knife, cut into l-inch slices, but 
be careful not to cut all the way through 
the roll. : j 

Beginning at one end of the roll, pull 
one slice twisting slightly to right and 
lay flat-cut side on cookie sheet. Pull 
next slice to left. Continue pulling and 
twisting, arranging slices alternately. 
Cover with a clean towel. Let rise in a 
warm place, free from draft, about 45 
minutes or until doubled in bulk (or 
when a finger lightly pressed into dough 
leaves a dent). 

Preheat oven to 350°F. Bake 40 to 
45 minutes or until golden. Cool on 
cookie sheet on wire rack 20 minutes. 
Remove from sheet and cool completely. 
Makes 16 slices, about 300 calories 
each. 

To Freeze: Wrap completely cooled 
bread in foil. Label and freeze. Can be 
kept frozen up to 3 months. To serve, 
allow to thaw, wrapped, at room tem- 
perature for 2 to 3 hours. End 
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| for men & women 
) as well as an official 
' Olympic ski hat, ski 
| sweater, ski bag and 

















ice skate bag. Also 
included is a free 
\ Winter Olympic 
Patch. They are 
all part of the 
Cup O’ Noodles 
Winter Olympics 
Warm-up. Cup O’ 
Noodles... much 
more than a soup. 
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Jo Jo Starbuck 


Ski Bag The Winter Olympic Village > Order Form 


aD roe fe! I Mail to: Winter Olympic Village Store 


P.O. Box 4010 
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| and the words “Nissin Foods” from Warm-up | 
| the packages of Cup O’ Noodles). Suit $35.00 i 
Hurry, supplies are limited. enn se S-M-L ‘ 
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| order for the items ordered below SkiBag ___———«*2$29..95 _ i 
| payable to: Winter Olympic Village Ice Skate [ 
j Store Offer. Please print clearly: Bag SE $2325 _ I 
{ : z i 
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i ADDRESS filled on a first-come, first-served i 
| city basis. Void where restricted or i 
i i 
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next to the dresser. “Why, why, why?” 
I cried. Not extra busywork today! 

“There was something crawling in my 
bed,” he said. “I had to.” 

I took a closer step to examine the 
mattress for bedbugs, ticks or (heaven 
forbid!) lice. “What did you see?” I 
said, half afraid to look myself. 

“A crocodile. It was green,” Roger 
said. 

I explained about crocodiles living in 
swamps, not beds, and forced him to 
help me make the bed, which then took 
ten minutes longer, and then we did the 
laundry together. The dryer went 
frumm, frumm when I pushed the but- 
ton—a swan song if ever I heard one— 
and hadn’t I just paid the repairman 
$36 two weeks ago to have it repaired? 
What had I done with the receipt? 


Aia quarter to 11 the telephone rang. 
I flew to answer it; certainly this must 
be the good news I'd been waiting for. 
Sure enough. An unfamiliar man’s voice, 
calling from who-knows-where—New 
York or California? “Mrs. Bender?” 

“Yes?” 

“This is Jonathan Martin calling.” 

Ah, a beautiful, Jonathan Martin type 
voice. “Yes?” 

“T represent Al’s Alside Company. We 
are the leading specialists in aluminum 
siding in the east and I am calling to 
offer you a free estimate. You do live in 
a two-story dwelling? We are having a 
special for this week only—” 

“It’s not what I want, aluminum sid- 
ing!” I said, with such passion that I 
left Mr. Jonathan Martin momentarily 
speechless. 

“We also replace gutters,” he said, re- 
covering, but sounding as if I had really 
taken the wind out of his sales/sails. 

As he had taken the wind out of mine. 
“No, thank you,” I said. 

The minute I hung up, the telephone 
rang again. Perhaps this time an invita- 
tion to some gala, or some old flame who 
was calling to confess that he has never 
gotten over my dazzling green eyes? 

But it was Frank to tell me to please 
sew the button on his raincoat he’d told 
me to sew on last week; he might be go- 
ing to Philadelphia tomorrow. “And 
don’t forget to put soap on your list. I 
smell like a fruit basket,” he added. 

When Roger and I went back down 
to the basement together, there it was, 
the incriminating silence of an appliance 
death in the laundry room. 

working?” Roger asked. 
No,’ I said, in a low, glum voice. 
Shall I kick it?” Roger offered. 


Yes, I thought. “No,” I said. 
So, Roger and I had to carry the wet 
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Something 


wash down the street to Martha Higley’s 
dryer, and as we were stuffing wet socks 
and shirts and towels into her machine, 
Martha bubbled on. She is a happy, 
loquacious type, who makes wall hang- 
ings in her spare time. There are mac- 
ramé owls and fish hung everywhere, 
including the laundry room. “J actually 
sold one last week,” she said, “and I was 
on a high for three days.” 

Oh, how I understood that! I looked 
at the abstractions of knotted rope and 
I yearned for a little talent of my own, 
something to which I could point with 
pride and say, “This is what I do well!” 
If I could produce any beautifully 
crafted thing, perhaps I could be more 
justified in forgetting to buy soap. 
Which reminded me. “Martha, do you 
suppose I could borrow a cake of soap 
until tomorrow? I’m going to be too busy 
running back and forth with the laundry 
to go to the supermarket this afternoon.” 

And so, with Roger’s hand in my left 
hand and a cake of honeyblossom soap 
in the other, we headed home, in time 
to fix Melissa’s lunch. 

Unfortunately, Melissa would not 
touch lunch. She looked down at her 
sandwich and burst into tears. “I hate 
the substitute. Her name is Mrs. Quentin 
and she screams!” 

“She screamed at you?” 

“At everybody. We were too noisy, 
too slow, too everything. I'm not going 
back to school!” Melissa said. 

“Melissa, she’s probably nervous. It’s 
her first day as a substitute. She doesn’t 
know the class, she may even be new to 
the school. Imagine how youd feel, 
walking into a room of twenty strangers, 
trying to fill someone else’s shoes—” 

“I wouldn’t scream,” Melissa said, but 
she picked up her sandwich, “no matter 
whose shoes.” 

“Unless the shoes hurt,” Roger said. 

“When I grow up, I'm not going to 


be a teacher,” Melissa said. “I'm going 
to be the principal. He never screams. 

“He just hits,” Roger said. 

The afternoon dragged itself on. I 
was not filled with bright light, excite 
ment or telephone calls from old beaus 
It was filled with laundry detergent, in 
termittent cloudiness, four mail-orde 
catalogues and a few circulars that camé 
in the mail. It was also filled with the 
sewing on of Frank’s button. | 

At five o'clock, when I went to pick 
up Melissa at after-school gymnastics 
and the car almost wouldn’t start, I ever 
smiled at the irony. Et tu, battery? The 
motor did turn over at last and I was on 
my way, thinking that at least an auto- 
motive failure would have to be tomor- 
row’s bad news. 

“What's for dinner?” Melissa asked, 
hopping into the car. 

“Wait a minute!” I said. “How was 
the substitute, Mrs. Quentin, this after- 
noon?” 

“Still screaming,” Melissa said, oa 
not that loud. You were right, Mom 
She’s okay. She picked me to carry the 
aluminum cans to the recycling depot.” 

“Wonderful,” I said. “We'll have tacos 
for dinner to celebrate.” | 

“We're all in the kitchen,” I called tof 
Frank as I heard him come in, and If 
waited a minute or two, expecting himj> 
to appear in the doorway the way he al- 
ways does. When he didn’t, I went look- 
ing for him and found him in the nee 
room, sitting not in his favorite chair bu 
squarely in the center of the couch, 
shredding a paper cocktail napkin into 
the ashtray on the coffee table. He shreds) 
paper whenever he’s tense. 

“There you are!” I said brightly, and) 
Frank nodded. | 

“Here I am,” he said, without looking 
up. | 
“And something tells me you didn’t 
have a good day,” I said. (continued) 











“Darn! They’ve hatched! Now I'll never find them all.” 
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"CHOCOLATE CHIP COOKIES 


Resift flour with baking powder 
, ” and salt. Combine butter, 
2% cups sifted all- 2 large eggs sugars, eggs and vanilla; beat 


purpose flour 1 tsp. vanilla until light and fluffy. Stir in 

1 tsp. baking 1 cup chopped flour mixture, then walnuts and 
powder Diamond chocolate. Drop by rounded 

Y tsp. salt Walnuts tablespoonfuls onto greased 

1 cup butter, 1 cup semi-sweet baking sheets, allowing room 
softened chocolate for spreading. Bake above 

1 cup brown pieces oven center at 350°F. about 15 
sugar, packed minutes, until edges are lightly 

% cup granulated browned. Let stand a minute; 
sugar remove to wire racks to cool 


Makes about 3% dozen cookies, 
2% to 3 inches diameter. 


CALIFORNIA WALNUT BREAD 


3 cups sifted all- 
purpose flour 

1 cup granulated _ 
sugar 

4 tsps. baking 
powder 

1% tsps. salt 

1/4 cups coarsely 








ne! Pena: chopped, 
CALIFORNIA WALNUT PIE faaeicd 
Y% cup brown 1% tsps. vanilla Wee 
sugar, packed 1 unbaked 9-inch divided 
2 Tbsps. all-- pie shell 1 egg, beaten 
Purpose flour 1 cup large % cup soft 
1% cups light corn pieces Diamond shortening 
syrup Wainuts 1% cups milk 
3 Tbsps. butter 1 tsp. vanilla 
% tsp. salt 
3 eggs Resift flour with sugar, baking powder 


and salt into mixing bowl. Stir in 1% 
cups of the walnuts. Add egg, shorten- 

ing, milk and vanilla. Mix just until 
ingredients are blended. Turn into F 
greased and floured loaf pan, 9x5x3 
inches. Sprinkle remaining % cup wal- ie 
nuts over top. Bake at 350°F. for 60 to 3 
70 minutes. Let loaf stand in pan 10 
minutes, then turn out onto wire 
rack to cool. Makes 1 large loaf 


Mix brown sugar and flour in sauce pan. Add 
corn syrup, butter and salt; warm over low heat 
just until butter is melted. Beat 9ggs with 
vanilla. Stir in sugar mixture. Turn into pie shell; 
sprinkle with walnuts. Bake on lower rack of 
oven at 375°F. for 40 to 45 minutes, until filling 
is set in center. Cool before cutting. Makes 
one 9-inch pie. 





SEND FOR OUR Sey fe EAs ea 


112-PAGE RECIPE BOOK. CRE 
IT'S FULL OF NUTTY IDEAS. = a 


Just mail $1.00 to Diamond Walnuts, One Industrial 
Dr., P.O. Box 2026-C, Maple Plains, MN 55348. Please 
allow 4-6 weeks for mailing. 


CHEWY WALNUT SQUARES 


1 egg, unbeaten 
1 cup brown 
sugar, packed Grease an 8-inch square pan. Stir 








1 tsp. vanilla together the egg, brown sugar, and 
% cup sifted all- vanilla. Quickly stir in flour, baking soda NAME 
| purpose flour and salt. Add walnuts. Spread in pan 
i tsp. bakingsoda and bake at 350°F. for 18to 20 minutes 
% tsp. salt (Cookies should be soft in center when 
1 cup coarsely taken from oven.) Leave in pan; cutinto ADDR ESS 
j chopped 2-inch squares. Makes 16 squares 
Bee CITY __ STATE ZIP 
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continued 


Frank nodded again. I tried to think 


of something, a little sparkler to throw 

his way, some good-news report, like a 

little bouquet of cheer from my own 

day. “I remembered to sew on your but- 

” I said. Oh, inane, but it was some- 

ing to fill the thick gas of silence here 

living room. 

“I won eed my raincoat. I'm not 
ing to Philadelphia,” Frank said. 

) you Vv ne to tear it off again?” 

le wit, a f levity to take out the 

n? It didn’t work. Frank’s face was 
His mouth didn’t move. 

's going in my place. Kessler’s 

ted by the upper echelon. He’s 

ming. He’s on his way. And 


Why do Libby's Juice Pack Fruits 


eC eh Cai Y 


REAL FRUIT JUICE 


MAKES THE DIFFERENC 


(No Heavy Syrup) 


— 


he’s been with the company no longer 
than I’ve been with the company. He’s 
a Harvard graduate and has connec- 
tions. And all I have is . . .” his voice 
trailed off, then he said, in sardonic 
tones, “A raincoat with all buttons in 
working order. And nowhere to go.” 


Aha. Frank and I were together in 
this—our bout with disappointments. 
Our struggle with dailiness. He’d hoped 
for his square of light, too, and found, 
like me, a square of dim instead. I took 
his hand and squeezed it hard. 

“You have a taco dinner waiting in the 
kitchen,” I said, “and two hungry kids 
ready to fight over the shredded cheese.” 
And me. But I didn’t say it. Tonight, I 
wasn't sure it counted for much. 

And so we ate in depressive silence. 
Frank was hardly eating and, although 
knowing very well why, and knowing 
that his lack of appetite had nothing to 


Libby’s took fresh fruits, firm and ripe and rich with 

flavor, and packed them in lightly sweetened real fruit 

juices to give you the fresher fruit taste you want. 

Libby's Juice Pack Fruits. Peaches, Pears and 

Fguit Cocktail as fresh and delicious as if you'd 
Bs them yourself. 

ee 





do with the food, I made the mistake o} 
asking whether everything tasted okay 

Which is when Frank put down hi 
fork and said, “I love chopped tomate 
with tacos. Do we have any?” and o} 
course I had, yes, forgotten to buy to 
matoes yesterday, as I had forgotter 
soap and toothpaste last week and whe 
knows how many other of life’s neces: 
sities in previous weeks and months anc 
years. 

I leaped up from the table feeling 
more shredded than the lettuce, the taste 
of tacos and the taste of day-to-day liv- 
ing going bitter in my mouth. 

“I am sorry about the tomato,” I said. 
“Really sorry, Frank. And your're right. 
Nothing tastes right without it. I'm go- 
ing to run down to the market right now. 
and pick up the biggest, juiciest tomate 
I can find. I'll be back in ten minutes.” 

Frank, looking as if I'd gone mad, 
started to protest, but the (continued, 








Prime reasons to serve his mushrooms. 
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Green Giant Brand 
mushrooms are always: 


Plump. 
Firm. 
Juicy. 
Delicious. 
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Revere Ware 
takes what 
its 
dishes out. 
TeV Tat | AYA 


Day after day, Revere Ware 
takes the heat of the kitchen 
Stove, the dousing of the 
dishwasher, the falls to the 
floor. Everything life in the 
kitchen dishes out. 

ravage Mal an (-L.¢-tom) oer TO] IOLA 
But best of all, it keeps on 
dishing up beautifully and 
evenly cooked meals—time 
after time. The secret is 
Revere Ware's superior 
craftsmanship and 
construction. 

Whether you choose 
Revere Ware's traditional 
Stainless steel cookware with 
copper bottoms or our newest 
line with stainless steel 
bottoms and a carbon steel 
core, you can count on quick, 
even heat distribution. And 
polished 18/8 stainless steel 
provides the strength to take 
whatever life 
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Revere Ware smoothes out 
sticky subjects. 





if you’ve ever gotten burned, a 
get even. Revere Ware means even 
browning every time. 





The Revere Ware that whistles 
while it works. 





Give your Revere Ware a regular 
whipping. it can take it. 





No brushing after meals. 
Revere Ware stainless steel cookware’s 
so easy to clean. 
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look on my face stopped him. It was 
crazy to run to the supermarket in the 
middle of dinner, get back in time for 
Frank to have lost all interest in tacos 
with or without tomatoes. Still, I had to) 
get away, to run, to shake off the latest 
in my never-ending series of demerits. 
Flight, a change of scene, even if it was 
only the Grand National Supermarket, 
is what I had to have, right now. 

It seemed inevitable that the car’s 
battery could not wait until tomorrow to 
die after all. Halfway between the 
Grand National and our house, at a stop, 
sign and in a run-down-at-the-heels| 
neighborhood in which I felt very un- 
comfortable, the car, sounding not un- 
like the dryer gasping its last bret 
went completely dead. 

I tured the ignition key 40, 50 times 
to make sure and then, feeling desper- 
ately, madly and profoundly sorry for 
myself, sat near tears of frustration be- 
hind the steering wheel, finally fully 
understanding Melissa’s teacher, Mrs.) 
Waller, and all the other people for 
whom life’s series of little frustrations) 
had gone too far. It wasn’t the broad, 
tragic stroke that caused the psyche to 
buckle under; it was the absence of 
sparklers, of ups, and the never-ending 
presence of the niggling series of little) 
downers that finally did one in. So, giv- 
ing up all hope for the something won- 
derful that was clearly not going to 
happen to me today, I checked out my 
options for getting home. 





A fairly friendly-looking house stood 
halfway down the street. I walked up 
the creaking porch steps and rang the 
bell. A woman with nervous eyes finally 
came to the door. 

“T hate to trouble you. My car is stuck. 
The battery, I think’ Could I please 
come in and use your telephone?” 

“Tl call the gas station for you,” she’ 
said after an indecisive pause, and I 
asked her to call Frank, too, so he) 
wouldn’t worry, and told her the num- 
ber, and she nodded and closed the door 
fast, certainly the prudent thing to do) 
in this neighborhood. 

After an interminable wait in the car, 
a tow truck arrived. The mechanic 
pulled out the jumper cable and in no) 
time at all, the battery was reactivated 
and I was on my way. I followed the) 
car to the gas station, waited half an) 
hour until they'd charged the battery) 
and, since it was too late to continue to 
the supermarket, I headed home. 

Frank greeted me at the door, his face 
white, his mouth a taut line over his 
teeth. “Where did you go?” he asked. 

(continued on page 178) 
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Remember the great taste of 
graham crackers, toasted 
marshmallows and real milk 
chocolate—S‘mores. Now, 

this favorite campfire treat can 
be made indoors. Anytime! 

I's delicious and so easy with 
Golden Grahams Cereal, Karo 
Corn Syrup, and Nestle’s Real Milk 
Chocolate Morsels. Follow the 
recipe and let your whole family 
enjoy S'mores tonight! 


indoor S‘mores 


75 cup KARO® Light 1 teaspoon vanilla 
Corn Syrup 1 package (10 ounces 
2 tablespoons margo- GOLDEN GRAHAMS® 
rine or butter Cereal (about 
1 package (11% 8 cups) 
ounces) NESTLE® 3 cups miniature 
Real Milk marshmallows 
Chocolate Morsels 
Butter baking pan, 13x9x2 inches. Heat 
com syrup, margarine and real milk chocolate 
morsels just to boiling in 3-quart saucepan, 
stirring constantly; remove from heat. Stir 
in vanilla. Pour over cereal in large mixing 
bowl; toss quickly until completely coated 
with chocolate. Fold in marshmallows, 1 cup 
at a time. Press mixture evenly in pan with 
buttered back of spoon. Let stand until firm, 
at least 1 hour. Cut into about 1¥2-inch 
squares. 48 squares. 
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Dissolve gelatin completely in boiling water, Using wire whisk, blend in Cool Whip® 
stirring about 3 minutes. Add ice cubes and non-dairy whipped topping; then whip 
stir until gelatin is thickened, about 2 to 3 until smooth. 

minutes. Remove any unmelted ice. 
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Light ’n Fruity Pie oa : 
1 package (3 oz.) JELL-O® Brand ee 
Beit ies “ 
eeu ae ROL se " 

2 cups ice cubes 
1 container (80z.) COOL ayn Sees " 
Whipped Beets thawed ; 
Fruit (optional)* ; 

1 packaged graham cracker crust y 
‘ 

*Suggested Fruits: . 
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1 cup fresh raspberries or eee 

Met eke ilo Se Rorc ly eas CR ic) 
strawberries,orbanana 

1 can (8% oz.) apricots or sliced peaches, 
RP tee 

Fold in fruit. Chill, if necessary, until ~ Lean (8% 02.) ecg d pineapple, ae 

mixture will mound. Spoon into crust. Chill 1 can (8% oz.) frui 

3 hours. Garnish, if desired. cocktail, piste 
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® Birds Eye, Cool Whip, and Jell-O are registered trademarks of General Foods.Corporation- OGeneral Foods Corporation 1979 q : 
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TollHouse ~~ i 
Double Chocolate Brownies 


% cup unsifted flour One 12-02. package (2 cups) 


VA pestis teaspoon ie Semi-Sweet 
ing soda eal Chocolate 
% measuring teaspoon Morsels, divided 
salt 1 measuring teaspoon 
Y% cup butter vanilla extract 


% cup sugar 2 eggs 
2 measuringtablespoons 2 cup chopped nuts 
water 


Preheat oven to 325°F. In small bowl, combine flour, 
baking soda and salt; set aside. In small saucepan, 
combine butter, sugar and water; bring just to a boil. 
Remove trom heat. Add 6 oz. (1 cup) Nestlé Semi- 
Sweet Real Chocolate Morsels and vanilla extract. Stir 
until morsels melt and mixture is smooth. Transfer to 
large bowl. Add eggs, one at a time, beating well atter 
each addition. Gradually blend in flour mixture. Stir in 
remaining 1 cup Nestlé® Semi-Sweet Real Chocolate 
Morsels and nuts. Spread into greased 9" square bak- 
ing pa BAKE at: 325°F. TIME: 35 minutes. Cool 
compietely. Cui into 2%" squares. Makes: sixteen 214" 
squares 
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The “go” sounded as if it were being played on a high 
pitched musical instrument. Melissa and Roger came flyin 
into the front hall in their pajamas, throwing their arm 
around me. 

“The battery went dead. Didn’t the woman call you?” | 

Frank seemed to slump in the doorway. “Nobody called.” 

“I gave the woman who called the gas station for me our 
number. Maybe she got it muddled.” 

“You said ten minutes,” Frank said. “I couldn’t imagine 
that it could take more than twenty minutes to buy a toma- 
to.” Poor Frank, he’d looked as if he’d spent at least a sleep- 
less night, not just an hour and a half, waiting for my return, 
“TJ don’t understand you,” he went on, talking more to the 
walls and furniture than to me, as if this were a philosophi- 
cal observation that did not require an answer. “Going out at 
night for some dumb tomato. It’s not as if having a tomato 
in the house is of critical importance. A tomato is not one of) 
life’s urgent necessities.” 

“No, it’s not really,” I said. Strangely enough, I was not 
altogether displeased by Frank’s anger. In fact, my spirits 
were lifting. 

“And while you were gone, Martha called. You left two 
socks and Melissa’s gym shorts in her dryer.” His eyebrows|ff: 
said it all: Absentminded housewife blunders again. 

“Melissa’s going to need those tomorrow morning. I better 
run over to Martha’s to pick them up.” 

Frank let out a very long-suffering sigh. “How long are 
you going to be gone this time? I had all these terrible 
thoughts—” ’ 

“No kidding,” I said. “Like what?” My eye fell on the big) 
ashtray on the desk. It was filled with shredded newspaper 
bits. “I'll only be five minutes,” I said. 

“Tl tell you when you get back,” Frank said. 

Martha invited me in for a cup of coffee when I rang her 
bell. “No, I’m sorry,” I said. “Frank is waiting for me. I can’t 
stay.” 

“I would have brought them over myself,” Martha said, 
“but Don isn’t home and I couldn't leave the kids alone.” 
Something in Martha’s voice had gone flat. The bubbles were 
missing, so was the laugh. “Is Don out of town?” I asked. 

Now Martha smiled a lusterless smile. She shrugged. 
“Don’s not out of town. He’s just not at home. He manages 
never to be at home,” she said. Her voice was not bitter, but 
rather resigned. 





What was there to say to that? I’d never guessed that Mar- 
tha, with her bubbles and macramé, was concealing any 
fraying edges of her own. Now it struck me how incredibly 
fortunate I was—my life, like one of Martha’s wall hangings, 
with each uninteresting and possibly imperfect thread woven 
like so many days into the composition of a well-balanced 
and beautiful whole. I saw myself as the indispensable, crafty 
weaver, with a red-hot talent for patience and love and dura- 
bility, endlessly knotting things here and getting the snags) 
and tangles out there. Here was my special aptitude, not) 
readily given to display, not with an end product easily un-|f 
veiled in a museum, but a natural and significant gift just the’ 
same. ) 
Which is why it didn’t surprise me that when I came home| 
Frank said that what he’d been thinking when I was out in) 
my car earlier was that a tomato was not one of life’s necessi- |} 
ties, nor was toothpaste nor soap, but that I was. 
Not that I hadn’t really known how Frank felt all along, 
but the surfacing of hard evidence was better than finding a 
wallet filled with money in the street, better than an invita- 
tion to a gala or a call from an old beau. I (continued) 
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ved a debt of thanks to the lady who 
\d called the tow truck for me, for 
i-getting to call Frank. Or getting the 
Nimber mixed up. Or, had I subcons- 
pusly spoken the number too softly, to 
nke sure she’d never hear it? 

I picked up the ashtray and dumped 
je shredded paper bits into the waste- 
)sket. There seemed to be a zillion of 
Nem. Each one a little, bright square. 
) love you all,” I said. “And I love me 
Bo,” I added. 

iFrank smiled. “I'd drink a toast to 
at, but we're out of coffee,” he said. 
The next day, Frank screamed down 
he stairs, “What sort of crazy soap is 
is?’.and I called back, “Martha gave 
nto me. It’s honeyblossom soap. At least 
yu won't smell like a fruit basket 
day!” 

“T1l smell like a flower basket!” 
“Don't worry! I'm not forgetting the 
ap today, Frank,” I called up. “Or the 
flee. And I’m going to buy the big- 
»st tomato I can find for you, too!” 

»But when Lennie, my old friend in 
Ye produce department, handed me the 
mato he’d just weighed, I stared with 























fi 


“Fifty-eight cents for one tomato?” 
) Lennie shrugged. “They're hothouse. 


Im sorry,” I said, and I handed it 
nek to him. “I'm afraid we'll have to 
We without it,” I said. 
» Lennie and I are old friends. He has 
Hown me pictures of his son’s gradua- 
Dn and wedding and just a few days 
0, a photo of his new grandson. May- 
> his j joy at becoming a grandfather ex- 
jained what he did then: He took the 
»mato and looked at the price. Then he 
Yossed out the 58 cents with his pen 
nd wrote 28 cents. “Only this once. And 
on’t tell anyone, will you? You're such 
)nice lady.” He was missing a few 
eth, top and bottom, which made his 
Jnile seem even smilier. 
) “Oh, I can't let you do that,” I started 
) protest. But Lennie pressed the to- 
‘ato into my hand. “You know, when- 
yer you come into the store, you really 
vighten things up. I’m not kidding,” he 
id, 

I stuck the tomato into my wire 
asket. “So where were you yesterday?” 
said. End 







‘(O A LATE MARIGOLD 


by Don Manker 


) little, lovely accident, 

id you feel badly 

7 hen you camer Or were you sent? 
vr did you come gladly? 

nd will you face the black frost, 
yall woman-flower, 

nd count it but a trifling cost 

or this together houre 
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Nestlé 
Oatmeal Scotchies. 
Your clan will love mmm. 


se a batch of 
Oatmeal Scotchies, « delicious 
oatmeal cookies chock full of — 
~ Nestlé® Butterscotch Flavored © swe 
Bees Mee toa Cs: 
butterscotch that'll make — 
. Oatmeal Scotchies a real 
mS pleasure for your 
Bee ne 
Bake some for your 


Nestle : \ THES 


Oatmeal Scotchies 


2 cups unsifted flour 
2 measuring teaspoons baking powder 
1 measuring teaspoon baking soda 
1 measuring teaspoon salt 
1 cup butter, softened 

1% cups firmly packed brown sugar 
2 eggs 
1 measuring tablespoon water 

144 cups quick oats, uncooked 

One 12-0z. package (2 cups) Nestlé Butterscotch 
Flavored Morsels 

Y, measuring teaspoon orange extract 


Preheat oven to 375°F. In small bowl, combine flour, 
baking powder, baking soda and salt; set aside. Inlarge 
bowl, combine butter, brown sugar, eggs and water; 
beat until creamy. Gradually add flour mixture. Stir in 
oats, Nestlé Butterscotch Flavored Morsels and 
orange extract. Drop by slightly rounded measuring 
tablespoonfuls onto greased cookie sheets. BAKE at: 
375°F. TIME: 10-12 minutes. Makes: 4dozen3" cookies. 
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CAROLINE 
AND PHILIPPE 


continued from page 139 





I’m not a politician, I'm not an actress, 
I’m not a singer. I haven't done anything 
to be famous . . . except be born. Let’s be 
realistic, when you think of all the peo- 
ple who have won Nobel Prizes and 
done absolutely remarkable things, and 
they're hardly ever talked about—why 
talk about me? I mean, what is there of 
great interest in my life?” 

Philippe’s reaction to the innuendo 
and gossip is more blunt. “They're try- 
ing to destroy us,” he declares simply. 
“Most of the things published about us 
have absolutely no relation to reality. 
And if we didn’t have a sense of humor 
and perspective about it, some of these 
distortions could be destructive not only 
to our personal lives, but in a business 
sense as well.” 

The well-reported incident at a New 
York nightclub just months after their 
marriage is a case in point. There, 
Philippe was photographed discoing 
with a beautiful, blond woman. “Sure, 
they took my picture,” Philippe remarks 
in his near perfect, French-accented 
English. “But they never bothered to 
mention that the lady with whom I was 
dancing was the wife of a man with 
whom I was doing business in the 
States—and that that man was there in 
the club with us.” 

Increasingly adept at evading rather 
than courting the press and having given 
practically no interviews since their mar- 
riage, | am somewhat surprised when 
the Junots finally agree to see me. 

So it is that at five p.m. on one of 
those perfect Saturday afternoons that 
one only experiences on the Riviera in 
early June, the Junots arrive to meet me 
at the posh Monte Carlo Country Club. 
Nestled in the fragrant, sand-dappled 
Mediterranean hills with a sweeping 
view of the sea, the club is set amidst 
gently voluptuous terrain dotted with 
lavish estates and villas—the relaxed, 
monied atmosphere to which both 
Caroline and Philippe have been ac- 
customed since birth. 

Yet arriving at the club, their entrance 
is so quiet and entirely without fanfare 
that the other guests seem not even to 


notice their presence. Catching my first 


glimpse of the celebrated couple, I am 
startled by their total lack of pretension. 
Caroline is dressed modestly in a simple 
white cotton blouse and straight blue- 
and-white pinstriped rsucker _ skirt. 
She is barelegged, without trace of 
makeup; her thick, shoulder-leneth, 
dark brown hair uncoiffed and heavily 
streaked by the sun. Her plain tortoise- 
shell sunglasses lend an of anonymity 


rather than glamour. Wearing foi 
ite platform heels, Carolin 


IP -1ri¢ h, 


a statu 
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esque five feet eight inches—is unself- 
consciously taller than her husband. 

Philippe, with his wavy, dark brown 
hair slightly graying at the temples, is 
tanned, fit and immaculate. He is as 
suave and gregarious as Caroline is de- 
mure and reserved. The only noticeable 
jewelry either of them wears are plain, 
matching gold wedding bands. And my 
first impression is of a sportive, down-to- 
earth, unmistakably married couple, who 
have spent the day beside a pool. 

The Junots are at a genuine loss to ex- 
plain the phenomenon of their public, 
appeal. Yet it seems evident, on a super- 
ficial level, to a romance-starved public, 
Caroline and Philippe are jet-set charac- 
ters out of a continuing, real-life soap 
opera. Every article, every photograph 
is like a new installment, and the public 
simply can’t get enough. 

On a deeper level, though, in an era 
when marital commitment has become 
increasingly transitory and unpopular, 
and when the idea of taking care of 
someone has been increasingly aban- 
doned in favor of “taking care of number 
one,” the Junots represent a swing back 
to traditional values and to marriage 
based on romantic love. 


Confounded the cynics 


Indeed, Philippe and Caroline have 
confounded the cynics who said their 
relationship would last no longer than 
six months. But amidst rumors of preg- 
nancy, divorce or infatuation with 
others, the couple celebrated their first 
wedding anniversary this past June. 

The miracle of their relationship is 
that rather than succumbing to a hum- 
drum marital routine, they seem to have 
achieved that rare condition of re- 
maining married lovers. Yet watching 
Philippe and Caroline’s lives unfold, one 
is reminded that the difference between 
lovers and being married is a certain 
patina of security one acquires when one 
is able to look toward a shared future 
with feelings of confidence. With 
Caroline and Philippe one senses the 
deep contentment of a real couple, 
whose destinies, welfare and concerns 
are joyously and irrevocably intertwined. 

Both admit that marriage has changed 
them. Certainly, they've picked up each 
other’s habits and expressions and finish 
each other’s sentences, but it’s more than 
that. “I’m calmer now, more detached,” 
says Caroline. “Relatively few things 
now bother me. I feel kinder toward the 
world in general.” 

“Tl think everyone changes when he 
gets married,” Philippe observes, “be- 
cause youve got more responsibility. 
You have to make some effort to adapt 
yourself, to change your habits.” 

“There’s a lot of giving in,” Caroline 
interjects, “but that doesn’t mean it’s 
painful.” 

“No,” Philippe agrees, “on the con- 
trary, marriage makes you less selfish. 
















































You have the pleasure of realizing t 
you are making concessions for. . .” 
“The welfare of the communit 
Caroline laughs. “The community bei 
us and two dogs.” 
“It went very smoothly for both 
us,” Philippe continues. “We’ve spo 
of this several times—about the fact thf] 
living together and being married 
no big effort for us, that it was a natu | 
evolution and life was easy and nifj 
together.” 
Yet their marriage has also wroug 
more dramatic changes. Caroline \ 
longer sports the daring décolletage th \ 
seemed to epitomize the worldly soph 
tication of Philippe’s pre-marital soc 
set. Today, she dresses with more 
serve; Philippe is the first to object 
anything he considers “too provocativ: 
“IT think all men do that,” Caroline 
serves. “They'll see girls walk by in sh 
shorts, practically all undressed, ar 
they'll say, ‘Wow, that looks great!’ B 
if the wife wears the same thing, the 
say, ‘Youre not going out in that, aj 
you? It’s indecent.’ ” 
“That’s right,” Philippe agrees, “b 
cause I know how we men feel abo 
women who dress like that, and I doy 
want Caroline to provoke that reactid 
in other men.” 
When I ask them to write down thre 
word descriptions of each other, Car 
line scrawls in her straight, even schoo 
girl script that Philippe is “possessiv 
kind and generous.” “Are you posse: 
sive?” I ask. “Yes,” Philippe says with 
shy smile. “m not a maniac about i 
But it’s a new symptom I’ve developec 
I never was that way before. It’s a goo 
proof of love, ne?” 
For his description of Caroling 
Philippe writes, “clever, romantic, cu 
tured.” Much. of Caroline’s clevernes 
lies in her subtlety and in knowing exac 
ly what she wants. And like all cleve 
Zuropean women, she is careful not t 
let her man feel overshadowed. For i 
stance, when I ask what makes Philipp 
jealous, Caroline replies, “When I ge 
too much attention tfrom other men. 
Then scarcely skipping a beat, she adds 
“But I’m like that too. When he gets tot 
much attention from other women, I ge 
jealous.” And how do they handle 
jealousy? “With humor,” both agree 
“and by not letting it sit there an 
fester.” “The important thing,” Philippé 
explains, “is to get it out quickly and b 
amused by it, together.” 
Philippe, once proud of his playboy 
“bon vivant” image, seems alternatel 
surprised and amused to discover that 
he has evolved into an almost archetypa 
Latin husband—jealous, possessive ang 
traditional. “Yes, it’s true that I’ve set 
tled down,” he admits. “Maybe because, 
unconsciously, I was looking for my 
alter ego. When you find that person, 
yon tend to settle down, to lead a quiet 
er life—and be very happy.” (continued) 
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THE SECRET OF SPEED! (fie 


THAT MUST BEA 
WORLD RECORD! 
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RIGHT, JANIE! 
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Presenting the incomparable Miss Piggy. 
Children can make her talk, sing and dance around just 
by slipping a hand in back. 
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CAROLINE 
AND PHILIPPE 


continued 





An old Spanish proverb says: “A reformed Don Juan makes 
the best husband.” Caroline smiles, nodding agreement. 
Philippe responds with a somewhat embarrassed grin. “I’m 
not saying I conform to that definition,” he explains. “Just 
because you went out like crazy at some time in your life 
doesn’t mean that it’s deep in your nature. You get tired of 
it after a while. When you discover someone you love, you 
have no reason to go around looking for it again. You actually 
feel relieved that you don’t have to look any more.” 

Like all couples in love, Philippe and Caroline relish the 
retelling of how they first met. Caroline was a 16-year-old, 
boarding-school student at a Parisian convent and Philippe 
was a sophisticated, 33-year-old man about town. That was 
back in 1973. The setting was a dinner party in Paris given 
by their parents’ mutual friends. 

“I thought she was very attractive,” 


says Philippe of his 
first impression, “ 


well brought up, pure . . . and what can I 


tell you? She was special. To me, she was different from the 
others. It was not love at first Usiene yet later I was surprised 
to discover that I remembered every detail—what we wore, 
what we said, who was there, the way everything looked, the 


atmosphere. And that never 
in my life.” 


Caroline’s first impr the 


ippened to me before. Never 


other hand, was more 
like a bolt of lightning. “J ught he was divine,” she sighs, 
‘absolutely the ultimate in everything.” 


They met again two j r. The occasion was an art 

) ra. «8 , . {4 
n Paris. “It was pu ate that brought us together 
again, Philippe recalls. “ is very strange because it 




























was exactly two years later, on the same day—December 1 
that we had met before.” 

“We talked about things very coolly,” Caroline a 
“completely detached. ‘Umm, fancy seeing you here.’ 
we went around the show to look at the paintings togeth 
Then he asked me out to dinner, but I had to go home 1 
study.” 

“Me too,” Philippe jokes. “Then I called her two days lat 
because finally I knew where to call her. You see, she was 
a boarding school before, and I didn’t want to risk having 
date one of the nuns. But by the time she was eighteen, s 
was living at her parents’ house in Paris and I was able 
get the phone number.” 

“On our first real date,” Caroline recalls, “we went out 
lunch because it was the end of the school semester and 
was leaving that day to spend the Christmas holidays 
Monaco.” When Caroline returned to Paris, the romance }} 
gan in earnest. Mostly, they found that the simple little thi 
they did could be special when they did them together. “T 
member that we took great pleasure in going sightseeing 
Paris, which we both knew very well,” says Philippe, 
somehow it was different, as if we were seeing it throu 
new eyes.” 


“So many people have tried to define love,” Caroline 
serves, “that you feel a little ridiculous when you're trying | 
find a new definition. I think you have to be very tolera 
forgiving and understanding. You have to try not to let 
present situation overwhelm you. If it’s really love, I “ 
you have to have a long-term vision and try to put eve 
thing in perspective, not pick at little details.” 

“For me,” says Philippe, “love is how much you care a 
someone. It means being concerned for that person’s welfa 
for her happiness, for her well-being. It means caring abo 
someone besides yourself.” 

“When you're in love,” Caroline adds, “you suddenly fir ; 
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Our Muppet dolls are al 
mit and Scooter have a way of inviting lots of hugs. 


Animal and Rowlf are cuddly dolls 


and entertaining puppets, too. 
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fat a lot of your energy and emotion can be focused on some- 
e other than yourself.” 

“Yes, exactly,” Philippe agrees. “And suddenly you realize 
w intense the moments’ you spend together are or can be. 
jmean, sometimes when Caroline and I are together, it’s 
Watastic. It’s a new feeling, a new dimension of intensity that 
im be brought to everything you do. I think loving someone 
ives you a strength that makes it much easier to deal with 
fe.” 
)Both Philippe and Caroline are independent, unaffected 
id self-reliant. “I don’t have the need to confide,” Caroline 
iys. “I've always felt that if I had a problem, I could find 
le answer within myself. I don’t even write down really 
} portant things in my private journal because I fear some- 
je might read it. I suppose growing up in the public eye 
akes one more secretive. There’s a saying in French, that 
eryone needs a secret garden.” 
}“What do you grow in your secret garden?” Philippe asks 
derly. “Tell me.” 
/“But that’s just the point,” Caroline replies softly. “You 
uldn’t be too exclusive about it. It shouldn’t be a huge 
irden, but it’s nice to have something that really belongs to 
yu that you do on your own, even if it’s just a few moments 
‘reflect and have solitude. As a child I enjoyed being alone. 
bday, I still like the chance to have time to myself, to dream. 
IThat’s probably the one difficult thing about marriage,” 
hroline confesses, “you can’t just say, “Hey, now’s the time 
need to be alone.’ If you did that, it would be very selfish 
| times. Before, I was always able to lock myself off and be 
one when I wanted. But when youre living with someone 
hd you want to be alone, you have to be able to work it in 
icely.” 

Caroline and Philippe are determined to keep their lives 
mple and uncomplicated. Though they could easily afford 
covey of servants, they are content to be looked after by 
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Felicia, a maid/cook/housekeeper/secretary they affection- 
ately refer to as their “nanny.” 

As Caroline is the first to agree, today, no matter how 
privileged a woman may be, she is known for what she does. 
So while Philippe works out of their Paris apartment or travels 
the world in pursuit of his investments career (he maintains | 
offices in Montreal, New York and Zurich), Caroline’s life is 
hardly that of the idle, pampered princess. | 

To begin with, Caroline has official Palace duties in Mon- | 
aco. Increasingly it is Caroline, rather than her mother, who | 
is seen presenting the winning cup at a tennis match, presid- | 
ing over a charity ball or lending her presence to the opening 
of a ballet. During the past year Caroline has also worked 
hard as the head of the Monaco delegation to the United 
Nations for “The Year of the Child.” Sometimes her work in- 
volves coming up with ideas and offering them to committees. 
At other times, it might mean judging an art exhibit of paint- 
ings by retarded children or organizing a concert, as she did 
recently in Monaco, for five child prodigies. Caroline, who | 
recently graduated from the Sorbonne with a degree in phi- | 
losophy and child psychology, is also thinking of pursuing 
advanced studies, which would enable her to work with 
autistic and handicapped children—possibly on an individual 
therapy basis. 

For the moment, however, the Princess is basking in the 
luxury of what she refers to as “her one-year sabbatical.” | 

“On a typical day,” Caroline explains, “I like to get up late | 
because for the past fifteen years I’ve been getting up early | 
to go to school. So this year I’ve really felt decadent sleeping | 
until ten or eleven a.M. In Paris, I get up to go to take a iF 
modern ballet dancing class. Then generally I do what I have 
to do around the house, because the house has been a mess— 
we've been moving in and fixing things up. So this year has 
been a little chaotic on the domestic front. Before lunch, I | 
generally take the dog for a run. Then most of (continued) 
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With higher quality protein than dry puppy food. 









make the most 
of the only growing time he'll ever have. 


The first year is a very precious time in your puppy’s life. He’s growing, 
becoming an adult. Puppy Choice food for puppies can be a big part of his 
growing time. 

Puppy Choice has higher quality protein than dry puppy food to help 
your puppy grow up strong and healthy. Because it gives him all the 
protein he needs when he needs it most. 

Unlike dry, Puppy Choice has real meat, for the taste puppies love. 
And the soft, moist formula makes it easy to digest. 

Puppy Choice, because now’s the only growing time your puppy will 
ever have. 

Get a 1980 Gaines Puppy Choice calendar and have 
a beautiful year. Because each month 
there’s a beautiful 8x10 full-color photograph 
of a puppy so lovable you’ll want to frame it. 

To get your calendar: Just send $2.50 
plus two (2) starred (*) price markers from 
Gaines® Puppy Choice® or $3.50 with your 
name, address and zip code to: 

Calendar Offer from Gaii Puppy Choice® 
General Foods Corporation, P.O. Box 7009, wre ue cena meme er oe 
East Court Street, Kankal nois 60901. ear je se ts 
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continued 


the time, Philippe and I have lu 
home together. Sometimes Philipy 
people from business over for lunc; 
ideal afternoon is just to sit at hom 
read. I love classical literature. { 
times I go to the movies alone. I | 
films that teach me something, ma 
feel ’'m being educated, like an In 
Bergman movie. When Philippe | 
go together, we tend to see comed 
Westerns or action movies. 
“In the evenings, we stay home) 
actually. Either we have friends o} 
the house, always something very | 
mal, or we go to a friend’s hous¢ 
just sit and talk and have dinner. 
go out to dinner, it’s usually to al 
bistro where we won't be recog 
and then we come home at about 1 
Sometimes Philippe might come 
with a bottle of champagne, for na 
son at all, and we'll have dinner in 
of the TV. Occasionally Pll stay u 
but most of the time, I like to go t 
by 11 or earlier. Philippe calls me 
marmot’ because I like to sleep son 
I need eight to twelve hours § 
Twelve hours makes me feel really 
derful. Philippe, on the other haa 
get by with four or five hours an 
be in his office at eight-thirty a.M 
functions on pure nervous energy. 





Want a large family 


Although, forthe moment, the Jt 
are enjoying their time alone togé 
in the future, both Caroline and Phi 
would like to have a large family of 
or five children. “Ive noticed,” 
Caroline, “that women who have | 
children always have lots of timell 
other things. They are more avail 
more open to everything. The haré 
ones are the mothers of one or | 
while mothers of six or eight ma 
the whole thing beautifully. You kj 
I believe that once you get life om 
ized for two or three childien, the 
follows, and they all just take cai 
éach other.” | 

Although Caroline and Philippe 
promised to appear as the guests of | 
or at the opening of a ballet at 8:30 
night, they remain as gracious and ¢ 
teous as if there were nothing more 
portant than finishing our conversa 
It is already after eight p.m. wher 
finally say good-bye. “Don’t wol 
Caroline assures me. “I can wash 
hair and get dressed in half an houy 

Then, as they climb into their Fe 
and zoom off into the soft Mediterrar 
night, Philippe calls out, “Our goal | 
succeed in life together, to have lot 
children, to be happy.” And I am 
that they will. 
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Kenmore packs aTide coupon to save you 40¢. 


| Use it, and you'll discover Kenmore packs a lot more! make sure you're giving fabric proper care. And, the DU, 
SEARS LADY KENMORE washer model #20946 features ACTION AGITATOR™ helps get even large loads uniforr 
SOLID STATE touch controls with lights and tones to help Clean. You can wale it in action at most Sears stores. — 


Mier 
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“With motorcycle riding, and all the yc 
don't just get surface dirt. The mud really gets gre 
in..1 think it’s extremely fortunate that Extra Action 
ss Tide can get it out. I’ve tried other detergents, 
| can see a difference. Tide does the best job” 


Onna Clonncthast 
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“The United States was founded two centuries 
ago on a Constitution that promised justice, 
liberty and equality for all men. Only an 
amendment in our Constitution can guarantee 
women the same rights and opportunities. 

| Today, the United States proudly speaks out 
on behalf of human rights for all the people 
of the world. We must be no l/ess vigilant in 
our defense of human rights at home. 

“T urge you to join me in championing the 
cause of equal rights by supporting the Equal 
Rights Amendment so that all of us can be full 
partners in our beloved nation” 


——Sron 


| President Carter 
A ralion of Women — 



















tvery year since 1973, when the Journal began 
ysking you, Our readers, to help choose 
‘American women of achievement, Ladies’ Home 
Journal’ s “Women of the Year” program has 
een a respected institution in American life. 
his year, in celebration of the turn of the 
ecade and our new “Women in the 80s” 
program, we asked you to choose from all the 
orevious Women of the Year the outstanding 
Women of the Decade” More than 10,000 
leaders selected the 11 women whose names 
Ne announce with pride in this section. 
| And because the coming decade is full of 
promise, we also announce ten “Women of 
ihe Future’ we feel you should know, plus a 
dozen more “Women to Watch.” Chosen by a 
plue-ribbon editorial board from names sub- 
mitted by individuals and organizations all 
bver the country, these are the women who 
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we fee! will be emerging as the new women 
leaders in the 80s—capable in their fields and 
exemplifying new equality in ability and 
accomplishment. 

Since one of the most urgent arenas of 
the 80s will be the political one, you'll also find 
a report on “Women in Government,’ the latest 
in a series of important seminars sponsored 
by the Journal to prepare you for the exciting 
changes the new decade will bring. And, 
because pride and faith in our country as a 
whole is the framework for all advancement, 
15 well-known people tell in their own words, 


“Why | believe in America.” 


The 1980s will be a decade of challenge 
for women and men. We must hold fast to the 
conviction that all of us, working together 
courageously, can see the United States 
through the difficult years ahead. 

The Editors 
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Women of the Deeade 





i) 


You, our readers, selected them in January from all our past Women of the Year: ten living f 


women (one posthumous award) who have shaped the seventies, carried the banners. To 
them, to all Women of every Year, congratulations...and thanks for improving all our lives. 





Margaret Mead 1901-1978 
Woman Of The Year, 1976 
(Science and Research) 

She was a trailblazer, a spirit 
ahead of her time. Anthropol- 
ogist, writer, psychologist, 
teacher, her rule-breaking field 
work advanced our under- 
standing of modern cultural 
behavior. Her humanism was 
based on love of people; so 
was her feminism. At her 
death last year, Dr. Mead had 
published 24 books, contrib- 
uted to 18 more (she also 
wrote for Redbook) and earned 
20 honorary degrees and 
countless other honors. She 


Katharine Hepburn 

Woman Of The Year, 1974 
(Creative Arts) 

On and off screen Katharine 
Hepburn has come to epitomize 
determination and integrity. 
Renowned for her incisive 
characterizations on stage and 
in film, Miss Hepburn recently 
added television to her career 
successes. In 1975 she re- 
ceived an Emmy award for 
Love Among The Ruins and 
won high acclaim for The Corn 
Is Green in 1979. A private 
person with strong opinions, 
Katharine Hepburn has won the 
enduring respect of her public. 


| 





Women of the Year 1973-1978 


1973 


| Virginia Apgar, M.D. (Science 


& Medicine, deceased); Shirley 
Chisholm (Public Affairs); Nikki 
Giovanni (Youth Leadership); 
Katharine Graham (Economy 
& Business); LaDonna Harris 


| (Human Rights); Helen Hayes 


(Arts & Humanities); Mary 
Lasker (Quality of Life); Ellen 
S. Straus (Voluntary Action) 


1974 

Martha W. Griffiths (Public 
Affairs); Patricia Roberts Harris 
(Business & Professions); 
Dorothy I. Height (Human 
Rights); Katharine Hepburn 
(Creative Arts); Billie Jean 
King (Sports); Barbara 
McDonald (Community 
Service); Dixy Lee Ray 
(Science & Research); Barbara 
Walters (Communications) 


1975 

Joan Ganz Cooney (Education); 
LaRue C. Diaforli (Humanitar- 
fan & Community Service); 
Lillian Hellman (Creative Arts); 
Jeanne M. Holm (Government 
& Diplomacy); Lady Bird 
Johnson (Quality of Life); 
Barbara Jordan (Political Life); 
Helen Thomas (Communi- 
cations); Sylvia Porter 
(Business & Economics) 


1976 

Maya Angelou (Communica- 
tions); Bettye Caldwell 
(Humanitarian & Community 


| Service); Betty Ford (/nspira- 


Barbara Walters 

Woman Of The Year, 1974 
(Communications) 

Intelligence and candor have 
distinguished the interviews of 













tional Leadership); Betty 
Furness (Business & Eco- 
nomics); Ella Grasso (Political 
Life); Shirley M. Hufstedier 
(Government & Diplomacy); 
Micki King (Sports); Margaret 
Mead (Science & Research); 
Beverly Sills (Performing 
Arts); Annie Dodge Wauneka 
(Educational Leadership) 


1977 

Marian Anderson (Creative 
Arts); Liz Carpenter (Govern- 
ment & Public Affairs); Ruth C. 
Clusen (Political Life); 
Elizabeth Drew (Communi- 
cations); Elisabeth Kibler-Ross, 
M.D. (Science & Research); 
Margaret McNamara (Educa- 
tion); Gloria Scott (Humanitarian 
& Community Service); Addie L. 
Wyatt (Business & Economy); 
Sheila Young (Sports) 


1978 

Anne Bancroft (New Perform- 
ing Arts); Carol Bellamy (New 
Politics & Government); 
Rosalynn Carter (New Social 
Responsibility); Natalie Cole 
(The New Music-Popular 
Artists); Chris Evert (New 
Sports Equality); Margaret 
Hillis (The New Music— 
Classical Artists); Roberta S. 
Karmel (New Business 
Leadership); Juanita Kreps 
(New Politics & Government— 
National); Cicely Tyson (New 
Performing Arts—Acting) 


broadcast journalist Barbara 
Walters, earning her the re- 
spect of the world’s most power- 
ful leaders. In 1978 she received 
the Hubert H. Humphrey 
Freedom Prize for her historic 
1977 joint interview with 
Egypt's President Sadat and 
Israel’s Prime Minister Begin, 
and for her outstanding cover- 
age of the Middle East negotia- 
tions. A pioneer in women’s 
broadcast journalism, she now 
conducts interviews for ABC’s 
World News Tonight and 


/ anchors “Special Reports” 











Helen Hayes 
Woman Of The Year, 1973 
(Arts & Humanities) 
Actress, author and humani 
tarian, Helen Hayes continit 
to win laurels—and the affe¢ 
tion of her public—for her 
contributions to the arts ang 
her philanthropic activities. 
She is active in the charitab 
works of the Catholic Churc 
and gives her support to pol 
research through the Mary 
MacArthur Fund, establishe 
in memory of-her daughter. ¢ 
performing at 79, she appea 
most recently in the Emmy- 
winning A Family Upside Do 
os 





Marian Anderson 
Woman Of The Year, 1977 
(Creative Arts) 


Her moving performance at ti 


Lincoln Memorial in 1939 is 
remembered as a turning poi 


for civil rights. Indeed, Marian 


Anderson has always let her 
art sing what she stood for. A 
native of Philadelphia, she 


began to sing professionally init 


church concerts. In 1954 she 


became the first black to debi 


with the Metropolitan Opera. 


And in 1977, on her 75th birt) 


day, she received a special 


Congressional Medal—for hen 
“efforts on behalf of the 


brotherhood of man”’ 
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tty Ford 
man Of The Year, 1976 
\spirational Leadership) 

tty Ford, honest and out- 
oken as First Lady, is equally 
ndid in her life as a private 
zen. Following her valiant 
juggle with breast cancer, she 
ide public her battle with 
fags and alcohol to encourage 
‘se fighting similar problems. 
|r autobiography, The Times 
i) Vy Life, is a frank and mov- 
\@; portrait. Deeply committed 
her family, Mrs. Ford has 

{0 Supported ERA and other 
i@imet’s causes, and continues 
‘} provide inspiration for a 
je span of philanthropies. 
































Ivia Porter 
man Of The Year, 1975 * 
usiness & Economics) 

e signed her financial col- 
sins “S. Porter” because it 
sn't considered ladylike to - 
dw about money. When her 
=cret was revealed, the highly 
pected Ms. Porter shocked 
2 financial world—and took 
men a giant step toward 
puality. Today, her syndicated 
wspaper column is read by 
re than 40 million people; 

ir monthly Journal column by 
) million more. Among her 
Hiny books are the 1975 best- 
‘ling Sylvia Porter's Money 
)0k and Sylvia Porter's 

»)w Money. Book for the 80s 
979). A member of Hunter 
llege’s Hall of Fame, she holds 
) honorary degrees. 


I 








Elisabeth Ktibler-Ross 

Woman Of The Year, 1977 
(Science & Research) 

Since the 1969 pubiication of 
her revolutionary book, On 
Death and Dying, Dr. Elisabeth 
Kubler-Ross's thesis that death 
is a healthy subject for the 
living has gained wide accept- 
ance. Her other books, includ- 
ing most recently To Live Until 
We Say Goodbye (1978), show 
death as part of an ongoing 
process of life, to be under- 


stood in context and not feared. 


The Swiss-born psychiatrist 
and mother of two has also 
produced instructional tape 
recordings for use by medical 
people and the clergy. Through 
her work, Dr. Kibler-Ross has 
brought comfort to millions. 


Mal Warshaw 


Joan Ganz Cooney 
Woman Of The Year, 1975 
(Education) 

When she turned television 
into an educational tool and 
the Muppets into lovable—and 
effective—teachers of pre- 
schoolers, Joan Ganz Cooney 
stirred controversy and in- 
spired praise that has not 
ceased since Sesame Street's 
debut more than 10 years ago. 
As president of Children’s 
Television Workshop, which 
also produces The Electric 
Company, an educational pro- 
gram for grade-schoolers, Mrs. 
Cooney, who holds several 
honorary degrees, has never 
waivered in her conviction that 
television can be used imagi- 
natively to educate the young. 








Barbara Jordan 

Woman Of The Year, 1975 
(Political Life) 

She's a University of Texas 
professor now, but Barbara 
Jordan made her name in poli- 
tics. The Texas lawyer was the 
first black woman in her state 
senate, and first black congress- 
woman from the deep south. 
So strong and articulate has 
been her advocacy that she 
remains a force even though 
out of the mainstream of public 
life. Now Lyndon B. Johnson 
Public Service Professor at 
Texas U., she teaches others to 
use power to effect changes 
within the political system — 
for the good of all. 










Beverly Sills 

Woman Of The Year, 1976 
(Performing Arts) 

Few opera Singers are as well- 
known and well-loved as 
soprano Beverly Sills, who last 
summer took on new respon- 
sibilities as director of the New 
York City Opera. Ms. Sills, who 
has been with the company 
since her 1955 debut in Die 
Fledermaus, and whose 
dazzling 1966 performance of 
Cleopatra in Handel’s Julius 
Caesar brought her to the 
world’s attention, has sung 
triumphantly around the 
globe. In 1976 she published 
her best-selling autobiography, 
Bubbles, and she has won two 
Emmy awards and a Grammy. 
Ms. Sills is national chairman 
of the March of Dimes’ Mothers’ 
March on Birth Defects. 
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WHY 
i BELIEVE IN 
AMERICA 
15 Americans in 
entertainment, 
politics and 
arts and letters 
Speak out for 
Our country. 


Fred Astaire 
I've never stopped believing in 
this great country. I’m the sort 
of person who believes in having 
the freedom to be honest and 
to put things right whén 
they're wrong. When you're an 
American, you can stand up and 
shout what you really believe 
in without fear of reprisal, 

It makes me angry to hear peo- 
ple moaning about this country. 
They don't know how lucky 
they are to be living here. And 
| don't care how tough times 
are or what kind of crises we 
may be going through. We're 
the kind of people who have 
the strength to work our way 
through adversity and come 
out winners. 


Barbara Tuchman 
What is characteristic of our 
century—and not without 
reason, considering the vio- 
lence, the stupidities and real 
disintegration of government— 
is that it began with high hopes 
that have dwindled to such 
shocking levels. But | still think 
anyone who lives in America is 
more fortunate than anyone 
living anywhere else. We still 
have the greatest resources In 
both material things and in 
freedom —the political liberty 
of the people. 

By the year 2000, which is not 
very far away, | see the United 
States much as it is now. 
Though we are living in a dis- 
turbed and struggle-filled 
period, | believe the country 
still stands on a firm foundation. 


Ralph Nader 
Although in many ways we are 
worse off than even 20 years 
ago, we've also made great 
progress. More and more 
people are saying: We must 
pass something healthful and 
decent on to future genera- 
tions. I’m neither an optimist 


(continued) 
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Right-hand Woman 

Sarah Ragle Weddington, 
Assistant to the President, 
hopes to use her new senior 
staff job to create “a world 
where men and women work 
together.” The 34-year-old 
lawyer served in the Texas 
House of Representatives from 
1972 until President Carter 
appointed her General Counsel 
for the Agriculture Department. 
A year later she became the 
President’s chief adviser on 
women’s issues. She will con- 
tinue to champion women’s 
causes while assuming new 
duties in political affairs, in- 
cluding liaison with the Demo- 
cratic National Committee. 


Woman of Steel 

Alice Peurala, president of 
Chicago Steelworkers Local 65, 
has just begun to make herself 
heard. Mrs. Peurala, an equip- 
ment tester for U.S. Steel, 

filed a sex discrimination suit 
in 1967—long before women 
did such things—and won the 
promotion due her. She began 
working within the union in 
1969 and became president of 
the 7,000-member local this 
year. She will fight for health 
and safety, increased member 
participation, improved training 
programs and—with endless 
vigor— against discrimination 
involving women and minorities. 














Canada’s Prime Lady 

The wife of Canada’s new Prime 
Minister is addressed not as 
Mrs. Joe Clark, but as Maureen 
McTeer—she and Mr. Clark 
agreed before their marriage in 
1973 that she would retain her 
maiden name, in keeping with 
her belief that “women are no 
longer in their husbands’ 
shadows: The bi-lingual Miss 
McTeer, 27, worked for the Con- 
servative Party and as an assist- 
ant to Mr. Clark before their 
marriage and before graduating 
from law school at the Univer- 
sity of Ottawa. She is now tak- 
ing Ontario's grueling six-month 
bar admissions course—and 
she plans to practice as an 
attorney “when time permits’ 





Glamour and Brains 

Sherry Lansing, senior vice 
president of production for 
Columbia Pictures, has a 
record of dazzling achieve- 
ment in an industry where 
female brains are beginning to 
count. She began by teaching 
in Watts and modeling part 
time—which landed her a role 
in a John Wayne film. She was 
fascinated, not by acting, but by 





“what all those other people 


were doing.’ In 1972, at 27, she 
joined a small production com- 
pany, then became MGM's 
story editor. Last year Ms. 
Lansing was named to her cur- 
rent position—the highest spot 
a woman has ever held ina 
major motion picture company. 


“ 








~ Women of the Future 


The 80s will see many emerging leaders— women already on the ladder 
and moving up fast. Here, selected by an editorial board from many 
nominations, our top ten candidates for future achievement. 


Pride of Politics 

Colorado State Senator Polly 
Baca-Barragan’s fascination 
with politics began in 1955 
when she joined the Young 
Dems at age 14. She has since 
served and/or campaigned for 
Lyndon Johnson and John and 
Robert Kennedy, and worked 
as director of Spanish-speaking 
affairs for the Democratic 
National Committee. In 1974 
she was elected to the Colorado 
House; in 1978 to the State 
Senate. Ms. Baca-Barragan, 
mother of two, is proud of her 
Mexican background and would 
like to See more women in 
politics and economic arenas— 
where the influence is” 





Woman for Women 

In 1977, at age 29, Alexis M. 
Herman became the youngest 
director ever of the Women’s 
Bureau of the Department of 
Labor. Ms. Herman was a social 
worker in her home town of 
Mobile, Ala., then went on to 
Atlanta, where she developed 
a pilot program for placing 
minority women in professional 
positions in the private sector 
-a program that expanded to 
ten southern cities. Her experi- 
ence gives her invaluable skills 
and resources as the top 
woman in the country charged 
with helping women in the job 
market. 


















Making Conservation Pay 


Energy will be a key issue of | 
the coming decade, and Linda® 
Gallagher, executive director 
of the Alliance to Save Energy 


has invested her career in pref! 
paring for it. Mrs. Gallagher | 
coordinates the efforts of out i 

l 

















lators, industry leaders, grou 
as diverse as the Girl and Boy 
Scouts and the Harvard Busia 


ness School, and volunteers aj 
imposing as Gregory Peck (w! nee 
acts as spokesman for the Al 
ance’s advertising campaign). 
“Our aim is stiffer national cor 
trols” she says. “We can redugit 
Our energy needs without 
cramping our lifestyles” 


















Where the Money Is 
Camron Cooper, a 1960 gradu 
ate of Stanford University, | 
steered straight into the male 
dominated securities business 
where she became an experi- 
enced analyst and money maf 
ager before joining the Atlant 
Richfield Company in Los 

Angeles as investor relations 
manager in 1974. tn 1978 she" 
was named treasurer, respon- 
sible for billions of dollars in ~ 
assets —ARCO's and those of” 
its subsidiaries, which include 
the Anaconda Company. Ms. j 
Cooper is a symbol of the * 
women who, increasingly, will” 
gain strong positions in policy 
making and finance influencing 
in the coming decade. 





om Secretary to Secretary 
‘egon Secretary of State 

rma Paulus was unable to 
cept college scholarships be- 
wise her family couldn't pay 
ing expenses. So she worked 
a secretary and talked her 
cy into law school part-time 
thout a college degree. An 

or law student, she married 
awyer, had two children and 
acticed until 1970, when 

2 was elected to the Oregon 
juse. A liberal Republican 
Acerned with women’s rights, 
inal justice and govern- 

»nt responsibility, Mrs. 

ulus is considered a possible 
‘ure governor of Oregon. 













ords and Music 
ine of last year’s Broadway — 
I's, via Joseph Papp’s Public 
Yeater, was a show called 
/Naways, conceived, written, 
est, directed and composed 

) 27-year-old Elizabeth 

jvados. Now, while Ms. Swados 
/ousy scoring and directing 

2 movie version of Runaways, 
2 is also scoring three other 
ins and two television spe- 
(jls, writing a symphonic 

j2ce that will be performed in 
iirnegie Hall in March, writing 
1) opera Joseph Papp will 
joduce in the spring (she has 
iimpleted two ballets for the 
tional Theater of Canada) 

id writing two books. 

























Women to Watch in the 1980s 


Twelve more young women who, in the varied 


worlds of business, science, education, politics, 


consumerism, justice and the arts, are 
promising leaders of the future. 


Ellen Berman 

Executive director, Consumer 
Energy Council of America in 
Washington, D.C. A lobbyist 
who represents consumer 
interests in the ongoing 
energy crisis and advises 
several federal and public 
interest groups. 


Lauren Katzowitz 

Writer, consumerist and 
adviser and coordinator for 
Exxon Corporation's involve- 
ment in public television 
(Great Performances, Live 
from Lincoln Center, The 
MacNeil/Lehrer Report and 
other programs). 


Judge Amalya L. Kearse 

First woman and one of the 
youngest persons ever to sit 
on the Second Circuit (New 
York) U.S. Court of Appeals, 
as well as the second black 
(the first was Supreme Court 
Justice Thurgood Marshall). 


Patricia Ann McFate, PhD 
Deputy chairman, National 
Endowment forthe Humanities; 
teacher of English, Irish folk- 
lore, psychiatry; researcher 

in biomedical engineering, 
hematology and physiology. 


Elizabeth T. Kennan, PhD 
President, Mount Holyoke 
College, medieval scholar and 
adviser to the National 
Endowment for the Humanities. 


Dianne L. McKaig 

Vice president, consumer 
affairs, The Coca-Cola Com- 
pany, Atlanta, Ga. Lawyer, 
consumer expert and former 
director (and developer) of 
consumer services for HEW. 





Marsha Norman 

Author of Getting Out, her 
widely acclaimed first play; 
playwright in residence at the 
Actors Theater of Louisville, Ky. 


Isabel V. Sawhill, PhD 
Economist; director, National 
Commission for Employment 
Policy; adviser to Congress and 
the President on national train- 
ing and employment issues. 


Maxine Waters 

Elected to the California State 
Assembly from Los Angeles in 
1976; elected Majority Whip; 
former Head Start supervisor 
in Watts; spokeswoman for 
minority women’s, children’s 
and consumers’ issues. 


Shannon W. Lucid, PhD 
Biochemist, mother of three, 
and one of six women astro- 
nauts-in-training as a mission 
specialist for NASA's space 
shuttle program. 


Sandra Huber Niekim 

Teacher of children with learn- 
ing disabilities in the Pitts- 
burgh, Pa., public schools. On 
her own time, tutors children 
and counsels their parents. The 
goal—to help overcome learn- 
ing problems so the children 
can be put back into main- 
stream education. 


Katherine Gabel 

Dean of the Smith College 
School for Social Work; former 
superintendent of the Georgia 
State Training Schoo! for Girls; 
holds degrees in psychiatric 
social work, criminology and 
law; adviser to several national 
committees dealing with the 
problems of women and 
juveniles in the criminal 
justice system. 


| 








WHY 
| BELIEVE IN 
AMERICA 


nor a pessimist about this 
country. Being an optimist 
without being realistic means 
losing touch with reality. 
Pessimism has no function; it’s 
merely a way of disconnecting. 
| prefer to dare before 
| despair. 


Pat Boone 
| still believe in America’s 
natural resources, technology, 
education and old-fashioned 
guts. More than anything else, 
though, | believe America has 
been the lighthouse of Biblical 
truth. Far from perfect, with 
many. mistakes on record, 
America is still seen as a nation 
based on Judeo-Christian 
principles. If we Americans 
personally and collectively re- 
examine the Bible and realign 
our lives with it, | believe we'll 
find answers to the energy 
crisis, governmental and 
economic crises, social prob- 
lems and all the rest. There are 
answers, but they're hidden in 
that big, black Book. America 
was built on it, and our future 
iS Wrapped up with it. |am 
very optimistic because | know 
millions of Americans are 
dusting off their Bibles. 


Ed Asner 
| still have faith in America 
because, of all nations, we have 
the least cynicism. Although 
it has tended to wear thin of 
late, the American motto of 
“can do” still works. If | ever 


had doubts, they were dispelled 


by the House Judiciary Com- 
mittee hearings on whether to 
impeach Richard Nixon. | was 
never so proud to be an 
American than when | saw 
each of those representatives 
—friend of Mr. Nixon or foe— 
deliver a great speech. 
Each had its own distinctive- 
ness, each its own particular 
appeal and thrust. 

We survived all that, and | think 
we have been strengthened by 
it. We survived Vietnam. If 
need be, | think we can survive 
any test of national character 
with our values intact. 
(continued) 
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Strengths for the 80s 


















































Carla Hills: I’m an optimist. In 
the 80s we're going tosee that, as 
the pool of talent and awareness 
of our potential increase, more 
and more women are going to 
put themselves on the line and 
run for elected office. 









Womenin Government: | 
Will We Rise to the Challenge? 


Eight political experts tell how women will change politics — 
and politics will change women —in the coming decade. 


Participants: Sarah Weddington, assistant to the President; Carla Hills, former secretary of HUD, chairperson of Council on Human Concerns for the 
Republican National Committee; Senator Nancy Kassebaum (R-Kansas); Representative Patricia Schroeder (D-Colorado); Mary Burke Nicholas, direc|} 
Women’s Division, State of NewYork; Lila Cockrell, mayor, San Antonio, Texas; Ruth Hinerfeld, president, League of Women Voters of the United States. | 


heap when it comes tospending 
priorities, and awoman-— Secre- 
tary Harris—runs it. Other 

women are influential, too. Just 


because our names haven't made 


big headlines doesn’t mean we 
aren't instrumental. 

Sarah Weddington: | asked the 
Library of Congress how long it 
would take before half the House 
of Representatives would be 
female at the rate we're moving. 
The answer? 435 years. 

Lila Cockrell: But of the three 
power structures in the United 
States — big business, big labor 
and big government — I'd say 


women will reach leadership first 


in the area of government. 





Money and other problems 



































































































































Pat Schroeder: And we won't 
have to spend half our time ex- 
plaining how we're going to get 
the laundry done, and who's 
going to make dinner. People will 
accept that we can handle these 
things, so we'll be able to deal 
with the issues. 

Sarah Weddington: In the 80s 

I think we'll see national nomi- 
nating conventions at which 
something like half the dele- 
gates are women. I think we'll 
have more women entering poli- 
tics, especially at the local level 
—and getting elected. 

But will women really have 
power? 


Nancy Kassebaum: Probably the 


Department of Health, Education | 


and Welfare is at the top of the 



























& 6 In politics there is nothing a man can do t' 

a woman cannot do. Capability in this are 
has nothing whatsoever to do with the sex of th) 
individual. There is an emerging awareness th: 
a political party or an entire nation that fails ta 
recognize and use the total resource of its wo 





can never realize its full potential. 
Mary Louise Smith, formerchairmanofthe  * 


Republican National Committee 


the right to vote. And only in 
1961 that the Supreme Court 
decided women did not have to 
be forced to sit on juries because 


“the central purpose ofa 


woman's life is to serve as the 
center of her family.’ think 


weve come along way since 1961. 


Pat Schroeder: But look: Have 
things changed so much? It’s 
hard to overcome the illusion 
that all you must dois proveyour 
cause is fair and just. Take the 
Equal Rights Amendment: equal 
benefits for paying equal taxes: 
equal pay for equal work. How 
much more fair and just can you 
be? But the enthusiasm hasn't 
been there, the push hasn't been 
there. We need more women in 
politics to push for the advance- 
ment of all women. 











Mary Burke Nicholas: We'll only 
have as many women in govern- 
ment as we are willing to pay for. 
Until we get public funding for 
congressional campaigns, 
women and minorities are going 
to be denied fair representation. 
Lila Cockrell: [t's been estimated 
that the winning candidates in 
the recent Texas gubernatorial 
election spent something like $7 
million. Mayoral races can cost a 
quarter of a million. It’s abso- 
lutely essential to get media 
exposure to really sell yourself 
as a candidate. 

Sarah Weddington: And then 
there’s the problem of backlash. 
Some women have begun to Say, 


“Changes come too quickly: | 


can't absorb the changes; I want 
the changes to stop!” 

Ruth Hinerfeld: We must 
remember that it was only 59 
years ago that women obtained 





The politics of equality 


Ruth Hinerfeld: Women are no 
longer circumscribing their in- 
terests to what at one time was 
called “women’s issues: We have 
stood on gas lines; we're inter- 
ested in the energy situation. 
Half of us are working; certainly 
we're interested in inflation, 
interest rates, taxes. What con- 
cerns the women of this country 
is what concerns the people of 
this country. 

Pat Schroeder: Yet traditional 
politics is closed to women. If we 
caroused with the lobbyists, who 


| also give campaign funds, we'd 


make headlines in The Washing- 
ton Post. Wives of congressmen 
represent them in home dis- 
tricts— go tomeetings, exchange 
recipes — does it work the other 
way? And when the congress- 

























women asked the Joint Chie 
among others, to come talk v 
us, the Joint Chiefs said it w; 
be inappropriate. My questic 
is, if they're not afraid of the 
Russians, why are they afrai¢ 
the congresswomeén? 


























Sarah Weddington: And yet, 
January, 1979, the national | 
Roper Poll asked: “If your par 
nominated a qualified womai 
for president, would you vote’ 
her?” Eighty-one percent of 
women and 80 percent of me} 
across the country answered: 

wXES# : 















How to win 


Pat Schroeder: You've got to 
know the skills. Women are 
trained not to be competitive 
an open, combative situation) 
and there’s nothing more con 
bative than politics. 

Lila Cockrell: Since the skills 
are So specialized, the best tré 
ing is to work on someone els 
campaign. 
























shapers of policy. Ge 


Gillian Martin Sorenson 









Ruth Hinerfeld: Also, women 
who have gotten their feet wet 
campaigning for an issue have 
taken a big step toward running 
for office themselves. A lot of the 
heightened awareness of wo- 
men is a result of the drive for 
the Equal Rights Amendment. 
Sarah Weddington: I’d be more 
likely to vote for a woman thana 
man, if her philosophy were 
generally mine. I think it’s 
important to have those role 
models to change the face of the 
House and the Senate. Other 






ijincey Kassebaum: To win you 
hive to look at the political real- 
Wes of the race you're in. You 
ust realistically appraise your 
ances as a man would. You 

st be pretty hard-boiled 
out it. You have to understand 
litics, and you have to under- 
and the issues. 











men for women 
didates to support. And there's a 
good chance that women gain- 
ing prominence in their profes- 
sions will be a source of funds 
for women in politics. 


it Schroeder: | am a con- 
seSswoman only because 
ymen organized for women. In 
first campaign, the average 

mtribution was $7.50. That's 

ot of wine and cheese parties, 
id a lot of volunteer effort. 


Help from the White House 
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Sarah Weddington: Rosalynn 
Carter has been very influential; 
it’s been largely through her 
encouragement that the Presi- 
dent has given 21 percent of his 
appointments to women, com- 
pared with a previous high of 
12 percent. 

Lila Cockrell: The nation has 
been particularly fortunate in 
its First Ladies, some of whom 
have been outstanding. 
Through their leadership we 
have gone further than we 
would have without them. 
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la Cockrell: Volunteers give 
mendous support. In every 
mpaign of mine, I've been out- 
},/ent sometimes by better than 
io to one, but we have out- 
)orked the opposition. 





Lindy (Mrs. Hale) Boggs 
congresswoman 





women, too, look for women can- 






& 6 The 1980s will be the decade of the political 
woman—a time for women to become 
not just supporters of policy, but makers and 


commissioner, New York City Commission 
for the United Nations and for the Consular Corps 


An honest politician? 


Mary Burke Nicholas: You just 
don’t hear of women in office 
being involved in scandals. 
Women seem to have high stan- 
dards of ethics. And the lobby- 
ists can’t do their traditional 
lobbying with women. 

Pat Schroeder: There are some 
who say they'll just be very clever 
and find a new way to make us 
as corruptible as the rest— we 
just haven't had the right offer! 

































































































































































Ruth Hinerfeld: The common 
perception of women politicians 
is that they are harder working, 
more honest, more human- 
needs oriented and more dedi- 
cated to their constituents. For 
the most part these are feminine 
characteristics that I think 
ought to be encouraged. They 
add to our strength. 


Women are needed in politics not because we 
are better than men, but because we often 
bring a different point of view. Our personal 
experiences as wives, mothers and community 
volunteers have enabled us to appreciate the 
needs of our society. The 1980s will bring more 
and more women into responsible, policy-making 

| roles where we can express these concerns. He 










































WHY 
| BELIEVE IN 
AMERICA 


Barbara Walters 
“| pledge allegiance”...words 
I've spoken since childhood 
when, hand on my heart, | 
saluted the flag. But never 
have | more devoutly or 
devotedly pledged allegiance 
than in the last few years 


when travels have taken me all 


over the world. For if anyone 
has doubted the sweet glory, 
the freedom, the multitude of 
benefits that go with being a 
citizen of this country, may | 
suggest, dear misguided cynic, 
that you go abroad. 

Go to the countries, as | have, 
where even the television 
stations are manned by sol- 
diers with bayonets, where the 
press is automatically cen- 
sored, where armed guards 
search you as you enter or 
leave your hotel, where free- 
dom of education is a distant 
dream, and illness and starva- 
tion are everyday realities. 
Then return home...for all 
time a patriot. 


Lucille Ball 
We have experienced highs and 
lows in our history as a nation 
and as a member of the world 
community. And in general 
we've been fortunate to have 
outstanding leaders when 
we've needed them. But it took 
people working together to 
make this country the great 
example of democracy it is. 
That's the key— people working 
together. Apathy is something 
we must overcome. Today we 
should be more concerned 
than ever before because we 
are being threatened by so 
many things. | feel we must 
become better citizens to make 
a better America. Let’s get 
together. We can do it! 


Senator John Glenn 
| believe one of our fundamen- 
tal strengths is our skill in join- 
ing together in times of crisis 
to solve the problems at hand. 
Certainly we have problems— 
huge ones—like energy and 
inflation. But | believe the 
American people still have faith 
in our system of government 
and feel that our democracy is 
still the best form of govern- 
ment there is. 
(continued) 
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Joan Baez 

| can't believe in America or 
any other country; | only have 
faith in people. Recently, with 

the Boat People fleeing Viet- 
nam, | did see some Americans 
responding to others in need 
with open arms and open hearts 
—all the things this country is 
supposed to stand for. But | 
also sat on the Phil Donahue 
Show and heard a woman cry: 
“Let them drown)” | think it’s 
hard for Americans to envision 
real hardship because we've 
never really faced it. A British 
friend of mine says the only 
way Americans will ever under- 
stand hardship is if the central 
heating goes out. 

Yet surprisingly, Americans 
can rise to the occasion. When 
people had to wait in gas lines 

and join car pools with other 
work-bound riders, everybody 
coped. /t's a damn funny place, 
this country. 
Watergate never really shocked 
me; my confidence in organ- 
ized government was already 
low. I'm still a Quaker. | believe 
power corrupts and absolute 
power corrupts absolutely. 
I'd like to see government 
control cut down and power 
centers decentralized. | think 
of America as a pyramid, with 
all of us grubs at the bottom 
shouldering the burden. It’s hard 
for the average person to really 
feel he or she can make a differ- 
ence. Most just feel powerless. 
But it’s nuclear weapons, not 
corporate power structures, 
that hold the human race 
hostage. We're all sitting, 
staring into this nightmare. | 
once had tea with Bertrand 
Russell, about eight years 
before he died, and | asked him 
if we'd make it intact to the 
year 2000. He said that if we 
ever took all the machinery we 
now have that goes into vio- 
lence and put it to better use, 
we might have a chance. But 
when | asked if we were ever 
going to do that, he said no. 

I'm not an optimistic person. 

Optimism is for those who 
believe in gurus—the California 
syndrome of blotting out real 
issues So you can float forever 
in bliss. But | do have hope for 
us. | hope we'll make it to the 


year 2000. |, for one, am count- 


ing on my sense of humor— 
and everyone else's. 


Beverly Sills 
This country’s greatest 
resource is its people—a 
people who put men on the 
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WHY | BELIEVE 


moon, who made great medi- 
cal advances, who conquered 
polio. American know-how 
is still something to take 
pride in. Take the arts: In 
Europe they have government 
support. Here we have some, 
but not nearly as much, and 


‘in a sense that’s been good. Art 


here has grown because peo- 
ple want it. Visit the smallest 
region and you'll find it has 
its own symphony and opera 
company. That’s because 
local people got together. 
There's something very specia! 
about that. 
Americans are not apathetic. If 
we were, the government 
wouldn't be so worried about 
what we think and want and 
do. | think the people of this 
country are just fine. 
One problem that does strike 


me, though, is that we have an 


imbalance of trade. At a dinner 
party | gave, not one woman 
was wearing a single article of 
clothing made in this country. 
I'm afraid our freedom of 
choice is being taken away 
from us. | want to walk into a 
store and find not only a TV 
made with Japanese parts, but 
one with parts made in this 
country. | want a choice of 
Shoes made here as well as 
shoes crafted in Italy: Our 
workmen are as skilled as any; 
let me be free to pick. | want 
my options back. 


Dan Rather 
Self-reliance is alive and well 
in this country. Americans 
still feel—rightly or wrongly— 
that they can get along by 
themselves pretty well. And 
without getting on a soapbox, 
| must say the people who 
make this nation run are the 
people who are going to work 
at 7 A.M. and producing. 
These people have had their 
fill of political leadership 
that’s out of step with the 
rank and file of America—and 
unworthy of them. If there is 
one theme running through 
all the conversations I’ve had, 
it’s that we've been poorly 
led for almost 20 years. 
I'm not sure the ineptitude of 
the president and the people 
around him would have been 
quite as apparent in the days 
of radio. With television 
cameras in the White House, 
the nation is more of a 
community and more of a 
participatory democracy. 
The country has gone through 
a sea of change and we 


IN AMERICA 


haven't sorted out our values 
yet. One example is the 
nuclear family, once the 
foundation of society. If we 
replace it, what do we 
replace it with, and how do 
we raise our children? | 
This country has tremendous 
resources. So if Americans 
don't panic and just keep to 
that “can-do” trademark, this 
country will be a great one 
for a long time to come. 


Dr. John Kenneth Galbraith 
We're not suffering from any 
crisis of the American spirit; 

we're suffering from a crisis of 
inaction in Washington. Our 
major difficulty is an inability to 
act on problems we know are 


there. We'll never get our gaso-_ 


line consumption under control 
merely by prayer. We need a 
simple, straightforward ration- 
ing system, not simulated 
action. We'll never get inflation 
under control until we seriously 
consider what wage increases 
we can-afford at existing price 
levels and until we bring the 
price policies of larger enter- 


- prises under some measure of 


control. I’m not pessimistic 
about this country. We solved 
far more difficult problems in 
the past. Any pessimism | have 
arises over the desire of those 
in Washington to blame our 
present troubles on the 
American people and not on 
themselves. 


James Michener 
!'m 73 years old and t've seen 
bad times in America before. 
Today's problems can't com- 
pare with World War Il or the 
Vietnam debacle. | know 
because I've studied America 
all my life. | write about it. I’m 
extra critical because | take 
this country seriously. 
| do see things today that 
bother me. The decline in 
American production, both in 
quantity and quality, worries 
me. So does the sad condition 
of our public institutions, our 
schools in particular. 
Overall, it might seem that 
our level of hope has dimin- 
ished. But when | think back 
to the 30s, to the era of a 
so-called lost generation 
without jobs, | see a compara- 
ble drop in enthusiasm. 
Then just a few years later, 
that generation was on 
Guadalcanal, fighting one of 
the most horrible wars we 
ever had. That, | think, is a 
basic American characteristic; 


~ the struggle for human rigt 













































we recover so quickly. 

But in some ways we are a 
gile people. Other countrie 
are more homogenous, ani 
while our diversity gives 

us strength, it also cause 
difficulties. Neither the Lat} 
Americans who have mo' re 
into the southwest nor thi 
Californians with their ne ! 
lifestyles want to be govern} 
by the opinions of those i 
Vermont and New Hampshi 
| know one thing: No matt i 
how familiar | am with the 
United States, | know ovel 
seas even better. And whe 
ever | go overseas, | mee 

_ thousands of people who 
want to come to this counti 
So | have to guess that thf 
world view of the United] 
States is not as negative a 
we have been led to belie 
] 


Mrs. Martin Luther King, J1 
My husband's career as a 
leader of the civil rights 
movement was based on hi 
conviction that our coun 
must honor the sacred | ; 
promise embodied in the 
Declaration of Independeng 
—one of the most importanm 
and enduring documents. (| 
| believe his work represe y 
‘the highest patriotism and 
the very spirit of democraq 
The successful struggle fo] 
voting rights and the deseg 
gation of public accommodi 
tions and educational insti 
tions Martin led, as well a 
| 


his leadership of the move 
ment for economic rights, 
were all based on an abidi 
faith in the America that 
could—and should—be. 
It is aywvision | share with 
millions of fellow citizens, 
that wilf become reality wh 
we rededicate ourselves t 
working for the promise G 
equality and for the econon| 
and social justice that is th 
American dream. 


Michael Landon 
| have always loved Ameri¢ 
I'm not saying this country 
absolutely perfect, because 
isn't. But isn’t it great to li 

in a country where we Caf 
make our own decisions a 
plans? Sure, some of our pl 
don’t work out; that only pro} 
we're human. | like the fr 
dom to make my own pla 
and my own mistakes. 
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yond of dog food can. 


| ~ Helping keep your dog healthy 
i7t difficult.. all it takes is 
1 . most 


“jntinue to change 


| Dogs go cheouet major 
changes. 
Like people, your 


fast changes can 
) open quickly.. 


! 
fa 


} ore quickly than 


Changes that often 
| can’t be seen. 
You can’t see 
yur dog’s nutritional 
Jeeds changing... because the chameee are 
side. But as his digestion, teeth, bones, and 
\idneys are constantly changing...so are his 
/itritional needs. And his dog food ought to 
eet those changing needs. The Cycle line 
pes. 
al No single brand of dog food 
i is tailored to meet each stage. 
™ Most dog foods are for any dog... young 
| d...whatever. They are not tailored for each 
| , oftant nutritional stage of his life. Only one 
of dog food is... Cycle. 
Cycle is more than one dog food. 
Cycle is a line of dog foods that make up 
‘autritional program tailored to the needs of 
pur dog at each important stage of his life. 
Cycle 1 feeds puppies the way you'd feed a 
by... with the extra protein and calcium they 
ted to grow on. 


' eneral Foods Corporation 1979 


Cycle. Nutrition...for the life of your dog” 


Ts it worth seven minutes to help 
eep your dog healthy?” 


(hat’s all it should take to read these important facts 
bout your dog’s changing nutritional needs... 
ind how only the Cycle Dog oo meet them as no single 















e And when puppies change into active 
adults, there’s Cycle 2 with the right balance 
» of protein, vitamins, and minerals. It’s just 
what a dog between the ages of 1 and 7 needs 
to help stay healthy and alert. 

Cycle 4 1s made with easily 
digestible high-quality protein for the 
delicate digestion of older dogs. It’s 
got what dogs over seven need to 
help keep their bones, teeth, and 
kidneys functioning properly. 

And for less active dogs who 
burn up less calories, there’s even 
Cycle 3 with 20% fewer calories. 
But the Cycle Dog Foods don’t 
stop there. 
Good taste is a must. 
The crunchy goodness of 
Cycle nuggets in bags... the meaty 
taste of Cycle beef or chicken 
flavors in cans...they re what dogs 
love about the Cycle Dog Foods. 
For a lifetime of good nutrition. 
And with Cycle, what 
you ll love is that day after day... 
year after year... your dog will be getting the 


” Mrs. Cooper 





nutrition that’s tailored specifically for dogs like 
in a food that tastes good to him. 

So change him to Cycle. And take real 
good care of him. 


him... 
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GENERAL FOODS 


Has Determined 


Dangerous to Your Health. 
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Dish 
Gardens 


_ Here's a new, quick 


centerpiece idea that 
combines small plants with 

decorative containers to 

place anywhere in the 
house. Everyone can do 


it. Heres how, by Virginie F 


_and George A. Elbert 


Plants used as centerpieces—what a pretty 


way to decorate, and what a clever way to use 
houseplants. Its also easy and inexpensive. 
We call these centerpieces dish gardens and 
the plants we use are small ones kept in their 
own 1¥2- to 2-inch pots and arranged in a 
larger container. (The plants themselves can 
be ones you've grown yourself or bought at 
garden centers and variety stores.) Use 
foliage plants or small flowering ones in any 
pleasing mixture and you have, for five or six 
dollars (if you buy the plants), an arrangement 
to equal that of any florist. And it will last much 
longer. Here's how it works. 

Find a handsome container around the 
house-tureens, bowls of china, glass, ce- 
ramic or metal large enough to hold four or 


_ five small plants in their own pots. Even bas- 


kets lined with heavy plastic will do, as will 


f chafing dish tops or enameled casseroles. 


Anything that strikes your fancy will do so long 
as it has a lip of at least 1% inches. To fill in 
around the plants and to cover the individual 
pot rims (to make the garden look as though it 
were actually ‘planted’) use a filler material 
such as dried sphagnum moss, sand or stone 
chips. Sphagnum is our favorite—it comes 
dried, in loose form or in sheets, available at 
garden centers and variety stores. Simply 
moisten it well (don’t drench) so that it 
becomes pliable; then fill in around the pots 
and over the surface to give a natural soil look. 
Sand (not sea sand) is also good, especially 
for cactus gardens. We've also used moist- 
ened peat moss. 

Once a dish garden is arranged (see step-by- 
steps at right), keep soil in pots (continued) 
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DISH GARDEN HOW-TO 





Assemble these components: 1. The dish itself—here a 

9x12 in. ceramic bonsai dish, 4 in. deep. Cover drainage 
holes with heavy plastic sheeting (or several thick- 
nesses of plastic wrap). 2. Dried sphagnum moss fo fillin 

around plants (sand and pebbles are other possibilities). 
Moisten moss before you start working and keep handy 
in a plastic bag. 3. Small scissors to clip plants and an 

artist’s brushto clean up with. 4. Decorative element—we 

used a chunk of gray-blue lava rock. 5. The plants, each 
in small, 112-in. pots—from left, Peperomia, Pilea Silver 

Tree, Strawberry Begonia, Aluminum Plant. 





Making the arrangement. Move plants around until you 
feel you have the correct balance and relationship. 
Begin to fill dish with moss, putting some under the vari- 
ous pots if you feel more height is necessary. As you add 
moss, make sure it covers dirt in pots, as well as pot rims. 


Move decorative elements around for best placement. | 





Finished dish garden. Note that moss completely covers 
pots, giving a uniform surface. Spray every few days to 
keep moist, and water individual pots (we test with our 
fingers) when dry. Trim plants as they grow to keep in 
scale. Gardens last indefinitely, but need regular sun. 
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: jong-spout watering 
wand e filler material. Move 
iSh Gardens into bright, indirect sun 
durir day and then to desired 
posi at night, though most dish 
gardens can be out of sun for up to 
three days. These gardens will keep 
indefinitely, but the plants will cer- 












tainly need trimming as they grow to 
keep them in scale; if one plant dies 
or becomes diseased, its a simple 
matter to lift it out and replace it with 
another. At some point, of course, 
plants will outgrow their small pots 
and will have to be transplanted. 
Create dish gardens to suit the 





vs 


season. For Christmas, you can, a 
replace some of the moss with red 
and green tinsel, insert small holly — 
sprigs with berries, use small 


Christmas balls. For plants, use the §j 


small red or pink Kalenchoes, African — 
Violets, or plants with bright leaves. 
The possibilities are endless. 


A pretty, miniature African Violet and two feathery Boston 
Ferns are all that’s needed to make this lovely, quick 
centerpiece. We set them in an imitation Chinese celedon 
bowl about 8 in. in diameter with moistened sphagnum 
moss for filler (since the bowl is quite shallow, the moss is 
heaped up in the center). The pots of ferns are tipped in 
opposite directions to give better composition. 


Bread baskets come in many sizes and shapes—we 

lined this one with plastic wrap, loaded it with moistened 
sphagnum moss and arranged three lovely plants: a 
black-leaved Jewel Orchid (the only really unusual plant 
used here); a little Anthurium with almost the same 

shape leaf but different color; a delicate Maiden Hair Fern, 
| offering contrast in texture and shape. A small stone 

| peeks out in center for added decorative effect. 


A colorful Mexican ceramic bowl makes a charming 
setting for these textured plants: a very young Velvet Leaf 
plant is in front; to the left a cutting of the fruited shrub 
Mistletoe Fig; above it a baby Dracena; finally a small 
African Milk Bush. All are buried in a mixture of limestone 
chips and pebbles. Favorite Mexican figurines or 

| souvenirs would make pleasant decoration. ‘' 


The desert scene, with a collection of succulents. A cluster of 
miniature cacti is in front, surrounded, left and right by a 
Desert Rose, a small and a large Euphorbia and a succulent 
Peperomia. Two black, glassy rocks peek through the filling 

of builder’s sand. The bowl is a fired clay bulb pot 10 in. wide. 
The whole gives a pleasant open feeling, and will last for years. 
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New Improved Pledge has special cleaners to give 
you clean, clear beauty every time you dust. 

So take a good look at New Improved Cleaning 
Pledge. You'll see clean, clear, beautiful wood. 


CLEAN, CLEAR BEAUTY a) 
EVERY TIME YOU DUST. Wea ’ 





J Your Family's Healt ee é : 


A, warning tor high-fiber dieters and some reassuring news efor breast-feeding _ - 
mothers. ... Plus an update on drugs and childbirth. a 


DRUGS AND DELIVERY. Do pain-killing drugs 
given to a woman during delivery irrevoc: ‘ably damage 
her child? Recently, psychologist Yvonne Brackbill, 
PhD, of the University of Florida, warned that 

drugs may harm an infant. One of her claims: The child 
may lose an average of four IQ points. 

These statements, which were widely publicized, 
may not be warranted with respect to present day 
obstetrical practices. It seems that Brackbill 
and psychologist Sarah Broman, PhD, of the National 
Institute of Health, based their report for the most 
part on an analysis of data collected on babies born 15 
to 20 years ago. Obstetrics have changed significantly 
since then, according to Harvard anesthesiologist 
Milton H. Alper, M.D. Inhalant drugs, once the 
standard method of obstetrical anesthesia, have been 
replaced by regional nerve blocks, which, he says 
(and Brackbill concedes), are much safer. 

Although Blackbill has repeatedly said that the 
drugs may lower IQs, her report, in fact, does not even 
mention IQ. And an article in Science magazine 
states that the Brackbill-Broman report was rejected 
by the scientific publication to which it was submitted. 
The report’s validity has also been questioned by 
the Food and Drug Administration’s Anesthetic and 
Life Support Drugs Advisory Committee. After 
reviewing all available studies on obstetrical drugs and 
child development, the committee decided that 
“there is no valid data at this time indicating any 
adverse delayed effects of obstetrical anesthesia after 
four days of age,” says Dr. Alper—an assessment 
shared by the committee’s chairman. A subcommittee 
was appointed to study the Brackbill-Broman 
data further. 


FLUORIDATION URGED. The investigative arm of 
Congress, the General Accounting Office, has 

urged federal and local governments to get on with the 
job of fluoridating this country’s water supply— 
one-third of Americans still lack this proven cavity 
fighter. According to the GAO, state and federal 
authorities have been frightened by the claims of 
inti-fluoridation extremists and so are focusing their 





@ | cltorts on less effective, individually-oriented, 
| decay-preventive measures, such as fluoride mouth- 
nsing Ca in school classrooms. 
ei | IBER DIETERS WARNED. Although there is little 
ea t] prevent cancer, bolster health 
ght, the high-fiber diet has many 
e fiber tans are vegetarians, 
tor rries biochemical researcher 
Alle: | the University of Minnesota. 
He tol Disease Week forum 
that un! liet eat both plant and 
animal fox ibsorb enough 


protein ana nd up malnourishe d. 
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By David R. Zimmerman 
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BREAST FEEDING ADVICE. Three Oxford 
pediatricians have found that breast-fed babies take 
almost all the mill they are going to drink from each 
breast within fou minutes. “It should not be assumed 
that mothers are underfeeding their infants if they feed 
them for periods of time shorter than recommended 
by the obstetric unit,” they conclude. But because 
longer suckling time has emotional benefits—both for 
mother and baby—the pediatricians do not suggest 
four-minute feedings. 


IN CASE OF EMERGENCY. We recently sought a 
medical emergency identification bracelet for a frail, 
elderly family member who has taken to wandering out 
alone at night. Drugstores, we found, do not sell 

the bracelets, and clerks could not tell us where to 
purchase one. We eventually discovered that such tags, 
on a bracelet or necklace, are issued by Medic Alert, 

a nonprofit foundation, to its members for a $10 lifetime 
fee. The individualized tags list medical problems 

that emergency-care givers ought to know, and carry a 
24-hour-a-day phone number that can be called, 
collect, for more detailed medical information. Write 
Medic Alert, P.O. Box 1009, Turlock, Ca. 95380. 


JOGGING WITH BABY. A woman who.runs might 
wonder if she should slow down, or even stop short, 
once she becomes pregnant. A few superb athletes have 
jogged on for almost their entire pregnancy—Olympic 
cross-country skier Trina Hosmer, for example, went 
into labor while running, and delivered easily soon 
after. But is it safe for the average woman? 
That’s what we asked sports medicine specialist 
Daniel O’Keefe, M.D. of Glens Falls, N.Y.-who is 
the chief gynecologist for the upcoming winter 
Olympics. 

During the first trimester, Dr. O'Keefe says, he 
allows his patients to run as long as they 
experience no spotting, bleeding, contractions or 
other complications. He’s more cautious dbout running 
during the second trimester: It’s fine for a;woman 
with no medical problems to jog, but only in 
moderation. Although the doctor has heard of no 
serious problems as a result of running during the 
third trimester, he’d rather be prudent. His 
steadfast rule: “Absolutely not!” 


RAINY DAY PAIN. Can arthritis sufferers actually 
forecast rain by the aches in their joints? Yes, 

says orthopedist Richard Laskin, M.D. of Long 
Beach, N.Y. When the weather is changing the 
barometer falls and body cells must give off 
moisture to remain in balance with the atmospheric 
pressure. But arthritically inflamed cells can’t 
depressurize fast enough and pain results. Once 
the barometer rises, and the rains come, the 

pain usually abates. End 
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Lp.t. is the only 
-home pregnancy 
sf proven accurate 
iy more than a 
nilllion women. 
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¢).t. is accurate. The high accuracy 
v2 of E.PT. has been clinically 
Hafirmed by doctors. All you 

1 ed to do is follow the simple 
actions. When you do, E.PT. is as 
> urate as similar hospital and 
oratory tests. In fact, E.PT. is the 
ane type of test used in millions 
- aboratory tests and: in thou- 
ids of hospitals in the United 

) tesand all over the world. 
‘member that no other in-home 


s2gnancy test is more accurate 
Hin E.PT. 


}).f. is easy, fast, safe and private. 
_ T.isasimple test using morning 
re. As early as nine days after 


you've missed an expected 
period, E.P.T. can detect the preg- 
nancy hormone, HCG, in your 
morning urine. If E.P.T. says youre 
not pregnant, your period should 
begin. 

If aweek goes by and it hasn't 
begun, you should take a second 
E.PT. If, once again, E.P.T. indicates 
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1. Put three drops of 
urine in test tube 













2. Add contents of 
plastic vial. Shake 10 
seconds, place tube in 
holder. Leave undis 
turbed for two hours 


3. If, after two hours, a 
dark brown donut 
shaped ring Is visible, 
your test is positive. If 
no ring appears, your 
test is negative 





©1979 Warner-Lambert Co. 








that you are not pregnant, consult 
your physician. 

e.p.t. is the original in-home early 
pregnancy tesf. It is the only test 
that has been used, accurately 
and safely, by more than a million 
American women. 


ept 


innome eorly 
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‘After 7 years of hoping for achild, E.PT. ‘I'm here to tell you, it was very gratifying | 

told me | was pregnant. With the early to discover that | was not pregnant since | 

testing, | was able to watch my pregnancy my husband and 1 do not want children 3 

carefully from the very early stages and yet. Thank you for coming up with E.PT.”’ | 

: on December 4th gave birth to a 6 Ib. baby Barbara Creger | 

yj girl, happy and healthy.” Tennessee | 
: Anne M. Florence 

Georgia 








ENERGY-PROOF YOUR WINDOWS 
Is the energy crunch making you blue (from the 
bills as well as the chills)? It helps if you under- 
B stand a simple fact. Heat travels to cold—always 
§ —trying to create an equilibrium. Which means, 
B at home, heat will escape via any opening, 
through any material it can, to get outdoors. 
Take windows, for instance. Heat loss through 
and around windows can account for up to 25% 
of your fuel bill. You can reduce this with pretty 
and practical window treatments. PRACTICAL: 
® Look for small cracks around frames, double check put- 
ty; most compounds require working at temperatures over 
40° or 60°F. @ Easy, inexpensive—install weather stripping 
| (felt, foam rubber, vinyl or metal strips) around window 

sashes, casings. ® Snug storm windows can cut the heat 
loss up to 30%. Do it yourself with heavy gauge (6-mil. 
| thick) plastic sheeting or buy metal-framed storms. @ If 


THANKSGIVING TRIMMINGS 
Tie a cluster of bittersweet with ribbon 
to a hearth-broom handle, hang on door 
at “flying” angle. @ Set out a harvest still 
life—a market basket on its side, spilling 
cabbages, peppers, squashes. @ Hang a 

_ flat mail basket on a wall—fill with gourds, 
dried flowers or branches of pyrocanthus. 
Group armfuls of dried grasses, cattails or 
milkweed pods in a crock or tall basket for 
hearth or corner. © Make an edible 
centerpiece for your table: fruits of 

~~ the season on a footed cake stand. 
x Tuck around tendrils of ivy and 
let trail fall over the edge. 





CUT A TABLE ROUND 
lothe a round table, measure carefully 
the e the height. You’ll cut 
ter make a huge square by 
jois r more widths of fabric (sides 
should « ( er of above). To avoid a 


PU 
SAPS 


cente vidth in half lengthwise; 
seam on vidth. Press seams. Spread 
out on flo« fer. Now, make a com- 


tie 





pass. Hold. a a string near the 





Starting here, a brand-new series—of hints and 
how-to's for your home-sweet-home. 


ee eee 





you have combination storm/screen types, take | 
off screens and store for winter. Screening filters | 
out too much sun. PRETTY:,®@ Time for new 
window treatment? Look for curtains or dra- 
peries of closely woven fabrics; with thermal lin- 
ing (foam, Milium) if possible. Make sure they 
close completely. © Opting for shades? Vinyl, 
cloth or woven wood ones. block heat loss 
better than venetian types. @ Anything in a 
white or light color reflects more heat back in- 
to a room than dark. ® “Layers’’ are in. A duo 
of shades and curtains prevents more heat loss, looks fin- 
ished and full. © New idea: quilted coverings. Works on 
windows the way a comforter does on a bed. Make or buy 
roll-up versions with simple quilting. © Put up a valance 
with a closed top to cap off any window. This stops the 
downward “tunnel” of hot ceiling air from making con- 
tact with cold windows. 
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UPDATE YOUR WALLS 
Hot off the press: top designer wallcover- 
ings are now available—and affordable— 
without going through a decorator, 
worrying about minimum orders or cus- 
tom colors. Clockwise, from lower left: gy» 
1. Mary McFadden for Raintree Designs. 

2. Angelo Donghia for James Seaman 
Studios. 3. Oleg Cassini for Birge. 
4. Marimekko for Motif Designs. 
5. Laura Ashley for Rain- 

tree Designs. 6. Diane 

Von purslenDere for a 





















many come with make - 
ing fabrics. © Tip for hard-to-reach pals in 
kitchen or bath: a package of fifteen 12” 
wallcovering squares. Flair Squares by Du- 





















point. Measure out half of the diameter and 
tie a knot. Put a thumbtack through the knot 
and tack down through center of square to floor. 
With pencil at end of string, mark out the circle on 
fabric. Cut out the cloth. Turn up a tiny hem; 
face edge with 2” wide bias tape. 
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Warning: The Surgeon General Has Determine 
That Cigarette Smoking Is Dangerous to Your Health 
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al Estate Commis- 
Matzke (and our 
Ellen, nicknamed “Sis,” is 
narried to Skip Hove, a native of Min- 
den. Skip has a dual career: vice presi- 
lent of the Minden Exchange Bank and 
mayor of the quiet rural town (pop. 
2.669) that lies 34 miles from the 
Kansas border. Typical of a town its 
size, “downtown” consists of a spacious 
square dominated by a large domed 
courthouse. “There isn’t even a movie 
theater or roller rink,” pointed out the 
Hoves’ oldest daughter, Cathy, 20. 
| Fanning out from the tiny, tidy business 
| section are wide, quiet streets with 


daughter 


gingerbread Victorian mansions, leading 
to the newer area where the Hoves own 
a comfortable, olive-green ranch house. 





Beyond their backyard, the land is plain- 
ly flat, sparsely treed, interrupted oc- 
casionally by towering grain elevators, 
teeming beef feedyards, then waving 
cornfields as far as the eye can peer. 
Chuck, the youngest Matzke son, his 
wife, Jan, and their three towheaded 
boys, still keep the family farm hum- 
ming, producing milo (livestock feed, 
to city folk) and soybeans. “The dairy 
barn burned down this past July and it 
made all the papers,’ Chuck added. 
Talking about his white-collar job, presi- 
dent of the Jones National Bank in Sew- 
ard, Chuck quickly remarks, “Before I 
accepted the position, I announced my 
cne prerequisite: to take Thanksgiving 
weekend off.” So far, neither job com- 
mitments, nor snow, nor tonsils have 
made a Matzke miss the annual reunion. 
The four family groups divide up, 
oddly enough, not by names, but by 
locations. Each member refers to the 
others, at all times, as the “Sidney” 
Matzkes, the “Lincoln” Matzkes, the 


THANKSGIVING REUNION 


The Lutz family of New Castle, Pa.. 
ates Thanksgiving with a family 
reunion. Last year family members 
ra Ove nerations (age two 
vi » 79 . local grange 
hal itch uy ily doings and 
keys and as- 
sorte long have 
they been most American 
custom L er 
since n [) 
Lutz—we daughter 
Bettie Lut ne 
years.” Bettie Idren 
and of cours¢ ny 
grand- and grea and 
they've needed a he 
grange for the past | the 
family still live in the wea 
206 


but horizons have stretched as far as 
Nashville and Minneapolis. The midday 
feast begins with scripture reading and 
a prayer, conducted in the past by the 
elder Lutzes, but this year passed along 
to the grandchildren. An after-dinner 
football game was traditional for years, 
but has at least temporarily gone into 
limbo, Bettie says, “because sons began 
to defeat fathers (my brothers). We'll 
probably start again when great-grand- 
sons challenge their fathers.” Current 
diversions include hunting for the men, 
visiting and needlework for the women, 
.nd an array of games and variety shows 
for the younger people. At six o'clock, 
veryone leftovers. “Then it’s 
time to clean up, and that’s Thanksgiv- 
ing Day for another year.” 


enjoys 


“Seward” Matzkes and the “Mtindl 
Hoves. Lee-Ellen explained: “We 
have deep roots and a strong feeling 
our Nebraska heritage.” A mark of ti 
depth is the fact that the University 
Nebraska can almost be considered 
Matzkes’ private school. Every mem 
of the family has graduated from (1 
is attending (5), or plans to go to 4 
same college. 
With 350 miles separating the famil 
at the two furthest points, Thanksgivi 
gives them a chance to catch up on th 
changing lives. The first reunion, 
1963, took place in Sidney, an excuse 
give all the family a look at Gerry ¢ 
Lee-Ellen’s new house. “It was such f 
we decided, “Why not next year?’ ” 
said simply. The four families take tut 
being host house every four years. T 
average four-bedroom home become 
dormitory where every available sled 
ing space is utilized. Beds, couch 
sleeping bags, even shag rugs. Duri 
our visit, the four oldest children shay 
a roomy camper parked right outsi 
“Hardest part always is waiting for y@ 
turn in the shower,” concedes one of 
boys. For a special treat, the two voll 
est girls were permitted to spend sle¢ 
ing hours at a nearby motel. 
The most surprising facet of the weé¢ 

end is the division of labor. It’s x 
potluck. Although everybody chips | 
setting tables, cleaying and washing 
each hostess-of-the-year does all t 
cooking, a heroic feeding operation 
242 meals. The four chief-cooks cons 
each other, good-naturedly, by oa 
around this poem: 

“We gather together 

to ask the Lord’s blessing, 

I pluck out each feather, 

toss salad, cook dressing, 

bake pie, then join the ranks 

with the grateful because— 

next year we'll give thanks 

at my sister-in-law’s!” 











Food for an army 


“Tried-and-true” menus for the lot 
weekend have evdlved through t 
years, varying occasionally as new 7 
cipes are tested and accepted. “Mali 
can be made ahead and frozen—a necé 
sity if the hostess is also going to have 
good time,” explained Lee-Ellen. TI 
four women all chuckled in agreemer 
thinking about the 45 to 55 dozé 
cookies frozen in plastic bags, ready ft 
Thanksgiving’s nonstop snacking. | 

Good things to eat were everywher| 
Stacked on countertops, in the laun 
room and downstairs in the cold cell 
along with Sis Hove’s private stock 
preserved pickles, tomato sauce, dillé 
beans and her auxiliary refrigeratd 
holding the star attraction, the turke 
“We always roast a thirty to thirty 
five pound bird and our notes show Ww 
need four loaves of bread for stuffing 
Lee-Ellen says, “After ‘conn 
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BIRDS EYE INTRODUCES 
LOVE AT FIRST ee 


bw Birds Eye Italian Style Rice. eee 


i it's really irresistible. Fluffy, long grain rice with Italian 

is, ripe olives, and sweet peppers in a delicately 

honed sauce — and it's all ready just ten minutes after 

take it out of the freezer. 

| Italian Style Rice goes great with chicken... really 

ls up a pork chop. In fact, it’s a fresh, new idea with 

practically anything you can serve. : 
There are three other great-tasting 

Birds Eye® Rices, too. French, Spanish, and Oriental Style 

We think you'll love ‘em all. 































BIRDS EYE’ 


Enlarged to show texture. 
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Thanksgiving 


continued 


Grandma and the kids go to bed, that’s when we stick the 
turkey in the oven to cook overnight. The grownups all have 
a hand in the dressing. “More sage or more poultry season- 
ing?’ Skip is the ‘official dressing-taster’: and when he gives 
his okay, that’s it.” 

Lee-Ellen assumes the job of traffic director in the kitchen, 
beckoning the others to stop what theyre fixing and relax 
around the breakfast table. As Sis serves her specialty, cin- 
namon rolls, the women sip coffee and chat, passing around 
tidbits and cooking tips. “I always put paprika on my mashed 
otherwise they look naked.” “Did you 
salad,” asks Dorothy. They 


renamed it “Stan’s Favorite 3-Bean 


potatos reveals Jan 


kno na rat 3-bean 


tio [They put their heads together, 
o Jan on what it means to have 

youngsters most recent es- 
Little Jeff just got hold of 

lock of his hair,” Jan said 

e€ more in common than 


| feeling of admira- 


The M 


thers and | strong individuals, 


pe ople. The three 


ent signal. They very 
SATNCI \od-paneled den. 


ussions about 


he juarterback 
yam leyre Vv O The men are also 


} p ) l crew taking p1c- 






















tures of them. They all gently chide Jerry about his mii} 
recent acquisition, a Nikon camera. “It’s his new baby,” s 
Stan, Jr. hi 
Careers, business moves, the family farm .. . the wh] 
gamut of day-to-day problems are covered. More than lo ) 
ing for money or fame, the Matzkes put family first. They fil 
raised their children together, intent on teaching them 
respect themselves and the rights of others,” according! 
Skip. Their values stand on firm ground. They believe 
giving their kids a long line of freedom, but with the fami} 
always close by as an anchor. 















Traditions, traditions 






During the Thanksgiving holiday, all this love is channel}, 
into a marathon of activities. “We're a very competitive fai 
ily, but when we come together, we put it in neutral,” Ji 
24, a “Sidney” Matzke in his first year of medical sch 
(Univ. of Nebraska, where else?) said with affection. T 
playing out of certain rituals helps rivet this family togeth 
giving a sense of orderliness to each year. “Every Thanlfh 
giving, just before the big dinner, we take a family pictui 
The men put on their proper ‘head of family’ look, m« 
smile, Jeffie wiggles and sticks out his tongue,” describes Jai 
sister, Jane. 

By far the most important tradition in the family is tf, 
Matzke Olympics. These games—played in some very ref, 
some mock competitive spirit—were started, according 
Jerry, “to keep the kids busy.” I | 

“We used to let the little guys win,” admits Doran, 1 
from Sidney, “but now they’re taking over.” Jay fills the ro 
of game organizer, charting out elimination rounds for po| 
(the Hoves have a huge pool table in their playroom) ; cai 
games of cribbage, war and hearts; Ping-Pong and the ele 
tronic game of Pong. Everyone is pitted against everyone els| 
regardless of size. Two of the boys are” basket- (continued 
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When it comes to accessories for 
working women, we get carried away. 


mo 


onaco” Ensemble of Matched Career Accessorie 
Prince Gardner, St. Louis, Mo. A Division of Swank, Inc 


)yall-tall; Chris Hove, age 18, stands at 
5” (has won medals for high-jumping 
18”) and John, 15, one of the “Lincoln” 
/Jatzkes, marks in at 6’6”, 

| The Olympics are always started 
host-haste; two days later, results are 
Fabulated. Dana’s first win at cribbage 
iver! A “Sidney” Matzke in the eighth 
‘rade, Dana smiled proudly. “I’m usual- 
'\y the Pong champ.” More shouts of vic- 
fory. “Hooray, Tommy won war!” Allen, 
he quiet one (from Sidney, in first year 
if Nebraska law school), suddenly burst 
ut, “I'm going to win and be on the 
Pover of LH!” 

Finally, the awarding of medals and 
he Olympic “march.” Jay takes charge 
is master-of-ceremonies. The palest 
onde in the family (“Lincoln”) 
‘eanne, 18, plays a drum roll. A torch is 
assed (well, really a candle). Young 
‘ostess Nancy Hove, 12, and full of 
punk, made the medals. She explained. 
They're ‘shrinky-dinks.’ I baked them, 
painted them and strung them on three 
olors of yarn.” First place, blue; sec- 
nd, red; third, white. Jeanne and Bill 
he was “born talking and hasn’t stopped 
fet,” remarks his mother) solemnly 
hared the sportsmanship prize (for 
vinning least points). 

Winners take their places, mimicking 

he real Olympics, on three levels (floor, 
‘tool and chair). Jay “hams” it up. “Big- 
yest surprise of the weekend . . . top- 
eeded player sneak attack. . .” 
sommenting as he announces each victor 
japplause. Suddenly in the limelight, 
ae smallest “Seward” Matzkes show off 
heir new tricks. Tommy just learned to 
ross his eyes; Jeff snaps his fingers and 
itates the Fonz. 
Then, it turns “serious.” Cousins line 
p by age in the living room for the 
arch and then parade by Grandma 
Matzke who presents a shiny silver dol- 
r to all her beaming grandchildren. 
he Olympics and Thanksgiving are 
ver... until next year. Jay sums it up 
ell. “We're a closer family because of 
ris. Luckily, all the kids fall into groups 
f about the same age with the same 
nterests—the Big Four, the Middle Four 
ad the Little Five. If we all stay in 
roximity (and I hope we do), in some 
bn to fifteen years, we'll have forty to 
Ifty Matzkes descending upon us. It’s 
joing to be great.” 


























| Blue skies ahead 


) If the Matzkes are a barometer of the 
itate of the American family, it’s blue 
‘kies ahead. Any skeletons in the family 
jloset (every family is supposed to have 
jt least one) were locked away, any 
iracks in the fiber, smoothed over. But 
nt that the essence of a reunion? The 
ynical become joyous, the cantanker- 
us, tame. Everyone joins hands and 
fugs and kisses—to nurture the ties-that- 
bind with dedication and love. The 
Ihessage of Thanksgiving (continued) 








The romantic flavor of Italy 
never tasted so rich... 
so smooth... so seductive. 


Amante 


DeKuyper Amaretto gives any occasion 
a romantic flavor. It’s more than just.an 
after-dinner drink...it’s DeLiciously 
intriguing in mixed drinks, DeLightfully 
sensuous over ice cream, and 


DeLectably provocative all by itself. Ti 
DeKuyper Amaretto...and find out 
what true love is all about. 


Amaretto Di Cupera: 56 Proof: Product of U.S.A. John DeKuyper & Son: New York, N.Y. 
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inderstanding, of hav- 


very special time we 
Matzkes, watching the 
out to one another—in a 


mmitment and love. 


Other families, other heritages 


Because the Thanksgiving holiday 
volves around families—and tradition 
rather than a religious occasion, a 


birthday or battle victory, there is a 
sameness to the way it’s 
Think of the variety at 
Christmas, for instance: Main courses 
range from goose to turkey, to pheasant 
or ham; desserts from plum pudding to 
springerle to btiche de Noél. But just as 
other holidays glory in their ethnic dif- 
ferences, Thanksgiving smugly follows 
the rules. Almost without exception, 
everyone has turkey, stuffing, gravy, 
cranberry mashed potatoes, 
creamed onions and home-baked pies. 

Abundance abounds. Thanksgiving is 
a time when people put away such 
mundane problems of budget, diets and 
self-denial. At the Greens’ house in 
rural Hermon, N.Y., the table is spread 
with three favorite breads: cranberry- 
zucchini and banana-nut, and 


i markable 


( elebrated. 


Sauce, 


orange, 
mincemeat pie put up every year by 
Aunt Bibby from last winter’s venison. 
The Kendricks from San Jose, Calif., 
feast on not one, but two turkeys; one 
smoked on the grill for 14 hours, served 
cold with a charcoal flavor, the other 
bird, roasted traditionally—golden and 
warm—with a sage and bread stuffing. 

A sweet idea for “turkey” comes from 
Mrs. Albert Amold, Jr. of Topeka, Kan. 
“One of the things I started making 
years back and can’t seem to stop doing 
is turkey-shaped sugar cookies for hun- 
erys who can’t wait until dinner is 
ready.” 

Few foods of Thanksgiving can be 
{ 


ore-bought, onveniently ready-made. 


Rana 
Lots of loving care goes into the lengthy 


preparations. V ks, even months of 
labc ult iy one glorious meal. 
William Krieg nvited to the 
eis Hoptoad mold, Md., 
rishi heir | l. Twenty- 
clan ¢ dinner 
th ¢ ee] 
beal utt ul their 
scarden, creame ) 


spreading tree, hor 
Their 


norrow. But today. del 


nelon rind 
consistent as the 
f celebrating Than] ( 
casionally mave1 
Karla Powell o 
hat besides th nal 
fixin h losely-knit f: 


Variet 


onside} 
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macaroni-and-cheese, mustard greens, 
pound cake with vanilla ice cream and a 
choice of toppings.” But farthest afield 
among our reports was the “Thanks- 
giving Earth Dinner” that Sally Eriks 
and her husband were invited to in 
Kingston, Wash. “Bring anything you've 
canned, grown, fished for or been given 
as a gift. The point of gathering together 
these homespun items is to experience 
the fruits of the earth.” Several families 
put together a non-traditional feast of: 
wild rice, grilled fish, steamed clams, 
newly churned butter, homemade hard 
tack, freshly pickled herring, and for 
dessert, fruit soup thickened with tapio- 
ca. “Truly’earth’s creative handiwork.” 

Some Thanksgivings have become 
more like honest-to-goodness reunions 


If you think this frosting 

















than simple family dinners. Janet Potyra, 
of Tolland, Conn., boasts of a total of/f} 
66 people at hers. To make the occasion. 
more personal, Janet presented awards|j 
to “the oldest, youngest, longest hair,|}) 
least hair and furthest distance.” The| 
Stevens family rented a social hall one) 
year, used the church facilities the next, | 
in Los Altos, Calif., to hold 46 family 
members and in-laws. The Johnsons, of 
Mercer, Wisc., a mere 28 of them, have 
not missed what they call “T-Day” for 
33 years. But the prize for longevity 
goes to the Phinneys and Williamses 
of the Boston area. These two families 
have met for six generations. Sometime 
in the early 1800s, there was supposed 
to have been a double wedding cere- 
mony with their great-great-great grand- 












looks rich, smooth and chocolatey... 


It’s the frosting that makes the 


cake. And Hershey’s has the proof that 


cocoa makes better frosting than 
baking chocolate. 

In a test of 110 women, 7 out of 10 
preferred frosting they made with 


Hershey,s Cocoa over frosting they made | 


with baking chocolate. 


So try making your favorite choco- 
late recipe with Hershey’s Cocoa. There’s | 
no messy melting, no scorched chocolate, 


and you'll be amazed at the difference 
Hershey’s Cocoa makes. 

Just use the handy formula below. 
Frostings, cakes, and brownies will 
disappear lickety-split! 





| 3 tablespoons of cocoa 
+ 1 tablespoon of shortening or oil 


| 
| 
1 square of baking chocolate J 





I 
; 
} 

| 


parents. “Each generation has perpetu- 
/ ated the tradition—we’'re joined, not by 


/ bloodline, but by friendship.” 

With America being such a mobile 
‘society, what happens to those too far 
}from home or too alone in the world to 
congregate with blood relatives? Even 
| without handy kinfolk, we tend to create 
/new family structures of friends or even 
friendly strangers. Thanksgiving seems 
‘to bring out the best in people; for 
who, in good conscience, can ignore a 
‘stray soul on this bounteous day? The 
‘mere thought of warming up a frozen 
‘TV turkey dinner, solo, rubs against the 
American grain. On Cape Cod, Pat 
'Syvanen advertises to enlist “families 
/anxious to share the holidays” for a bus- 
load of 35 foreign students residing in 








New York. And June C. Potash contrib- 
utes her version of a created family. 
“Happily my volunteer work for the per- 
forming arts in Syracuse, N.Y., draws me 
close to a family situation time and 
again. Each year a new cast of actors 
arrives and we become one another's 
family, giving thanks that we have all 
come together for a day of relaxation, 
feasting and growing closer.” 

For those temporarily displaced in 
other parts of the world, Thanksgiving 
endures the most arduous handicaps. 

Sandi Vestrand, in busi- 
ness, started with borsch, was forced to 
substitute goose for turkey. And Sondra 
Talbert, an Army wife in Saudi Arabia, 
tells of sending her husband to the near- 
est commissary in Jeddah (women are 


Russia on 








as Boul have tasted this! 





Hershey’s Cocoa made it better. 


“shey’s Lickety-Split Frosting 


ips unsifted confectioners’ sugar 
ip Hershey’s Cocoa 

-aspoon salt 
.blespoons milk 
‘aspoons vanilla 
ip butter or margarine, softened 
ibine ingredients, except butter, 


urge mixer bowl; beat until smooth. 
butter; beat until spreading con- 










COOKBOOK 
On Hershey’s Cocoa 
cans, at partici- 
pating stores, 
while supplies last. 


sistency. Two cups frosting for an 8 
or 9 inch layer cake. 
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not allowed to drive) for Thanksgiving 
supplies—but he found everything on the 
list, including sweet potatoes. 

Yet, after all the food, and whether 
one has crossed the proverbial river to 
Grandmother's house in Maine, Alaska 
or Afghanistan, Thanksgiving has come 
to mean something deeper, richer, fuller. 
[t provides a much needed link to the 
earth and to each other, as tightly rooted 
as a honeysuckle vine. It provides time 
to honor the memory of those before us 
and to celebrate the very special family 
around us now. JoAnn Gardner in Mt. 
Arlingon, N.J., is a firm believer in alter- 
nating children and adults at one table. 
She reasons, “Spills and breaks in years 
gone by never marred the family love 
and closeness our Thanksgiving brings.” 
“The cohesiveness of our family is un- 
usual,” writes Joy Kluess from Ridge- 
field, Conn. “I’m impressed with how 
much each one of us has to give to the 
other. We gather together to take plea- 
sure in our relatedness, to hear news of 
those we see infrequently and to enjoy 
the luxury of having the entire day to 
bask in the holiday well-being generated 
by our family members.” 

Perhaps a sense of inherent optimism 
was passed down from the first Thanks- 
giving in 1623. After a dreadful New 
England winter, when nearly half of the 
colonists perished, new hope blossomed 
with the harvesting of the plentiful corn. 
The governor of Massachusetts decreed 
a feast, days of prayer and celebration. 
As a token of remembrance, the Wellers 
of Conway, Iowa, continue a _ long- 
standing tradition of putting five keels 
of corn on each empty plate. “It’s a re- 
minder that our Pilgrim forefathers had 
only five grains of corn as a daily allow- 
ance,’ Mrs. Weller writes. “Every year 
my father would start, pick up one ker- 
nel of corn and say one thing he was 
thankful for. Then we'd take turns going 
around the table clockwise, like this... I 
am thankful for ... friends and loved 
. beautiful music... new growth 
on the blue spruce... peace on earth... 
frisky squirrels 


ones... 


Grandma’s home- 
made bread .. . the joy of knowing we 
are all God’s children good neigh- 
And this family, like so many 
America, bowed their 
heads to rejoice in our unique heritage, 
ending with: 


be rs.” 


others across 


. so count your blessings one by 
one at early morn and set of sun 
Thus you will learn the only way 
to keep a true Thanksgiving day.” 


Vatzke Thanksgiving recipes, next page. 
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“| get great, satisfying taste 
with More. And More is 120mm 
long, so the taste lasts longer. 
That’s why | get an extra measure 
of satisfaction. 

“More also has the style that 
could only come from a long, 
slim, brown cigarette. I’m much 
more satisfied with More.” 


More. For that extra it r¢ 3 
measure of satisfaction. = 


mn 


Ug 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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FAMILY REUNION 
THANKSGIVING MENU 
pictured on pages 128-129 

Roast TurKEY WITH STUFFING* 
ASHED POTATOES GrRAVY~ 
LEE-ELLEN’S CREAMED ONIONS 
xOCCOLI SPEARS STEAMED CORN 
RELISH TRAY 
WHOLE CRANBERRY SAUCE 
CRANBERRY-ORANGE RELISH 
Sis’s FROZEN FRuIr SALAD* 
~Doran’s DinNER ROLLS* 
JAN’s PECAN PiIE* 
DorotHy’s PUMPKIN PIE 
lecipes included 























ROAST TURKEY 


jpady-to-cook turkey, thawed 
12 to 14 pounds) 
ablespoons salad oil or butter 
Dr margarine 

ffing of your choice 

let Stock 

3 cups water 

cup chopped celery 

| onion, quartered 

V2 teaspoon salt 

Turkey giblets and neck 


4 cup flour 

2 cups chicken broth 

Salt and pepper to taste 

Move giblets and neck from body 
jities. Save for gravy. Rinse turkey 


ik stuffing; it expands during roast- 
», Use about % cup stuffing per pound 
\turkey.) Tie legs together with a 
Hag. Skewer the neck skin to the back. 
help balance the turkey, fasten the 
gs under the back by twisting the 
Hs. Place turkey, breast side up, on 
in open shallow roasting pan. In- 
/ meat thermometer into thickest part 
thigh without touching bone. Brush 
, with salad oil or melted butter or 
fgarine. If desired, baste during 
Sting with additional oil or butter. 
en skin is golden brown, shield 
| 


Y 


ast and neck with foil to prevent 
rbrowning. Roast for 4 to 4% hours 
ntil meat thermometer reaches 180° 
85°F. (If turkey is unstuffed, it 
»s about 30 minutes less roasting 
>.) To test for doneness, insert fork 
) the thigh. If the juice that oozes out 
lear, the turkey is done; if there is a 
ike of pink, further roasting is needed. 
ve turkey on large platter; let stand 
to 30 minutes for easier carving. 
ixes 8 to 12 servings, about 300 calo- 
| per 6 ounce serving without stuffing. 
} let Stock: While turkey is roasting, 
dare giblet stock. In medium sauce- 

combine all ingredients for stock, 
+: to boiling. Cover, simmer 1 hour. 











Remove giblets and neck. If you like 
giblet gravy, cool and finely chop. Strain 
stock. Use 2 cups stock for gravy; re- 
serve remaining if desired. 

Gravy: Remove turkey to platter. Pour 
pan drippings into a 2-cup glass mea- 
sure. Spoon off 4 tablespoons of fat that 
rises to the top and place in medium 
saucepan; discard remaining fat. Re- 
serve the brown bits and drippings in 
measuring cup. Heat fat until hot. Add 
flour and stir until smooth. Gradually 
add giblet stock, pan drippings and 
chicken broth. Cook, stirring frequently, 
until mixture thickens and begins to 
boil. Taste for seasoning and add salt 
and pepper as needed. If adding giblets, 
stir in; heat. 

To thaw turkey: If frozen, thaw in 
the refrigerator 2 to 3 days, depending 
upon size of the bird. Keep turkey un- 
opened in its original plastic wrapper. 
Once thawed, do not refreeze. Roast 
within a day after thawing. For quick 
thaw, place in a pan of cold water, 
changing the water frequently. Allow 
about 10 to 12 hours to defrost. 

Ed. Note: For their Thanksgiving dinner 
the Matzkes roast a 35 lb. turkey, a size 
difficult to find in the supermarket— 
(they buy it directly from a packer near 
Minden). Even if you can find a turkey 
that large, make sure it will fit into your 
oven. To get the turkey to the table by 
noon, the Matzkes begin roasting at 
midnight the night before. A 35 Ib. 
turkey still requires the same 20 minutes 
per pound—almost 12 hours. We didn’t 
include their stuffing recipe because it 
has never been written down. It’s a basic 
bread stuffing seasoned with salt, pep- 
per, poultry seasoning and sage until 
Skip Hove, the official taster, says it is 
“just right.” 


DORAN’S DINNER ROLLS 


1 cup milk 

4 cup water 

4 cup sugar 

2 teaspoons salt 

14 cup shortening 

5 to 514 cups unsifted all-purpose flour 
2 packages active dry yeast 

2 eggs, at room temperature, beaten 

4 cup butter or margarine, softened 


Grease 2 large cookie sheets; set aside. 
In medium saucepan combine milk, 
water, sugar, salt and shortening. Heat 
until tiny bubbles form around the edge. 
(Shortening does not need to melt.) Set 
aside. 

In large mixing bowl combine 2% cups 
flour and yeast. Add milk mixture and 
beat with electric mixer at low speed 
until moistened. Add eggs and % cup 
flour. Increase speed to medium and 
beat 2 minutes, scraping sides of bowl 
occasionally. With wooden spoon stir in 
about 1% cups more flour or enough to 
make stiff dough. Turn out onto lightly 
floured surface. Knead until smooth and 
elastic, about 8 to 10 minutes. Add more 
flour if needed. Place dough (continued) 
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Discover the exciting new 
taste Bits ’O Brickle toffee chips 


. 


i eve 
ust add rickle to any 


prepared mix or your own favorite 
recipe before baking. Your cookies, 
brownies, cakes, pies, muffins and 


breads will have a distinctive, 


delicious toffee flavor you'll love. 


Because Bits ’O Brickle makes 
good things better! 





thing you bake. It’s easy. 


ae 


continued 





aooth side down in a large greased 

bowl; turn dough to grease all sides. 

Turn smooth side up. Cover with clean 

towel and let rise in warm place, free 

from draft, until doubled in bulk, about 

wr 1 hour. Punch dough down. Cut into 4 
|] equal pieces; let rest for 10 minutes. 

To shape rolls: Roll each piece of dough 

into an 8-inch circle. Spread with about 

| 2 tablespoons of butter or margarine. 

Cut circle in half. Cut each half into 5 

equal wedges. Roll into crescents, start- 

|| ing at outer edge of circle and rolling 

i toward point. Place on cookie sheets. 








Wheels 
make their 
worid go round. 


A toddler’s first tentative steps from mommy to 
are filled with adventure and encouragement. 
stered, toddlers still need practice. Ne 
where Playskool comes in. With three toys 

= balance and coordination 


daddy 
But onc 
That's 
that help toddlers act 
while they're having f 
Toddler Truck (4 


€ that’s ma 


walk-it or sit-in-i ing dial 
telephone for busy finc rage bin 
under the seat for tak« easures. 
Toddler Taxi (1 to 5 ye olorful 
combination walker, strc ‘Dox that 


makes it fun to take a fav 
for a ride while the “drive: 


Tyke Bike (11% to 31 yea ittle legs 
dractice in walking even thou And with 
atures such as chrome-plate bars 
reamel d “white-walls,” it ew 
rown-up bikes to come. 


rs) is a push/pull 


stuffed animal 
ce in walking. 


Repeat with remaining couch. Cover, 
let rise until doubled in bulk, 15 min- 
utes. 

Preheat oven to 400°F. Bake for 10 
to 12 minutes until lightly browned. 
(Can be made ahead to this point. Wrap 
rolls. Plaee in freezer-proof containers 
and freeze up to 3 months. Thaw, 
wrapped, for 2 to 3 hours.) Makes 40 
rolls, about 115 calories each. 


SIS’S FROZEN FRUIT SALAD 


2 cups sugar 

1 cup water 

1 quart apricot nectar 

1 container (16 oz.) frozen strawberries, 
thawed and undrained 

1 can (20 oz.) crushed pineapple, 
undrained 

4 bananas, sliced 

Pinch of salt 










Playskool, Inc., a Milton Bradley Company. 


In medium saucepan cook sugar 4 
water until syrupy, about 10 to 15 
utes (when a spoon dipped into 4 
spins a thread). Set aside and cool. 
remaining ingredients to cooled syr 
Spoon into foil-lined muffin cups ¢ 
freeze until firm. (Can be made ahé 
to this point. Transfer frozen salads t 
covered freezer-proof container; fre, 
up to 2 months.) Let stand 20 minu 
before serving. Makes 36 cups, ate 
calories each. 





JAN’S PECAN PIE 


| 
| 
3 eggs | 
24 cup sugar | 
4 teaspoon salt 

¥, cup butter or margarine, melted | 
1 cup dark corn syrup 

1 teaspoon vanilla extract | 
1 cup pecan halves | 
1 unbaked 9-inch pie shell 


Preheat oven to 350°F. In medium be 
beat eggs, sugar; salt, butter or 
garine, corn syrup and vanilla. Stir 
pecan halves. Pour into pie shell. If 
sired, arrange additional pecan hal 
on top of pie in a circular pattern. Bé 
45 to 50 minutes or until set. Cool 
wire rack. (Can be made ahead to 4 
point. Wrap well and freeze up té 
month. Unwrap and thaw at room té 
perature at least 3 hours.) Makes 8 sé 
ings, about 490 calories each. 


heen 


SIS’S SUGAR COOKIES 
pictured on page 130 


4 cups unsifted all- -purpose flour 
1 teaspocn sait 

1 teaspoon baking soda 

1 teaspoon cream of tartar 

1 cup butter or margarine 
1 cup salad oil . | 
1 cup confectioners’ sugar | 
Granulated sugar | 
2 eggs | 
1 teaspoon vanilla extract 





In medium bowl combine first 4 in 
dients; set aside. In large mixer b 
with mixer at medium speed, cream 
ter or margarine, salad oil and conf 
tioners’ sugar and 1 cup granulated si 
ar until light and fluffy. Add eggs ¢ 
vanilla and continue beating, scrap) 
sides of bowl occasionally. Gradué 
add dry ingredients and continue m 
ing until just combined. Wrap and 
frigerate dough at least 1 hour. 

Preheat oven to 350°F. Grease 2 lai 
cookie sheets; set aside. Shape dou 
into l-inch balls, roll in additional gr; 
ulated sugar. Place on cookie she¢ 
Press each ball with a fork. Bake 10) 
12 minutes. Remove immediately to w 
racks to cool. (Can be made ahead 
this point. Store in freezer-proof ci 
tainers. Freeze up to 3 months.) Mal 
12 dozen, about 50 calories each. 


JAN’S BROWNIE DROPS 
pictured on page 130 


2 bars (4 0z. each) German sweet 
chocolate 
1 tablespoon butter or margarine 


2 eggs 
214 





‘ip sugar 

,aspoon vanilla extract 

ip flour 

‘aspoon double-acting baking 
»wder 

‘aspoon cinnamon 

‘aspoon Salt 

Ip pecans 


eat oven to 350°F. Grease 2 large 
ie sheets; set aside. In double boiler 
chocolate and butter or margarine 
hot, not boiling, water. Let cool. 
large mixer bowl beat eggs. Add 
r, 2 tablespoons at a time, until 
ened, scraping sides of bowl oc- 
nally. (This takes about 5 minutes. ) 
lually add melted chocolate and 
la; continue beating until well 
d. Add next 4 ingredients and con- 
> beating just until well blended. 
in nuts. Drop dough by teaspoon- 
onto cookie sheets. Bake for 8 to 10 
ites. Cool on wire racks. (Can be 
2 ahead to this point. Store in freez- 
‘oof containers; freeze up to 3 
ths.) Makes 3 dozen, about 75 calo- 
2ach. 












SIS’S EGG CASSEROLE 
pictured on page 131 





s cubed cooked ham 
yund Cheddar or American 
eese, grated 

Ss cubed French bread 
lespoons melted butter or 
argarine 

lespoons flour 

spoon dry mustard 


‘tly grease 13x9-inch pan. Layer 
cheese and bread. Drizzle melted 
pr or margarine over top. Combine 
/ and mustard; sprinkle over ham- 
jse mixture. Beat eggs; add milk. 
) over ingredients in pan. Cover and 
‘erate at least 4 hours or up to 24 
Ws. 
leheat oven to 350°F. Bake for 1 
' or until puffy. Makes 8 servings, 
't 405 calories each. 


| DOROTHY’S BLUEBERRY 
COFFEE CAKE 
pictured on page 131 


|)'s unsifted all-purpose flour 
) sugar 

espoon double-acting baking 

| wder 

)5poon salt 

|\p butter or margarine 

!) milk 

\\s, well beaten 

{spoon vanilla extract 

| ups blueberries 

| ng 

| cup brown sugar 

| cup granulated sugar 

| 2aspoons cinnamon 

| cup chopped nuts 

| ablespoon melted butter or 
margarine 


leat oven to 350°F. Grease a 13x9- 
/oan; set aside. In large bowl com- 
flour, sugar, baking powder and 
Sut in butter or margarine with a 
| 7 blender until mixture resembles 
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coarse crumbs. Make a well in the cen- 
ter. Add milk, eggs and vanila; stir just 
until moistened, about 15 strokes. Fold 
in blueberries. Spread batter evenly into 
pan. 

In small bowl combine topping in- 
gredients. Sprinkle evenly over batter in 
pan. Bake for 35 minutes or until tooth- 
pick inserted in center comes out clean. 
(Can be made ahead to this point. Cool 
on wire rack. Wrap well and freeze up 
to 3 months. Thaw wrapped at room 
temperature for 3 hours.) Cut into 18 
pieces, about 210 calories each. 


JAN’S RYE BREAD 


51% to 6 cups unsifted all-purpose flour 
1 package active dry yeast 

Y% teaspoon sugar 

2 cups warm water 


2 tablespoons molasses 

2 tablespoons shortening, melted 
144 teaspoons salt 

Y~ teaspoon baking soda 

14 cup brown sugar 

14 cups rye flour 


Grease two 9x5-inch loaf pans; set aside. 
In large mixer bowl combine 2 cups all- 
purpose flour, yeast, sugar and water 
until well mixed; let stand until bubbly, 
about 20 to 25 minutes. Add molasses, 
shortening, salt and soda and stir well. 
Add brown sugar, rye flour and 1 cup 
all-purpose flour and beat at medium 
speed for 2 minutes, scraping sides of 
bowl occasionally. 

With wooden spoon stir in 1% to 2 
cups more flour or enough to make a 
stiff dough. Turn onto a lightly floured 
surface and knead until (continued) 


Everybody needs a friend 
to help sort things out. 


Discovering the new world is a fascinating part of your child's 

first five years and it’s a time when your child really needs friends. 
Friends like Playskool’s Teddy Bear Shape Sorter, a fun way 

to learn one shape from another. Or a wooden 

Cobbler’s Bench that helps little hands improve 

their coordination. Or those friends for life, 

the ABC's and 1-2-3’s in a handsome Letter 

Block Wagon. And to help a child put familiar 

TV and storybook characters in their proper 


place, colorful Woodboard Puzzles. 


With friends like these, learning about 
the world is not only easier, it’s more fun, too. 
And Playskool is there to meet the needs 


of your child's early years. 








a 


anksgiving 


continued 





‘oth and elastic, about 8 to 10 min- 
es. Transfer to a greased bowl and 
turn dough to grease all sides. Turn 
smooth side up. Cover and let rise in a 
warm place, free from draft, until dou- 
bled in bulk, about 1 to 1% hours. 
Punch dough down. Cut dough in 
half. Roll each half into a 12x9-inch 
rectangle. Roll up, jelly-roll fashion, 
place in loaf pans. Cover, let rise until 
doubled in bulk, about 45 minutes. 
Preheat oven to 350°F. Bake for 45 
minutes or until loaves sound hollow 
when lightly tapped with fingers. Re- 





move trom pans to wire racks. Brush top 
with additional butter. Let cool. (Can 
be made ahead to this point. Wrap well 
and freeze up to 3 months. Thaw, 
wrapped, at room temperature.) Makes 
2 loaves or 18 half-inch slices per loaf, 
about 100 calories per slice. 


SIS’S HOT HAM SANDWICHES 


Y cup prepared mustard 

Y, cup mayonnaise 

2 tablespoons finely chopped onion 
14 teaspoon salt 

Dash of pepper 

8 hamburger rolls, split 

8 slices cooked ham 

8 slices Swiss cheese 


In bowl mix the mustard, mayonnaise, 
onion, salt and pepper. Spread buns 
with mayo-mustard mixture. Place a 





Meet Aiphie & Freddie... 





they've got something to teach. 


Alphie’ is an amazing electronic robot 
who makes learning fun. He plays tunes, 
question and answer games and super 
board games io help a little one learn 
colors, counting, letters, rhyming and so 
much more. Alphie is more than a toy, he’s 
a good teacher. More advanced sets of 
teaching cards are available so Alphie can 
expand and grow with your child. 


This is Fetch-it Freddie.” He has a 
cap, a ball and a big mouth. When a little 
pitcher takes aim and rolls the ball into 
Freddie's mouth, Freddie catches it and 
brings it right back for the little pitcher to 
catch and roll again. 

Fetch-it Freddie is fun and he's a very 
good coach! Alphie & Freddie... 
fun toys from Playskool. 


slice of ham and cheese on bottom 
of each roll. Top with other half. 
in foil. (Can be made ahead to this po 


Refrigerate up to 4 hours.) Bake 

preheated 350°F. oven for 20 nid 
Makes 8 servings, about 510 calo 
each. 


LEE-ELLEN’S BUTTER BRICKLE- 
CHOCOLATE DESSERT 


14 cup butter or margarine 

14 cup brown sugar 

14% cups wheat germ 

14 cup chopped walnuts 

1 quart butter brickle ice cream, 
softened 

1 pint chocolate ice cream, softened 





In saucepan melt butter or margari 
Stir in brown sugar, cook over medi 
heat until bubbly. Stir in wheat gé 
and walnuts, mix well. Remove 1 ¢ 
wheat germ mixture, reserve. Press 
maining mixture evenly into 9-i 
square metal pan, chill. Spoon softer 
ice creams alternately over wheat ge 
starting and ending with butter bricl 
Sprinkle with reserved wheat ge: 
Cover with foil and freeze. (Can 
made ahead to this point. Freeze up 
1 month.) To serve, cut into 9 pie¢ 
Makes 9 servings, about 390 calot 


each. (Use a 13x9-inch pan for a dow 
batch. ) 


NOVEMBER RECIPE INDEX 


Here is a listing of recipes appearing in this iss 
including those from ‘the Journal kitchens al 


advertisements. All have been tested by our hon 
economists. 


BREADS : 
Apricot-Prune Twist p. 168 

Basic Sweet Dough p. 165 

Braided Apple Loaf p. 166 

California Walnut Bread p. 171 
Chocolate Meringue Coffee Cake p. 165 
Doran's Dinner Rolls p- 213 

Dorothy’s Blueberry Coffee Cake p. 215 
Easy Cheese Coffee Cake p. 166 

Jan's Rye Bread p. 215 
Orange-Almond Christmas Tree p. 167 
Sticky Buns p. 167 


DESSERTS 

Apfelkuppenkuchen p. 243 

California Walnut Pie p. 171 

Chewy Walnut Squares p.~171 

Chocolate Chip Cookies p. 171 

Hershey’s Lickety-Split Frosting p. 211 

Indoor S’mores p. 175 

Jan’s Brownie Drops p. 214 

Jan’s Pecan Pie p. 214 | 
Lee-Ellen’s Butter Brickle-Chocolate Dessert p. 21 
Light ’n Fruity Pie p. 177 

Oatmeal Scotchies p. 179 

Peanut Butter Cookies p/ 163 

Sis’s Sugar Cookies p. 214 

Super Moist Chocolate-Nut Brownies p. 163 

Toll House Double Chocolate Brownies p. 178 


ENTREES < 

Castilian Chicken p. 153 

Chicken Bonne Femme p. 154 
Chinese Chicken with Peppers and Onions p. 160 
Flounder Fillets in Foil p. 160 
Marinated Steak p. 162 
Mexi-Cheese Bake p. 156 

Roast Turkey with Stuffing p. 213 
Sis’s Egg Casserole p. 215 

Sis’s Hot Ham Sandwiches p. 216 
Sloppy Josés p. 154 

Sweet Sausage and Peppers p. 154 
Swiss Omelet Roll p. 157 
Valencian Beef ’n Apple p. 155 


MISCELLANEOUS 

Acorn Squash Variations p. 156 

Gravy p. 213 

Spiced Cheese p. 160 

Start with a Can of Evaporated Milk p. 156 
Wheat Germ Variations p. 156 

Yellow Squash Soup p. 160 


SALADS 

Chinese Chicken Salad p. 163 
Sauerkraut Salad p. 162 

Sis’s Frozen Fruit Salad p. 214 


VEGETABLES 

Avery Island Celery p. 162 
Baked Potatoes p. 154 

Broccoli Au Gratin p. 163 

Dilled Green Beans p. 162 
Guacamole Vegetable p. 154 
Holiday Magic Yams p. 79 
Wilted Spinach Salad p. 154 
Zucchini Cheese Casserole p. 162 
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4. Have consulted lawyer about di- 12. In many relationships, one person 


s ¢ td 
ntimacy loday vorce loves more than the other one does. 







5. Have had a period of separation Who now loves more in your love rela- 
continued from page 127 6. Am about to get a divorce tionship? 
’t choose more than three. If no 1. My love is not returned 
us problems, skip this question.) 11. If you considered divorce (or sepa- 2. I love more than my partner 
Financial matters ration) but stayed together, why? (On 3. We love equally 
'Poor communication the answer sheet, circle all that apply.) 4. My partner loves more 
‘Sexual dissatisfaction 1. Breaking up my marriage would 5. I don’t return my partner's love 
Conflicts over relatives or friends harm the children 6. Not applicable 
‘Conflicts concerning children 2. I am afraid of being alone 
Differences in personal interests 3. My husband can’t afford to support 13. How easy is it for you to reveal your 
Political disagreements two households ; intimate thoughts and feelings to your 
Religious disagreements 4. I fear I couldn’t support myself partner? 
Problems related to his job 5. I don’t want to work 1. Very easy 
Problems related to your job 6. I keep hoping the marriage will get 2 Fairly easy 
\Alcehol or drug use better 3. Fairly difficult 
Personal habits or appearance My husband needs me 4. Very difficult 


( 
Infidelity, extramarital affairs 8. Not applicable (continued) 
Other 





lave your arguments ever resulted 
aysical attacks? 

We have both struck or assaulted 
each other 

My husband has assaulted me, but 


[ haven't assaulted him \ Wwe make learning to tie a bow 
I have assaulted my husband, but as Se fun as learning to draw one 


he hasn’t assaulted me 
. 7 Ss av 7 inv. ] a | ‘ a oe 
Bee ee neers NONE | why Playskool created Dressy Bessy ~~ 
r and Dapper Dan. Two helpful, huggable friends to 
practice buttoning, tying, zippering, and snapping. 














Have you ever seriously considered 


reing (or leaving) your present And when it comes to learning to spell and draw, 

ner? _. it's even more important to make practicing fun. 

= ; Playskool does it with a sturdy three-in-one YS 
‘Have thought about it, but never : : 
cussed it Desk, complete with magnetic spelling board, 
‘Have discussed it, but taken no chalkboard, pegboard, and all the necessary 
/action supplies to practice creating words, pictures, 


and designs. 


So when it’s time for your children to learn these 
skills, remember, practicing with Playskool is 
always lots of fun. 





ournal Shopping Center 
'HION: SNUGGLE UP IN STYLE 


"> 140: EVELYN PEARSON, INC. long velour 
jiirt dress. Available at B. Altman & Co., N.Y.; 
i'dward & Lothrop, Washington, D.C.; J. Wan- 
ker, Philadelphia; The Union Co., Columbus, 
)); Marshall Field & Co., Chicago; Lamonts, 
)tores; Bullock’s Wilshire, Los Angeles. 


"rE 141, Top: Lorene Backlund for CHARAC- 
)) satin jacket and pajamas. Both, available 
Wl Elizabeth Arden Salons; B. Siegel & Co., 
‘oit; Swanson’s on the Plaza, Kansas City; 
I’s,” Louisville, Ky.; Frederick & Nelson, Seat- 
| Esther Wolf, Houston; Bullock’s Wilshire, L.A. 
)) FLANNEL FACTORY by H.H. CUTLER 
‘l’s.nightgown (comes with hat, not shown) 
‘lable in sizes 2-4T, 4-6x, at Saks Fifth Ave- 
at all stores. Bottom: J. C. Penney velour 
“osuit at selected J. C. Penney fashion stores. 


1tE: .142: PERIPHERY V-neck velour gown at 
'; Fifth Avenue, all stores. RED FLANNEL 
TORY by H.H. CUTLER Long Johns avail- 
| in Sizes 1-4T, 4-7, at Saks Fifth Avenue, all 
es. 


"rE 143: SAYBURY nylon jacket and pajamas 
‘lable at _Bloomingdale’s, N.Y.; Abernethy’s, 
‘lington, Vt.; Stern & Mann, Belden Village, 
ton, Ohio; B. Siegel & Co., Detroit; Bullock’s, 
stores, Southern California & Arizona. 


drices approximate 


| DECORATING: LABORS OF LOVE— 
COUNTRY REVIVAL 


1E 146: (Living Room)—All baskets and Indian 
spread used as tablecloth on deck outdoors are 
1 Pier 1, 2995 28th St., Grand Rapids, MI 
9. 





oa 


+E 148: (Dining area)—Fabric on chairs, ‘‘Eagle 
lask’’, +35582, 50” wide reversible cotton by 
umacher*, 939 Third Ave., N.Y.C. 10022. 


+E 149: (Kitchen)—Wallcovering, Little Birds’ 
912 on vinyl, by Brunschwig & Fils*, 979 
td Ave., N.Y.C. 10022. Backsplash tiles, LS 
linarios’’ blue border, 55g” square, 3” thick, 
o Country Floors Inc., 300 East 61st St., N.Y.C. 
‘1, Plates on wall and on table by M.A. Hadley 
very. 

vailable through decorators and design services 
lepartment stores 
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CATCH US WITH 








UR SOCKS DOWN 
NOV.5-NOV. 24. 








The 15 most popular styles in Hanes Red Label socks for men and boys 
are available to youat 20% below normal cost during our Pre-Christmas 


Sale. Including dress, crew and tube sock styles. 
Justlook for the 20% off stickers at your nearest 
Hanes Red Label retailer. And see how we've given 





new meaning to the expression ‘holiday timmings. 
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14. In the last six months, about how 
often have you and your partner had 
sexual intercourse? 

Almost every day 

. Several times a week 

. Once or twice a week 

Once or twice a month 

Less than once a month 

6. Never 


Se aT 


15. While married or in your present 
relationship, have you ever had sex 
with someone else? 

1. Never 

2. One long-term affair 
3. One brief encounter 


t. Two to five partners 
5. More than five partners 
you expect the quality of 

you to change over the 
next ny ' 

l. I exp better 

Ys hat better 

3. I expe: ume 

Ait] expec i rse 

5. I expect i 

6. I don’t exp same 

person by that 

17. Here is a list of yersonal- 


ity traits, each represe a 
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five- 


Red Label’ 


point scale. Please describe yourself 
by circling (on the answer sheet) one 
of the five numbers for each scale. Num- 
ber 1 always means “most like the 
phrase at the left end of scale”; 5 always 
means “most like the phrase at the right 
end”; 2, 3, and 4 represent degrees be- 
tween 1 and 5. Answer honestly. 
(a) Not atallindependent 1 2 3 45 
Very independent 


(b) Not at all emotional 12345 
Very emotional 
(c) Very passive le 2eGe4 ao 


Very active 

(d) Not at all able to devote self com- 
pletely to others 1273740 
Able to devote self 
completely to others 
L2e Stas 

Very gentle 


(e) Very rough 


(f) Not at all helpful to 
others 12 SWAnS 
Very helpful to others 
(g) Not at all competitive 1 2 3 4 5 
Very competitive 
1 OF Orage 

Very kind 

(i) Not at all aware of the feelings of 
others Lee eo 
Very aware of the feelings 

of others 


(h) Not at all kind 


(j) Can make decisions 
easily RSA 
Has difficulty making decisions 
(k) Gives up very easily 12345 
Never gives up easily 


(1) Not at all self-confident 1 2 3 
Very self-confid 
(m) Feels very inferior Ze 
Feels very supe 
(n) Not at all understanding of 
others 1S 
Very understanding of ot 
(o) Very cold in relations 
with others eo 
Very warm in relations with otl 
p) Goes to pieces under 
pressure 1298 
Stands up well under press 
(q) Not at all jealous L 28 
Very jeal 
(r) Doesn’t want much affection 
(hugging, cuddling, etc.) 1 2 3 4 
Wants a lot of affect 
(hugging, cuddling, et 
(s) Has difficulty asking for 
help 


~ 


oe 








1 23 ‘ 
Has no trouble asking for h 
(t) Rarely complains or 

whines 1234 
Often complains or whit 
(u) Has trouble expressing 


feelings 





123% 
Expresses feelings ea 
(v) Rarely gets angry le 

Often gets an 


18. Now go back through the list 
personality scales and describe y¢ 
husband or partner in the same way 
described yourself, by circling a mt 
ber from 1 to 5 on the answer sheet 
each scale. 


19. How many male children do y 
have? How many female childre 
(Write numbers on answer sheet; 
none, leave blank. ) 


20. How old is your oldest (or onl 
child? How old is your youngest chil 
(Write numbers on answer sheet; 
none, leave blank. ) 


21. How long had you been marri 

when your first child was born? (W 

number on answer, sheet; if not ap 

cable, leave blank. ) 

22. Did you and your husband agr 

about whether and when to have yo 

first child? 
1. We both wanted a baby at the sar 
time 

. L wanted one before he did 

He wanted one before I did 

. Our first child wasn’t planned 

. Not applicable 





UU oo bo 


In the following questions, “mother” 1 
fers to the woman who acted as yo! 
mother (including stepmother, aut 
etc.); “father” refers to the man w 
acted as your father. 


23. In the years when you were gro\ 
ing up, was your mother employed ou 
side the home? (continuet 
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NOW SOFT PACK. 





| . We Also 

| menthol —_—— available 
Biewocece 

proof box. 








90 Filter © igarettes 








Satisfaction you never thought possible at only 2 mg tar. 
NOW is significantly lower in tar than 98% of all cigarettes sold. 
And NOW gives you a choice of soft pack or box. 








Warning. The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





FILTER, MENTHOL: 2 mg. “tar”, .2 mg. nicotine av. per cigarette by FTC method. 
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NO 
2. Yes, but not when I was very young 
3. Yes, but not continuously during 
those years 
4, Yes, during 
childhood 
Didn’t grow up with a mother 


all the years of my 


ut 


24, How would you describe 
mother’s relationship with you while 
you were growing up? 

1. Very warm and supportive 

2. Somewhat warm and supportive 

3. She was alternately warm and with- 

drawn 

4. Somewhat cool and rejecting 

5. Very cool and rejecting 

6. Didn’t grow up with a mother 


your 


25. How would you describe your fa- 
ther’s relationship with you while you 
were growing up? 

1. Very warm and supportive 

2. Somewhat warm and supportive 

3. He was alternately warm and with- 

drawn 

4. Somewhat cool and rejecting 

5. Very cool and rejecting 

6. Didn’t grow up with a father 


26. Which parent would you say you 
were closer to while growing up? 
Mother 

Father 

Equally close to both 

Not very close to either 


ooh 


27. Which parent are you more like in 
personality or temperament? 
1. Mother 
2. Father 
3. Equally similar to both 
4. Not much like either one 
5: Not applicable 


28. While you were growing up, were 
your parents: 
1. Very happily married? 
2. Fairly happily married? 
Unhappily married but stayed to- 
gether? 
4. Separated? 
Divorced? 
6. Not applicable 


C2 


or 


29. If the parent you lived with remar- 


ried while you were growing up, was 
this new relationship: 
l. Very happy? 
nly ? 
alr py! 
yut they s| 
id they s 


| together? 


ted or di- 


he following peo; 
nd/partner, 5 fa- 
th circle a num! 


the answer sheet indicating the highest 

level of education completed by that 

person. Use the numbers of the cate- 

gories below: 

Grade school or less 

Some high school 

Graduated high school 

Some college 

Graduated college 

6. Some graduate or 
school 

. Received a graduate or professional 
degree 


> TUR 2 LO 


professional 


~l 


31. The following items refer to several 
aspects of your life. Read each one and 
then circle a number on the answer 
sheet to indicate how you have been 
feeling about each of these aspects of 
your life during the past several months. 
The numbers refer to this scale: 


1. Very satisfied 

2. Mostly satisfied 

3. Mixed (about equally satisfied and 

dissatisfied ) 

4. Mostly dissatisfied 

5. Very dissatisfied 
(a) My work or primary 

activity I 2-°3°4 5 
(b) My love relationship or 

marriage Lor 435 
(c) Children and being a 

parent 12345 
(d) Degree of recognition, 

success 123 4% 
(e) My financial situation 1 2 3 4 5 
(f) My health 253545, 
(gz) Personal growth and 

development I SQES 425 
(h) Exercise and physical 

recreation I 2'-3- 455 


es 
asoyed 


(i) Religion, spiritual life 12 3 4 
(j) My sex life 1234 
(k) The way my partner's 

life is going 12 324 
(1) Friends and social life 1 2 3 4 


(m) My physical attractive- 
ness I 2 ores 
(n) The degree to which I make a 
contribution to others 12S Smet 
(o) Balance of time between work, 
family, leisure, home 
responsibilities, ete. 1 
(p) My life as a whole 1 


32. Thinking realistically, how hap 
do you expect to be ten years from nat 
Very happy 
Mostly happy 
Mixed (about equally happy ay 
unhappy) 
Mostly unhappy 
Very unhappy 


oa 


SUR 


33. How much control do you feel ya 
have over the important events in yo 
life? : 

Almost total control 

Mostly under my control 

About half the time I can contr 
the important events 

Mostly not under my control 
Very little control 


£9 19 


SU 


34. Looking back over your adult li 
how responsible do”you feel for the w4 
it has turned out? 
Totally responsible 
Very responsible 
Somewhat responsible 
Slightly responsible. 
Not at all responsible 
(continued on page 22% 
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“Well, if we can’t save our marriage, how do you feel 
about staying on as my housekeeper?” 
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Vv Small Onions with @raand Sate 





Green Beans with Toasted Almonds A Broccoli with ‘Cheese Sauce 
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hisyearwhentheycomehome 
for the holidays, they'll even 
‘remember the vegetables. 








Part of the joy of the holiday season is preparing 

_ Special meals for family and friends. The best china comes out. 
mea Lhe silver gleams. ion want everything just perfect. 

my Anda perfect way to complement your he feast is 
with Birds Eye Combinations — tempting varieties 
of vegetables in cream sauces, in cheese sauces, glazed, 

even mixed with almonds. And this year, someone’ ’s 

4 sure to ask for your broccoli in cheese = 
Be sauce recipe. 





i 
: 


eon Birds Eye’ Combinations 


| ve photographs are approx. 2 times actual size. ©General Foods Corp. 1978 





your favorite 
vegetable. 


2. DIP... you 


/ vegetable into Crisco Oil. 


4 


your vegetable, not tt 
+ why Crisco Oil salads: a 


e 





| ALBA’66? THE HOT COCOA 
"THAT'S FULL OF FLAVOR, 
NOT CALORIES. 







¥ 


OCOLATE MARSHMALLOW FLAVOR. 
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5. Which of the following have been true of you in the 
ast year? (On the answer sheet, circle as many as apply. ) 
1. Frequent headaches 
2. Digestive problems 
3. Insomnia, trouble sleeping 
4, Constant worry and anxiety 
| 5. Tiring easily 
6. Often feeling guilty 
7. Feeling I just can’t go on 
8. Crying easily 
9. Often feeling lonely 
10. Feeling fat, gaining weight 
)11. Lack of interest or pleasure in sex 
12° Feeling of worthlessness 
(13. .Often feeling irritable or angry 
14, Feeling sad or depressed 
15. Often feeling shy or self-conscious 
16. Trouble concentrating 
17. Feeling tense or keyed up 
18. Irrational fears 


: 

36. Which of the following methods of dealing with tension 
ior stress do you typically use? (On the answer sheet, circle 
fas many as apply.) 

Pray 

Meditate, do Yoga 

Jog, exercise 

Cry 

Express aggression (hit or kick, throw things) 

Make love or masturbate 


1 
1 


OUR 0 to 


225 


7. Drink alcoholic beverages 

8. Take tranquilizers or calming drugs 

9. Talk about the problem with my husband/partner 
10. Talk with friends about the problem 
11. See a counselor or therapist 
12. Watch TV, listen to music or read 
13. Devote more energy to work or hobbies 
14. Other (please specify on the answer sheet 

in the space provided) 


The following items (37-39) are statements with which you 
may agree or disagree. Read each one carefully and then 
circle a number on the answer sheet to indicate how much 
you agree or disagree. The numbers refer to the following 
scale: 

Agree strongly 

Agree somewhat 

Uncertain, conflicted 

Disagree somewhat 

Disagree strongly 


SUK G9 bo 


37. (a) I would feel incomplete as a woman if I didn’t 
have a child 123.45 
(b) Raising a child should be a full-time commitment 


for a woman 2 Ona 
(c) Girls are easier to raise and discipline 
than boys 12345 


(d) A child can be adequately cared for by a good day-care 
center or a loving mother substitute while a 
mother works LVS Ans 
(e) Women should take their rightful place in business and 


the professions along with men 1 2°3"455 

({) Women should not be allowed to hold major 
political office Le QroeAae 
(continued) 





ALBA’66° FORA 
HOT COCOA SPLURGE THAT’S 
STINGY ON CALORIES. 





SECRET SPLURGE 





2 envelopes Alba 66 
Hot Cocoa Mix 


6 oz. very hot water 
1 cinnamon stick 


Empty 2 Alba ’66 packets into cup. Pour 6 oz. of hot water into cup and mix 
well. Stir constantly to dissolve completely. Garnish with cinnamon stick. 
Serve immediately. Approximately 120 calories per serving. 


IT ONLY TASTES FATTENING. 
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[t’s all right for women to work, but 
men will always be the basic bread- 
winners 2B Aso 

(h) I think a woman should adopt her 
husband’s last name when they get 
married enna 

(i) It’s all right for a woman to have 
sex before marriage Qi eAi 

(j) Women with children should not 
work outside the home unless neces- 
sary for financial reasons 1 2 3 4 5 

(k) It is all right for wives to have an 
occasional, casual, extramarital affair 

IProetao 

(1) It is all right for husbands to have 
an occasional, casual, extramarital af- 
fair i eonmaate 

(m) I'm in favor of passing the wom- 
en’s Equal Rights Amendment 

E28) 4h ss 


38. (a) I have difficulty expressing 
love and affection to my partner 
123465 
(b) When I'm angry at my partner, I 
find it difficult to tell him I 2 3 4 5 
(c) I find it difficult to accept compli- 
ments for my work Tn oaaee 
(d) When someone in authority makes 
what I consider to be an unreasonable 
request, I have difficulty saying “no” 
MSO Ane 
(e) I have no trouble expressing anger 
or annoyance when it seems justified 


I OR Amo 


39. (a) I like to be busy all the time 
Des 425 
(b) I would rather do something I 
know I have mastered than something 
that is challenging and difficult 
12345 
(c) It bothers me when other people 
perform better thanI do 1 2 3 45 
(d) Once I undertake a task, I persist 
12345 
(e) I prefer to work in situations that 
require a high level of skill1 2 3 4 5 
(f) In most situations, it is important to 
me to perform better than other peo- 


ple [eer aee 
(g) I enjoy working under competitive 
conditions 2 rites sy 


40. What is your age? (Write number 
in space provided on answer sheet. ) 


41. What is your narital status? 


1. Single 

2. Married 

3. Divorced or sep 

1. Widowed 

5. Cohabiting on a asis 
{2. Have you ever b 


|. Separated? 
dP 


ved 


43. How long have you been married 
to your current spouse (or living with 
your current partner, if you are cohabit- 
ing)? 

Less than | year 

1-5 years 

6-10 years 

11-20 years 

More than 20 years 


CESS Cou 


44, How religious are you and your 
partner? (Place separate answers for 
you and your partner on the answer 
sheet using the numbered categories 
listed below. ) 

1. Very religious 

2. Moderately religious 

3. Slightly religious 

4. Not at all religious 


45. Where do you and your partner 
stand politically on most issues? (Place 
separate answers for each of you on the 
answer sheet using the numbered cate- 
gories below. ) 

Very liberal 

Somewhat liberal 

Moderate 

. Somewhat conservative 

Very conservative 


SUR G0 1 


46. How would you describe your cur- 
rent social class level within the struc- 
ture listed below? 

. Lower class 

. Lower middle class 

Middle class 

Upper middle class 

Upper class 


OU 69 bo 


47. Are you currently working for 
outside the home? 
1. Yes. I have a full-time job (3 
more hours a week) 
2. Yes. I have a part-time job 
than 30 hours a week) 
3. No 


48. For the following three-part q| 

tion, please answer on the answer sh 

using the numbered categories that 
listed below. | 

(a) If you are currently employ 
what is your occupation? (If not 
ployed, leave part a blank on the 
swer sheet. ) | 

(b) If you are not currently work 
outside the home, but were in 
past, what was your occupation? 
you've never worked outside 
home, or are currently working, le 
part b blank. ) 

(c) What is your husband/partn 
occupation? (If not employed, le 
blank. ) 

1. Professional with advanced degli 
(for example, doctor, lawyer) 
2. Teacher, counselor, social worl 





nurse 

3. Managerial, administrative, b’ 
ness 

4. White collar (sales, clerical, sec 
tarial) 

5. Artist, writer | 

6. Farming, agriculture 

7. Technician, skilled worker 

8. Semi-skilled or unskilled worker 

9. Other 


(continu 


“Relax. The important thing is 
that he drinks his milk, not how.” 











































Fleischmann’s.” 
The margarine for people who — 
pont take life lying down. 





This is Marty. Hesoneof. 
a. million Martys who share | 
_ what Fleischmann’s calls an 
appetite for life. 

In other words, they don't 
‘sit it out. 
Another thing they share is 
an appetite for the foods we 
make. Like our 100% Corn Oil ~ 
Margarine. 

It's high in polyunsaturates, 

has no cholesterol, and it’s a 
delicious part of a low cholesterol, 
modified fat diet. 

No wonder so many people 
ask for Fleischmann’s by name. 
They're demanding more than 
ever from their lives. 
Why shouldn’t they 
expect the same from 
their margarine? 











mode from 100% CORN Ot * 
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49. If you are employed outside the home, do you consid 
your work to be: , | 
1. A job 
2. A career 


a 
)8 
> 


50. If you are currently employed, what is your prima 
reason for working? (Circle only one.) 

1. To derive income for everyday expenses 

2. To save up for one or two specific large purchases or 

expenses 

3. To be more independent 

4. To fulfill myself, gain a sense of accomplishment 

5. To be with people 

6. To keep busy 

7. To feel needed or give purpose to my life 

8. Other (Please specify in the space provided on the 
Enjoy Ss oking answer sheet. ) 


. If you are not currently employed outside the home, ¢ 


51 
e you plan to seek employment in the future? 
onger wit out 1. Yes, in the near future 
2. Yes, sometimé but not in the near future 
2 3. No, probably not 
smo Ing 4. Not applicable 


wt 
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. What is your annual income? 

Less than $5,000 

$5,000—$9,999 

$10,000—$ 14,999 

$15,000—$24,999 8 
. $25,000—$50,000 

. Over $50,000 

. Not applicable 


more. 





Sit 
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. What is the total annual income of your household? 
. Less than $5,000 
$5,000—$9,999 

. $10,000—$14,999 

$15,000—$24,999 

. $25,000—$49,999 : 

. $50,000—$74,999 = 

. Over $75,000 


ot 
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When you were growing up, was your family: 
. Lower class 

. Lower middle class 

. Middle class 

. Upper middle class 

. Upper class 


55. In comparison to a career, how important do you thin 
marriage is (or will be) to your satisfaction in life? 

. Marriage is much more important than a career 
Marriage is somewhat more important than a career 
Marriage and a career are equally important 

A career is somewhat more important than marriage 

. A career is much more important than marriage En 
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7 2 () S The New York University research team for this question- 


naire includes Dr. Phillip Shaver, Associate Professor of 
© Philip Morris Inc. 1979 Psychology; Dr. Cathy Pullis; Debra Olds; and Terri 
Schultz, Instructor of Journalism. Some items in the ques- 
tionnaire were adapted, with permission, from a book by 


1.0 mg nicotine av. per cigarette, FTC Report May'78 
) Mg nicotine av. per cigarette by FIC Method 


Drs. Janet T. Spence and Robert L. Helmreich, Mascu- 
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I . Nomessing, No guessing, 
<4 ) Great turkey and dressing, 


1 f Easy does it! There’s no guessing with Norbest Tender Timer 

to tell you when the turkey is done. And, there’s no mess 

when you make a wild and wonderful dressing with 
Wild Rice Rice-A-Roni and California Ripe 
Olives. (One package of Rice-A-Roni and 
2 cup pitted ripe olives to every 5 
pounds of turkey.) 


So simple! Simply delicious! 
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Norbest Tender-Timed 
Turkey basted with 
herbs and seasonings. 
No fats or oils! “Pops its 
button when done” 





Long Grain and Wild Rice 
Rice-A-Roni. The perfect 

blend of herbs, spices, wild 
and long grain rices. Wild! 








Enjoy California Ripe Olives, 

the exquisite touch in 
salads, soups, stews, roasts 
or right-out-of-the-can. 
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No single problem can loom larger for the new dog 
owner than housebreaking. But it needn’t be an 
obstacle to a clean and orderly home. 

What is the first thing to remember? Your dog 
wants to please you. Once you show your pet what you 
expect and give her a chance to live up to your 
expectations, your task will probably be completed. 

Is one sex easier to train than the other? 

Very often, but not inevitably, females are a little easier 
to train. Male dogs urinate not only to dispose of 

body wastes but to advise other dogs, frequently and 
routinely, of territorial boundaries. This might be 
rough on your house, at least until the dog is trained. 
Females don’t engage in this behavior. And because a 
female “goes” less often, she is more readily taught 

to use one place. This is a permanent advantage. Also 
keep in mind: If you have valued shrubs, a 

female won’t hoist a leg and soil them 

Are some breeds easier to train? Undeniably, yes. 
Large dogs seem a little easier than small ones. And 
working dogs and the sporting dogs are so eager 

to please that they’re likely to be easiest of all. 

But success depends most of all on your relationship 
with your pet. 

Should you paper train a puppy first, then 
graduate to the outside? Only when there’s no other 
option. Paper training before outside training means, 
really, that you must housebreak your dog twice. 
That is more work for you, and confusing for your dog. 
Sometimes you have no choice. If you live in a large 
city, your veterinarian may advise that you not take a 
very young puppy outside for weeks or even months. 
This is to protect the youngster from diseases other dogs 
may have left behind. You might also have to paper 
train a puppy that is too small to tolerate cold weather. 
Is it wise to put a puppy’s nose in the mess he’s 
made? There really is nothing sillier than jamming a 
confused and frightened puppy's nose into 

something his nose didn’t create! 

What about using a rolled up newspaper for 
punishment? Useless! Physical punishment only makes 
a dog tense, and thus more likely to have an accident. 
What is the training procedure, then? Begin as 
soon as your dog seems olde nough. This 


olnt \ 
pom 


| 


dog to do 


es from breed to breed and even from 

, but you usually ean start “a 
after the puppy is ten to 12 
id. The idea is to create a routine 


uUunINng al tim<¢ 


bles your puppy to please 


like food. must 


king Your Puppy 












































be provided at controlled times. Don’t 
give any food or drink within a couple of hours of 
bedtime. 2) Immediately after every meal or drink, take 
the puppy outside for a walk. Walk him several 

other times a day as well, and always just before bed. 
3) Praise your pup lavishly whenever she relieves 
herself in an approved area. 4) Clean up accidents 
immediately and apply one of the deodorants available 
at any pet shop so the animal doesn’t return to the 

site and use it again. If you don’t catch the puppy in 
the act of relieving herself in an unapproved area, 

it is almost always too late to turn the event into a 
lesson. After a delay of even a few minutes, the pup has 
usually forgotten her association with the mess. 

If your pet does seem to make the association herself 
and appears guilty, low-level admonition is all you 
should attempt: “What did you do? You bad, bad dog!” 
That’s all. No noses, no newspapers, no hysteria. 

5) When you're going to be away, confine your dog to 
a small area. He'll sleep in your absende anyway, 

so all he needs is a comfortable place to lie down in and 
room to stand up and change position. Generally, 

dogs won't mess their bedding. 6) When you are home, 
always keep your pet in view. An unsupervised 

puppy is more likely to have an acciderit. If he has been 
sleeping, get him outside the moment he begins to 
stir. And any time he appears restless or suddenly loses 
interest in a toy, out he goes. 

How long should all of this take? There are, of 
course, many variables. But if your puppy is four 
months old, or older, you should be able to housebreak 
him in from four days to two weeks. There may be 
occasional accidents, but they will get less and less 


frequent. aad 


With your help and gentle guidance, a 
puppy will soon learn proper behavior. 
When indoors, be sure to keep him in 
sight..The moment he seems restless, 
wakes from a nap or finishes a drink or 
meal, out he goes. 
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NEW IMPROVED TOP CHOICE. WITH 


lIGH QUALITY PROTEIN. NOW IT’S ACTUALLY 











BETTER AT HELPING YOUR 
DOG STAY HEALTHY. 










HIGH QUALITY PROTEIN: that extra edge. (An advantage you 
A MAJOR ADVANCEMENT IN HELPING might really want your dog to enjoy 
YOUR DOG STAY HEALTHY. every day) 


You know how important 
protein is in your dogs diet: it helps 
keep his coat shiny, his eyes bright, 
and his tail wagging. What you may 
not know, however is that it’s not 
merely the quantity, but also the 
qualty of the protein that counts. 
And now, lop Choice’gives your 
dog high quality protein. 


HIGH QUALITY PROTEIN: 
SOMETHING THE LEADING CANNED 
AND DRY BRANDS DON'T GIVE 

THE DOG YOU LOVE. 

If you've thought 
all dog foods were 
alike, think 
; about this: 
Of the leading 
















































HIGH QUALITY PROTEIN: F brands of nutri: 
FOR THE PROTEIN YOUR DOG NEEDS tionally complete 
WHEN HE NEEDS IT MOST. dog food, only Top 


In times of stress, your 
dog's protein needs are 
greatest. And now, lop 
Choice dog food, with 
high quality protein, 
makes sure he gets 


Choice has high qual- 

ity protein — high 
quality protein that 
can help your dog 
stay healthy , 











GENERAL FQODS CORPORATION, 1978 


Fix Shake'n Bake Barbecue Style-for 
real barbecued chicken without a grill! 


ld V n Barbecue, just shake. The 


tomatoey barbecue sauce 
ur Chicken is 


In the mood fora barbecue? 


ENERAL FOODS 
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LOVE PRESE 


continued from page 47 | 


intriguing adult game might harn 


surplus mental energy. Make su 
a challenge, for Sagittarians are h 
and at their best when respondir 
challenge. | 

The Centaur loves the freedom| 
outdoors. Consider equipment for| 
ing, sailing, fishing or hunting. 

When selecting something like 
ing or jewelry for Sagittarius, th 
gold, purple and green. Jade is p; 
larly valued by Sagittarius. 

What are you likely to get f 
Sagittarius? As generous a gift as | 
afford, because Sagittarius will fee 
loving and appreciative at Chr 
time. Living things, like beautiful y 
are a good possibility. You maj 
find gift certificates, exotic food b 
or theater tickéts. 

CAPRICORN (The Goat) 

CEMBER 22—JANUARY 19: ¢ 
cious in play, thoughtful, brave 
enduring in life’s work, elusive bu 
erous in love are the star-given c| 
teristics of your Capricorn. | 

Capricorn is the true humanil 
of the Zodiac. His best gift to you) 
tender care you will receive throu 
your relationship. But don’t lod 
highly personal gifts of clothing 
the tree. Capritorn is notoriously 
about sizes, and he’d rather give a 
one money for Christmas. 

Presents that make evenings at 
special and romantic will please ¢ 
corn. If your budget is unlimited, 
in terms of. one of the new tele 
program taping machines. On a 
modest scale, your love will appre 
lounging clothes, stocks for the bal 
fresh flowers. Capricorn also like| 
usual jewelry, but always in refined | 

When you buy clothing, reme 
the Mountain Goat’s love for the) 
dom of the highest peaks. Choos 
confining items that reflect the Dp! 
of clean mountain air, the white bil 
of clouds against pale blue skies, 
the yellow rays of an awakening sj 

The only parties Capricom 1 
Jikes are the ones he gives himself, 
bigger the party, the better, becaut 
has an inborm talent for arranging 
affairs. Shop for your Capricorn’s 
tertaining needs in a restaurant su 
house, where you'll find a huge | 
bowl, colander or stock pot. 

The best gift of all for your Capr: 
is to plan Christmas around helping| 
ple less fortunate. 

AQUARIUS (The Water Bearer) 
JANUARY 20—FEBRUARY 18: hh 
cient times, the bearer of water wat 
bearer of life and therefore, of | 
Truly, Aquarians, who usually | 
trouble talking about love, are { 
with love nonetheless. (contin| 
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. Live'the legend. 


LENOX CHINA&CRYSTAL 


UR FREE COLOR BROCHURE. L 9X, INC. DEPT. 2, LAWRENCEVILLE, N. J. 08648 





Norge packs 
softness, static control, and freshnes: 
inside every new dryer. 


Bounce 
controls static Bounce ; 
Bounce so synthetics leaves things 


dryers feature 
sy Sentry® system 
conomical 
ind come 
»f Bounce 


la 


smelling clean 


don’t cling. 
makes clothes don’t cling and fresh. 


really soft. 


Bounce has agreed with dry¢ 
makers to supply Bounce 
samples packed by them and) 
to feature their dryers in 
Bounce advertising. 
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Tt is wise to show your love how much 
yu care in the gifts you select. An 
quarian will value the time and 
ught you put into his gift. 
Remember that Aquarians keep their 
ings for years. They are not fickle with 
ssessions, so it will pay to buy the best 
u can afford. In clothing, think of the 
ors of the sea—blues and greens, ac- 
tuated by white; they also love a 
ch of scarlet. 

A younger Aquarian yearns for inde- 
ndence and may appear to be a loner 
cause of his craving for travel. Money 
tickets for travel, or even travel fold- 
, will please a youthful love. 

A fully mature Aquarian does an 
out-face and begins to relish the com- 
s of home and the companionship 
family. A surprise family reunion will 
ch the older Aquarian’s tender, ro- 
ntic heart. 

If you are loved by an Aquarian, ex- 
ct generosity and extravagance this 
ristmas. Aquarians will feel quite 
sperous this year and will take great 
asure in making your holidays happy. 
ticipate pewter or iron antiques, 
ther goods or sports equipment. 
SCES (The Fish) FEBRUARY 
—MARCH 20: What a challenge it 
o keep your Piscean in love with you! 
craves excitement and change and 
ja star-crossed talent for falling in 
e quickly and often. 

If you have solidly netted one of the 
e mature specimens, you are indeed 
ky in love. I know, because my hus- 
d is the most thoughtful, sensitive 
cean I have ever met; his infinite 
iety has delighted my life for more 
n 30 years. , 

isceans love to please, and you can 
sect extravagance in some form this 
iristmas, whether it’s in gifts of silver 
| jewelry. 

In selecting a gift for your love, re- 
pmber that Pisceans are good at lan- 
ages and problem-solving. They love 
Pilcceual games, puzzles and books 
) almost any subject. They tend to 
ive dozens of hobbies, and many are 
o avid collectors. A Piscean might 
‘lect both rare plates and dime-store 
Dons, and will love you for adding a 
ficult “find” to either collection. 
Pisceans are sensitive to all art forms 
id to the beauty of nature, but their 
ecial love is music, whether it comes 
‘m a symphony orchestra or a ragtag 
eet band. Records and tapes will de- 
tht the Fish. 

The colors most pleasing to a Pisces 
» the deep grays and greens of the 
ean, enlivened by the colors of the 
val reef. Coral jewelry, combining red, 
e, deep pink and purple, expresses 
» inner fire of your Pisces. End 


| 
| 
| 








Why Im a Thinner. 


| started smoking Silva Thins 
for their looks. You Know—long, 
lean, and elegant. 

Now they're lower in tar too. 
Only 12 mg. tar and 1.0 mg. nic- 
gies RS fe otine. Another good reason for 
| being a Thinner. 

Silva Thins—some combina- 
tion. They look and taste great 
and they're low in tar. 


Menthol too. 


mig 2g FItTEs 
i 
P 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





Filter and Menthol: 12 mg. “tar”, 1.0 mg. nicotine av. per cigarette by FTC method. 


























FALLING APART 


continued from page 120 


~My face must have revealed the terror 
I was experiencing. He got up and sat 
next to me on the couch. The awful 
words he had spoken just a moment be- 
fore were forgotten and he became the 
Eric I knew. He smiled at me and held 
me close. “Youre Barbara,” he said 
tenderly. “Youre my woman, you're 
Barbara Gordon.” 

At that moment, it was as if I were 
literally a heap of skin and bones, as if 
my blood were steel gray, as if a giant 
syringe filled with Novocaine had been 
injected into my head. 

Sitting there, cradled in Eric’s arms, I 
watched myself leave myself and I 
couldn’t stop it. I was being swept to- 
ward the falls, powerless to turn around. 

I remember thinking I was a little 
girl, a bad little girl. A very bad one. 

When did the tantrums begin? I 
hadn't been out of the apartment for 
weeks. Eric had been urging me to go 
out, but I just couldn’t do it. 

“I won't go outside!” I shrieked. “Stay 
here with me. Ill be good, I promise. 
Please stay. Help the baby. Oh, Eric, 
stay with me, please!” And I began to 
cry and stamp my foot. 


Aghast 


I stopped, aghast. I couldn’t believe 
what I had been doing. “Did you see 
what just happened, Eric?” I asked him 
in a panic. “Did you see me stamp my 
foot like a child, talk like a baby?” 

He smiled at me knowingly. 

I was confused. He didn’t seem to 
want to help me. “Eric, you must take 
me to a doctor. I know I need help.” 

He kept smiling. 

I ran to the bedroom and _ began 
searching for my keys, my glasses, my 
identification. If he wouldn’t take me to 
a doctor, I'd go myself. 

He followed me into the bedroom 
and stood there, still smiling. “You don’t 
need a doctor, Barbara. I love you more 
than any doctor will. He'll put you in a 
hospital, and if a hospital sees the shape 
youre in, they'll stick you in a back ward 
and no one will ever see you again. With 
me, babe, you have love. You're safe.” 

I was frightened by the slow, me- 
thodical, almost robotlike way he had 
spoken to me. But I still trusted him. He 
kne Vi SO 


much about everything—the 

law, house-building, fixing cars. He was 
aman 10 had leax | to do everything 
himself. He read everything: he was 
mart. He | ly He had to be right. 
But | beginning to look difter- 
ent. Someh fuller, his 
eyes set med to | Ce hrough me. he 
was drinking a lot of ! he had 
begun to smoke. He had ans- 


formed from my lover, my | to 


some sort of authoritarian parent rure 
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and I was getting farther and farther 
from me. Whoever I was before, how- 
ever neurotic, I had functioned. I was 
connected to myself and my world. Now 
I was connected to no one. 

Once I tried to call Edie just to talk, 
to hear another voice. I reached for the 
phone. “I wouldn’t make that call,” Eric 
said from the bedroom, pointing a finger 
at me. “Edie only makes you feel depen- 
dent. You shouldn’t call her. Don’t be- 
tray me, Barbara.” 

I listened to him as if I were hyp- 
notized. What a strange thing to say, I 
thought. What does he mean, “betray 
me’? 

One night we were sitting on the 
couch after dinner, talking. I was still 
consumed by painful childhood memo- 
ries and I told him about Chatahoochie. 
When I was a little girl I remembered 
my mother saying to me, “If you're not 
good, youll go to Chatahoochie, where 
all the crazy people go. That’s where 
they put bad little girls, so be good.” 

“Eric, I'm terrified of mental hospi- 
tals,” I said. “But I don’t know what’s 
happening to me. Everything looks so 
strange. Even you don’t look the same. 
I love you. I trust you. But I think I 
need a doctor. I think I should go to a 
hospital.” 

He put his arms around me and 
smiled. Then he said softly, “You don’t 
fear Chatahoochie, Barbara. You want 
it. It’s really a secret wish you have, to 
go mad, to be dependent.” His voice 
droned on, and I listened. 

The more he talked, the crazier I felt. 
My mouth moved without sound and 
suddenly I had a compulsion to make 
guttural noises. I wanted to scream. The 
more hopeless he said I was, the more I 
felt I had to play the part. 

Then he kissed me. I turned my head 
away. I felt no sexuality at all. That 


“We'll have to stop meeting like this, Irene. 
My den mother is getting suspicious.” 









































new, hollow sense of nonbeing had 
stroyed it. His lips felt cold, differen 
didn’t like it when he touched me 
didn’t even want to sleep in the sa 
bed with him. He wasn’t Eric anym 

Then he did a strange thing. He 
gan to empty all the wine and liquor i 
the sink. And when that was finish 
he tried to pull the chain lock off 
apartment door with his hands. Fin 
he went for a screwdriver and I watch) 
him with fascination as he removed 
chain. 

“T won't lock you out, Eric. Why ¢ 
you doing that?” I said. 

He gave me a long look and sa 
“You know why. You know.” Then 
left, slamming the door behind him. 

I sat on the couch feeling a paral 
of sorts. I couldn’t believe what had j 
happened. I was confused. I didn’t kn¢ 
what to do. I wanted to run, theni 
didn’t. If I could.only sort things o 
But it was hard to think clearly. I Felt 
guilty and so sad. 

Days spinning through nights, nig 
spinning through days, my life was li 
a roulette wheel and I was the silver b 
whirling round and round. Eric urg 
me to talk about all my hurts and I 
forgetting the good times, ignoring t 
happiness. 

I had a grim determination to straig 
en it all out. Only by reliving each 
lationship, each year of my life, wo 
I be able to make sense of everythi 
But I didn’t know that I could get stu 
stuck at another -age, with all t 
thoughts, emotions, personality and i 
tellect of that age. The more we talk 
the more I felt my life was hopeles, 

He often got’angry with me now, b 
still he shopped, cooked and spent ho 
talking with me. Exhausted from a 
constant tantrums and his constant b 

(continued on page 24 
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SUPER 
OFFERS! 











Fine quality, textured, 
smudgeproof, on Kodak 
paper. Send Polaroid, in- 
stant color print or photo 
(up to 5” x 7”), neg 
ative or slide. Originals 
returned unharmed. 


s 
2. 5x7” Enlargements 
E 212 Wallet Photos 













2- 54” 
Enlargements 
4 5”x7” 
Enlargements One photo 
= in plastic 
PURE 


photo order! 


tor a good |ook 


Ey 2 ee O88 ae OS ae ee oe 
INTRODUCTORY OFFER! (ENCLOSE THIS AD) 
DEVELOPING KODACOLOR FILM 


12 EXP C110 for 20 EXP C110 for 25 

12 EXP C126 for 9S5. per roll 20 EXP C126 tor ea roll | 

Pprastserv SERVICE 24 EX EXP C135 tor’ for 3200) 00 penta roll | BORDERLESS 
oe Gees eee ee ee 


GUARANTEED! Add 50¢ pe per rroll or order 
for postage and handling. 


CAPRI PHOTO Box 1381, L.I.C., NY 11101. Dept. CP-23 














PF taht 
$2.75 Ea. 


- J 
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14Kt. Gold or Ste ling Silve 


Slinky serpentine chain ring and matching hoop post earrings — order 
separately — or the set — al bargain prices 

Ring 14Kt. gold KTR $10.50 Each. Sterling Silver SSR $2.75 Each. Specify 
size 4 thru 8. Earrings 14Kt. gold KTE $13.50 Pair. Sterling Silver SSE 
$3.95 Pair 

FREE CATALOG shipped if you order or by request. In the comfor O 
your living room — shop (romathe largest mail order jewelry se 
tion — at direct importer to you low prices. Offer expires Jan. 31 1980 
Good in US.A. only. We pay postage. California residents add 6% tax 


WORLD'S LARGEST EXCLUSIVELY JEWELRY MAIL ORDER COMPANY 
OUR 10TH YEAR IN BUSINESS 
SERVING OVER 2 MILLION CUSTOMERS 


Suxvoilicire : 16734 Stagg Street Dept. 2447 
welart Inc. 2 
Je velart we Van Nuys, California 91409 


Perfect color 
copies on matte 
finish paper 
Borderless. Send 
any size photo, 
Print, Polaroid, 
slide or negative, 
color or B&W 
Original returned 
unharmed 
Prompt Add 60g per 
postage, handling, and 30g extra for first class 
service. Prompt delivery. Satisfaction guaranteed or 
money back 


CENTRAL COLOR LABS 
UU ET Be oa LT eee or em Lec Co LL 274 


service enlargement for 





WALLET PHOTO, DEPT.615,W. CALDWELL, N.J.07006 












YOUR FULL 
CHOICE $2.20 Gerek 

24 Wallet Photos of 3-5x7 
or1-8x10 Enlargement 





1076A Springfield Ave. 
Irvington, Ne 07111 







YOUR FAVORITE PHOTO INTO A 
2 FT.X3 FF. 









aa Ul) 

tele 

95 celts 
Send any size photo 
snapsnot or negative 


¢ BLACK & WHITE ie. 
(Returned unharmed) 


| ADD $1.50 FOR EXTRA FAST SERVICE 


Beautiful ENLARGEMENTS 


of your favorite photo 
FULL COLOR 


4 for $4.78 1 for $3.39 
6 for $6.59 8X10 3 for $8.39 
LUSTRE FINISH PAPER 


BLACK & 
8: -88 
18% ¢ 


36 for 1.74 . 54 for 2.62 
Send any size pnoto (black & 
white or color). Returned un- 
harmed. Perfect for college appli- 
cations, jobs and just swapping 
color negative. Returned Add 50¢ postage & handling 
unharmed plus 5% NJ sales tax 

In a hurry? Add 50c for Extra Fast Service 






OX7 








FULL COLOR 


FOR 


18 oniv$2.32 


: for 4.63 . 54 for 6.94 


Send any color picture or 








Send your negative for 
Free Sample 


PHOTO 
CHRISTMAS 
CARD 


Color 
Add 20¢ for Handling 
yeaa Te AB 


TRIM COLOR Oe Photo) 


for 
only 


Includes envelopes. Addtnl 
cards 16¢ ea. Made from 


SLIM COLOR (3% x 7) 


ion 50 ps0's0e 
for Handlg 


Includes envelopes. 
Addtnl. cards 20¢ ea. 


Satisfaction guaranteed or 


50 on 
for Handlg 


your square neg. From money back. No C.O.D.'s. 
slide add 50¢; from color Send check, cash or M.O. 
photo add $1.50. Only 


WE USE KODAK PAPER. 
FOR A GOOD LCOK. 


SLIM CARDS can be made 
from 110 neg 


als) We pepT. L8, ELMSFORD, NY. 10523 


16 WALLET SIZE 
WITH FREE 5x7 


10 -3¥0x5 PRINTS 
or 
4 -5x7 ENLS. 
or 
1 -8x10 ENL. 


or 
20 WALLET SIZE 


YOUR CHOICE 
ALL BORDERLESS 


Full size color copies on KODAK finish paper 
without borders Pret copies available. Send any 
photo or polaroid print (8X10 or smaller). Re- 
turned. Add 35¢ per selection for post. & hndig.. 

and 5c extra for First Class service Satisfaction 
guaranteed or money back. Send check or m.o. to 


RELIANCE COLOR LABS, INC. 
Studio 252-11, Port Chester, N.Y. 10573 , 




















Fo: Piolo 





Send color ut? 0; 98 
negative, cote 0. 
Be or slide. 32 For $2.98 







stir bts] | ns postage 


50 only $10.00 
100 only $19.00 


+ $2 handling charge 
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_Sobaso® 


Frede er sweet x 
2 sa Fao 


LABEL 


= $406 


Quick and easy way to put your name and 
turn address on letters, books, records, 
Any name, address and zip code up to 4 || 
beautifully printed in black on crisp w 
gummed label paper. 1%” long. Free decora 
box for purse or desk. Set of 1000 labels, 
$1, plus 20¢ for postage & handling. Ma 
back if not pleased. 


Walter Drake cot: 
333 WORLD STAMPS 25 


Genuine AMERICANA postage stamp collection 
from Seychelles, Grenadine, Malagasy-many 
more. PLUS hundreds of others of interest. 





Mc: 




















3030 Drake Building 
ado Springs, Colo. 80 









Other fine stamps enclosed for tour inspection. 
FRASEK Co., Inc. Dept. LH-119 
White Plains, N.Y. 10601 


MARKET PLAC 


For ad rates-Classified, 100 E. Ohio, Chicago 606 


OF INTEREST TO ALL 
* WILD GAME RECIPES—Deer, Duck, Fish, All An 
Smoked, Barbecued, Marinated. Moneyback; $2.00 
Breeding, Charlestown, IN 47111 
* FREE CATALOG Kerosene Lamps! Many Decorative 
for Homes, Camps. Wilaine’s, 3684 Broadway, New 
10031 





















OF INTEREST TO WOMEN 
* HOMEWORKERS NEEDED PAINTING NOVEL 
Roland, Box 56-LH, Hammonton, NJ 08037 
HOMEWORKERS! $250 WEEKLY ADDRESSING. Send s¢ 
dressed, stamped envelope Suntex, B-60825, Okla. City | 
HELP WANTED 
* PARTTIME PIECE WORK! Webster. America’s for) 
dictionary company needs home workers to update 
mailing lists. All ages, experience unnecessary. Send 
address, phone number to: Webster, 175 Fifth Ave., Suite} 
CS-1, New York, NY 10010 
BUSINESS — MONEY MAKING 
* HOME IMPORT Mail Order Business. Free Report 
linger, Dept. S175B, Waodland Hills, CA 91367 
Noo 
$480 WEEKLY! Home Mailing Program. Alltime, Box @ 
LHJ, Tamarac, FL 33320 
$300/THOUSAND STUFFING Ee Free Details 
lossi, Box 318-CL, Brooklyn, NY 112 
* $500 WEEKLY! Commission ae SASE. Pacific 
cations, 6321 Burma Lakegrove, OR 97034 
$50.00 HUNDRED Stluffing-Mailing Envelopes. Free Sup 
Headen, X922. Melbourne, FL 32935 
$480.00 WEEKLY! pdatessing Envelopes 
30224-LH, Denver, CO 8023 
$500/THOUSAND SEUEFING SEO Details Free! 
Box 3732-LJ, Centerline, MI 48015 
* $250 PROFIT/ THOUSAND POSSIBLE Stuffing- -Mailin 
velopes. Offer: Worldwide-A-LJ11, X15940, Ft. Laude 
33318 
























Freedom, 


















CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money 
in direct response to the above advertisements. LH-11 








We're 
Fighting for 


Your Life 
@ 


The American Heart Associatio 





|" HOW THEY SEE IT 


R 

] Famous authors share their 
: wit and wisdom on a subject 
i that’s close to all of us. 


' FORTUNE 





The wheel of fortune turns round in- 
1 santly, and who can say to himself, 
(| shall today be uppermost.’—Con- 
tus. 















fortune is ever seen accompanying 
lustry, and is as often trundling in a 
Neelbarrow as lolling in a coach and 
| —Goldsmith. 


[t cannot be denied that outward ac- 
ents conduce much to fortune; favor, 
joortunity, death of others, occasion 
ling virtue. But chiefly, the mold of 
nan’s fortune is in his own hands.— 
on. 

We make our fortunes, and we call 
ym fate.—Alroy. 

Fortune is like the market, where 
ny times if you can stay a little the 
ice will fall; and, again, it is some- 
ies like a Sibyl’s offer, which at first 
Nereth the commodity at full, then con- 
¥neth part and part, and still holdeth 
} the price.—Bacon. 


jMay I always have a heart superior, 
ih economy suitable, to my fortune. 


thenstone. 


| yah , 
‘Human life is more governed by for- 


‘ie than by reason.—Hume. 

|Fortune does not change men; it only 
imasks them.—Riccoboni. 

|The way of fortune is like the milky- 
iy in the sky; which is a number of 
all stars, not seen asunder, but giv- 
\; light together. So it is a number of 
tle and scarce discerned virtues, or 
*her faculties and customs, that make 
*n fortunate.—Bacon. 


‘t is a madness to make fortune the 
‘stress of events, because in herself she 
‘nothing, but is ruled by prudence.— 
| yden. 

We are sure to get the better of for- 
‘ie if we do but grapple with her.— 
'1eCa. 

‘The fortunate circumstances of our 
les are generally found, at last, to 
| of our own producing.—Goldsmith. 

Many have been ruined by their for- 
ies, and many have escaped ruin by 
'» want of fortune. To obtain it the 
‘at have become little, and the little 
--at.—Zimmermann. 


The power of fortune is confessed only 
| the miserable, for the happy impute 
| their success to prudence or merit.— 
ft. End 


1 THE NEW DICTIONARY OF THOUGHTS, originally 
: piled by Tryon Edwards, D.D. Used by permission of 
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« Save 15¢ smoothly on a 
can of Thank You Pudding. 


Store Coupon 
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by mailing to The Michigan 
Fruit Canners, Inc., RO. Box 
1119, Clinton, lowa 52734. Offer 
expires January 31, 1980. 
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creamiest pudding ¢ 
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aie ~ to take photographs of the heart; would ness, making everything in its vicini 


he get many customers?—D. L. Moody. to freshen into smiles.—Washingte 

ire their If a good face is a letter of recommen- Irving. 

a subject dation, a good heart is a letter of credit. The depraved and sinful heart do 
all of us. —Bulwer. not of itself grow better, but goes ¢ 


from bad to worse; but the heart 4 


All who know their own minds, do ry , 
newed by divine grace, grows steadij 
} 


not know their own hearts.—Rochefou- 





a 

a) aa in the divine likeness; its path is that 
a a ae eee The 4 f ee tee eae the just, that shineth more and more J 
Ra RENO ione » hear é se ) 
the best logician.—Wen The heart o man is 0 1 se ou the perfect day. | 
little, yet great things cannot fill it. It is eee aaa 

° wig ye ‘ wharacter rig 

eae eo not big enough at one meal to satisfy a 0 judge human character rightly, | 

our 1€al - ur 1eadas are . z é av s sty 4 ave ; Cr oxarayiice q 
ur hearts, 0 bird, and yet the whole world cannot ™2" may sometimes have a very sm 
vain.—Young. experience, provided he has a very largj 


satisfy it—Thomas Decker. Pen eg 
ao et Brleoe ae gem , 1eart.—Bulwer. 
ood heart is worth gold.—Shake [here is no instinct like that of the 


heart.—Byron Mind is the partial side of man; tl 


heart is everything.—Rivarol. 


Cc. 


A x heart i » truest wisdom.— , 
\ loving heart is the tru Everyone must in a measure be alone 


in the world; for no heart was ever cast 
The heart has reasons that reason does in the same mold as that which we bear 


The heart of a wise man should r 
semble a mirror, which reflects eve 
object without being sullied by any. 


Dickens 


not understand.—Bossuet. within us.—Berni. : 
Confucius. 
The way » heart, like the ways The wrinkles of the heart are more in- 3 : : 
, Phe -d ys of the he ‘ » like “oe ; 1 at a pened Del Each heart is a world. You find < 
-ovidence, are mysterious.—Ware. slible than those of the brow.—Deluzy. a : 
Seo Ce Bae Stns a Came Y- within yourself that you find withou 


Suppose that a man would advertise A kind heart is a fountain of glad- To know yourself you have only to s 





down a true statement of those that ever 
‘loved or hated you.—Lavater. 


What the heart has once owned and 
had, it shall never lose.—H. W. Beecher. 
What sad faces one always sees in the 
‘asylum for orphans! It is more fatal to 
neglect the heart than the head.— 
Theodore Parker. 


| Nothing is less in our power than the 
heart, and far from commanding we are 
\orced to obey it.—Rousseau. 

| The nice, calm, cold thought, which 
n women shapes itself so rapidly that 
hey hardly know it as thought, should 
ilways travel to the lips by way of the 
jneart. It does so in those women whom 
jal love and admire.—O. W. Holmes. 


The human heart is like the millstone 
na mill; when you put wheat under it, 
/t turns and grinds the wheat into flour. 
\if you put no wheat in, it still grinds 
mn, but then it is itself; it grinds and 
slowly wears away.—Luther. 





Many flowers open to the sun, but 
only one follows him constantly. Heart, 
be thou the sunflower, not only open to 
receive God's blessing, but constant in 
looking to him.—Richter. 

The hardest trial of the heart is 
whether it can bear a rival’s failure with- 
out triumph.—Aiken. 

Want and wealth equally harden the 
human heart, as frost and fire are both 
alien to the human flesh. Famine and 
gluttony alike ceaselessly drive away na- 
ture from the heart of man.—Theodore 
Parker. 

A noble heart, like the sun, showeth 
its greatest countenance in its lowest 
estate.—Sir P. Sidney. 

The heart of a good man is the sanc- 
tuary of God in this world.—Mad. 
Neckar. 

You may as soon fill a bag with wis- 
dom, a chest with virtue, or a circle with 
a triangle, as the heart of man with 





anything here below. A man may have 
enough of the world to sink him, but he 
can never have enough to satisfy him.— 
T. Brooks. 


When the heart is won, the under- 
standing is easily convinced.—C. Sim- 
mons. 


The heart is an astrologer that always 
divines the truth.—Calderon. 


Men, as well as women, are oftener 
led by their hearts than their under- 
standings. The way to the heart is 
through the senses; please the eyes and 
ears, and the work is half done.—Ches- 


terfield. 


Something the heart must have to 
cherish, must love, and joy and sorrow 
learn; something with passion clasp, or 
perish, and in itself to ashes burn.— 


Longfellow. End 


From THE NEW DICTIONARY OF THOUGHTS, originally 
compiled by Tryon Edwards, D.D. Used by permission of 
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educated, more discriminating. And so 
are their tastes. Which is why we make 


Out-of-this-world vegetable 
combinations. 
Seabrook Farms“ International Style 


foreign cuisine. Each has big chunks of 


combined for an unforgettable taste 
experience. 


People today have changed. They re more 


Seabrook Farms" frozen vegetable prod- 
ucts special enough to satisfy those tastes. 


Vegetables capture the exciting flavors of 


premium quality, fresh frozen vegetables 





Delicious, fresh-tasting vegetables 
plus something extra. 

Our tantalizing prepared dishes feature 
combinations of vegetables plus sauce or 
other delicious ingredients. For instance, 
our creamed spinach is so uniquely deli- 
cious, it’s now America’s best seller. 

The very finest, specially-selected 
premium vegetables. 

Our gold label deluxe vegetables 
feature top-of-the-line, premium-quality 
vegetables like tender, delicious broccoli 
florets and whole green beans. They 
include out-of-the- ordinary vegetables, 
too... like crisp, Chinese pea pods and 
tasty artichoke hearts. 

Satisfy your taste for something special 
with Seabrook Farms“ vegetables. 
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colleges to curtail programs, reduce faculty, 
limit laboratory work, cut down on book pur- 
chases for libraries. We must not let this 
deterioration continue. Wecan't afford to run 
out of ideas. Or we may all be back to smoke 
signals again before we realize it. gee. 


Make America smarter. 
Give to the college of your chotce. 
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Mr. Coffee is the 
‘umber one selling 
‘offeemaker in 
America. And when a 


| Coffee brewing 
j2xperts agree. 

The worst thing 
lyou can do to brew 
totfee is use boiling 
water. Yet many 
soffeemakers still 
work like 1920 perco- 
jators by boiling the 
iwater at the bottom, 
orcing it up to the 
sop, and then over the 
zround coffee. 

i How we solved 
he boiling water 
bd blem. 

Mr. Coffee has 
nvented a way to Use 
nstantly heat the water to within 5° of 
200° F, the ideal brewing temperature. 
50 there is no boiling to destroy the fine 
character of coffee. 





Room at the top for perfect coffee. 


Mr. Coffee’s unique patented system 
starts the brewing process at the top, not 
she bottom. Not only is the water tem- 
erature precisely controlled, the brewing 
ime is also controlled. 

The vital importance of time. 

Under-brewing or over-brewing will 
esult in coffee that is too weak, or too 
strong. Mr. Coffee solves this problem 
vith a brilliantly engineered device called 


America’s 
favorite brewery. 





aly genuine Mr. Coffee f 








a bi-metal actuator, 
that automatically 
controls both time and 
temperature for perfect 
brewing. It’s a patented 
system. No other 
coffeemaker has it. 

The Coffee Saver. 

Another exclusive. 
With Mr. Coffee’s 
ingenious Coffee Saver 
you use only the exact 
amount of coffee you 
need whether you want 
2 cups or 10. It works 
by controlling the 
height of the coffee in 
the filter so it’s always 
at the proper brewing 
level for ideal extrac- 
tion. By simply setting 
the dial, you get great 
coffee taste, without 
wasting expensive 
coffee. 

Even our filter is unique. 

It may not seem like much. Only a 
piece of paper. That’s what most filters are. 
But Mr. Coffee filters are different. They are 
specially designed to provide the precise 
density so that oils, sediment, and bitter- 
ness are filtered out. Clear, rich, flavorful 
coffee comes smiling through. 

Now that you know the 
difference. 

Find out for yourself what over 20 
million Americans have already discovered. 
Start enjoying coffee the way coffee was 
meant to be. Perfectly brewed the way 
only Mr. Coffee can brew it. 


s and decanters. 





Move up to Mr. Coffee. 


NORTH AMERICAN SYSTEMS, INC., 24700 Miles 


Road, Bedford Heights, Ohio 44146, (216) 464-4000 
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rage of anger, I watched the weeks slj 
away. And every day he told me I 
getting worse but that he would ta 
care of me because he loved me, | 
would bring his face close to mine, le 
at me sadly and say that if he took 1 
to a hospital now, they would lobo; 
mize me. 

He always answered the pho 
“You're in no shape to talk to peop] 
he said. 

He let me speak to my mother wh¢ 
ever she called, but otherwise he wait 
for the service to answer, or he wou 
pick up the phone and say that I w 
fine, resting, off pills forever, everythi 
was super. 

He told Edie the same story evé 
time she called, but he never let 1 
speak to her. I was always in the baj 
room, or resting. “She'll call you bac! 
he said. But I never-did, even when 
was out of the apartment. I was 
ashamed—ashamed of the way I looke 
the way I was behaving, ashamed 
what was happening to me. I did 
want anyone to know, not even Ed 
He was lying to my friends, but he w 
lying for me, I thought to myself, pi 
tecting me. I told my mother the sai 
lies whenever she’ called. Part of 1 
wanted everyone to believe those lie 
I wanted to believe them myself. B 
part of me prayed, each time the pho} 
rang, that it was my mother, Edie, ar 
one, calling. back, demanding to kn¢ 
the truth. 

Late one afternoon, I really was 
the bathroom when the phone rang. Ei 
picked it up in the bedroom and I heal 
his voice through the door. “It’s schia 
phrenia, Jonathan, acute schizophren 
But she'll live through it. She’s stror 
and don’t worry, I’m here. I’m with he! 
There was a pause and then Eric saj 
“Whose diagnosis? Mine. I don’t need 
second opinion. Why bring doctors in 
this? It’s not necessary, Jonathan. I 
not needed, not called for. Absolute 
not. She’s fine. She’s doing fine.” 










Acute schizophrenia 


I was stunned. Acute schizophren 
When did I become schizophrenic? He 
did Eric know what I was? How dare } 
tell my friends I was schizophrenic? 

I walked into the bedroom. “Eric, 
heard what you told Jonathan.” 

“Half the world’s schizophrenic,” ] 
said. He was putting on his jacket. “T’ 
going out to get some things. We're g 
ing to have a celebration.” 

He left and I sat on the edge of tl 
bed, dazed, unable to cry, unable to fe 
anything. A celebration for what? B 
cause I was a schizophrenic? Becau 
I was hopeless? I looked at the tel 
phone. I wanted so badly to (continue| 
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Mix 1 cup unsifted flour, Ye cup Domino® 


1 package Fleischmann's® Active Dry Yeast. 
Add % cup Fleischmann’'s® Margarine. 
|| ~  Add1cup very warm tap water and beat 
2 minutes at medium speed of electric mixer, 
| scraping bowl occasionally. Add 2 eggs and 
|| Y2 cup flour. Beat at high speed 2 minutes. Stir 
| in 1% cups more flour or enough to make 
a Stiff batter. Cover; let rise in warm place, 
free from draft, until doubled in bulk, 
about 1% hours. 
Pour “% cup melted Fleischmann's 





ON ANY 2 BOXES OF DOMINO*® 
BROWN OR CONFECTIONERS 
POWDERED SUGAR 
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| youso accept for the face value plus 5¢ handling charge Mail this coupon to 
| Domino Sugar, PO Box 1772, Clinton, lowa 52734, for redemption. Coypons 
will not be honored it presented through third parties not specifically 
| authorized by us 
Any attempt to redeem this coupon otherwise ihan as provided herein shall 
constitute fraud. Invoices proving purchase, within the last 
90 days, of sufficient stock to cover Coupons presented 
for redemption must be made available upon re- 
quest. Void where prohibited, licensed, or regu- 
lated. Good only inU.S.A. Cash value 1/20 of 1¢. 
Offer expires March 31, 1980 
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Granulated Sugar, 1 teaspoon salt and — = 


Margarine into bottom of greased "itiaNeast extent 
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Apfelkuppenkuchen 


~ Anew way to say ‘delicious apple cake” 


Apple-topped-cake is what that wonderful word really means, and delicious is how it really tastes. 
Imagine a delicate, moist, sweet swirl cake, topped and filled with spicy apples and glistening 
with an apple glaze. It’s easy to bake with some of your favorite products. And perfect to serve at any 
time when something ‘delicious’ is called for. Bake one soon! 
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12-cup swirl pan and sprinkle with ’2 cup 
Domino® Light Brown Sugar. Drain one 
20-0z. can sliced apples; reserve syrup. Mix 
apples with 2 cup Domino® Light Brown Sugar, 
Ys Cup flourand 2 teaspoons cinnamon. Arrange 
1% Cups in pan. Stir batter down; spread half 
over apples. Repeat apple and batter layers 
Cover; let rise, until doubled, about 1% hours 
Bake on bottom oven shelf at 400°F. 40 to 45 
minutes, or until done. Cool pan on wire 
Fleischn ma rack 15 minutes Remove cake from pan, 
: ans’ ~cool. Mix Y2 cup Domino® Confectioners 
“nde Powdered Sugar and 1 tablespoon 
apple syrup; drizzle over cake. 
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Ware 12-cup deluxe Swirl Pan from the Bundt® people. 
Made of heavy aluminum, lined with DuPont Teflon® Il, and 
beautifully decorated, Only $3.95 (value $6.75). Comes 
with Gift Pak—$2.25 in store coupons. 

Mail to: Swirl Pan, P.O. Box 627, Dept. 365, Jenkintown, PA 19046 








Please send _________ Deluxe Swirl Pan(s) at $3.95 each plus 50¢ postage 
and handling charge for each pan ordered. Make check payable to Swirl Pan 
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FALLING APART 


continued 
talk t Edie and Jonathan. I wanted to 
voice that wasn't Eric’s. Someone 
to say I was Barbara, I was all right, to 
swear to me I wasn’t hopeless. I needed 
help, but I wasn’t crazy. I couldn’t pick 
up the phone. I couldn’t move. 

I was lying down when Eric got back. 
He walked into the bedroom waving a 
bottle of champagne. “Come on, babe,” 
he said. “We’re going to celebrate.” 

I followed him numbly into the 
kitchen, blinking in the light. He had 
bought bread, cheese, fruit, a tin of 
caviar. There was another bottle of 
champagne on the counter. I watched 
him arrange everything on a tray and 
take it into the living room. I sat on the 
sofa as he opened the champagne. 
“Here’s to Barbara,” he said, lifting his 
glass. “You're off pills and bad shrinks. 
And now we're going to get married.” 

I couldn’t believe my ears. I really 
must be crazy, I thought. He just told 
Jonathan I'm an acute schizophrenic, 
and now he says were going to get 
married. 

“Why not? Let’s get the blood tests 
tomorrow and surprise everyone. We've 
proven our love by going through this 
thing together.” 

“Eric, I didn’t need you to prove your 
love.” 

He put down his glass and began to 
glare at me. “You mean you don’t want 
to get married, after all ’'ve done for 
you?” 

“Why now, for God’s sake?” I said. 


hear a 


“Look at me. I look awful, I feel rotten. 


Eric, I'm sick and you want to get 
married. Why?” 

“Why the hell not?” he said angrily. 
There was no love, no tenderness in his 
voice. “Who loves you like I do? What 
do I have to do to convince you?” 

“I don’t want to be convinced. I don’t 
want to get married. I love you, you love 
me. That’s all I want.” 

“Damn it, Barbara!” 

“Please, 


he shouted. 
leave me alone,” I cried. 


Coherent thoughts 


I fled into the bedroom and shut the 


door. I sat on the edge of the bed and 
for the first time in weeks I began to 
think coherently. I was no longer a 
naughty little girl, crying and stamping 
her foot. I was no longer living in the 
past. I was in the present, here, now, in 
my own apartment. I was Barbara, and 
out there in the living room was Eric. 
Why did he want to marry me now, 
le of this drug thing? 

» qui 1d ypened the bed- 

f He ng on the living 

of dit ie bottle of cham- 

page I he drink- 
ing ordinary wine. H uld commit me 
if we were married, | thought. He’s a 
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lawyer. He knows about things like 
power of attorney. No. it can’t be that. 
I said to myself. He loves me. 

Late one Sunday afternoon we were 
in the living room. Eric was reading a 
book and drinking wine. I was trying to 
read the Sunday paper, but I couldn't 
understand the words. I was unable to 
concentrate. I had repressed the thought 
that Eric was driving me crazy. He 
loved me, he was helping me. But why 
wouldn't he let me speak to my friends? 
Why wouldn't he let me leave the apart- 
ment or take me to a doctor? 

I looked at him for a long time and 
then I began to talk. It wasn’t my voice. 
It was a little girl’s voice. Somewhere in 
the back of my head was the thought 
that if I acted crazier than I really was, 
he'd listen to me. “I’ve got to get out of 
this apartment, Eric. I know I’m sick. 
I know I’m hopeless. But I think I should 
see a doctor. Maybe there’s a chance | 
can get some help.” I started for the bed- 
room to put on some clothes, when sud- 
denly I felt crunch on the back of my 
neck. He was punching my neck. Then 
he turned me around and hit me in the 
stomach. 

I began hitting him back, pretending 
I was doing it childishly, girlishly. I 
told myself he was kidding. To hit back, 
I had to pretend to be a little girl or else 
he would really hurt me. Why would he 
want to hit me? What did I do to him? 
| thought it was a game. I couldn't hurt 
him, but I had to vent my frustration, 
the confusion I felt, the anger some- 
where, so I railed at myself, pounded 
my hips with my fist, and then began to 
claw at my own flesh. I watched myself 
as it happened and was helpless to do 
anything about it. 

“You're insane,” 
away, bored. 

We no longer slept in the same bed, 
or even in the same room. I slept in the 
bedroom, and even during the day I 
spent hours in there, lying down, pac- 
ing, trying to think. Eric slept on the 
living room sofa, like a guard, a keeper. 
He no longer fed me fresh juice, vita- 
mins. The food was just there and we 
ate in silence. I could have left the apart- 
ment when he went out to shop. I could 
have picked up the phone. But I didn’t. 
I didn’t dare risk his anger again. 

One night I was sitting alone in the 
bedroom. I was no longer Barbara, I 
knew that, and I didn’t know who Eric 
was either, or when he had changed 
into this strange, sometimes violent per- 
son. I walked into the bathroom to wash 
my face. I saw someone in the mirror. 
Me. My neck was black and blue, my 
arms were covered with huge purple 
spots. Bruises! I reached for the faucet 
and then stopped short. I held my face 
with my hands; my eyes opened wide in 
surprise. Where had the bruises come 
from? Suddenly I knew. Eric has been 
beating me. And I felt a rush of blood 


he said, and walked 


to my cheeks, saw myself turn red. I 
was excited, and then filled with lucid- 
ity—the first time I had been lucid in 
weeks. He’s insane, I said to myself. 
All this time I thought it was me, or 
the pills. Why has he been telling me 
I’m hopeless? The connections rushed 
through my brain. He’s been threaten- 
ing me with lobotomies and back wards. 
Me! My God, he wants me to be sick. 
It’s Eric who is crazy. 

Quietly, ever so quietly, I tiptoed) 
around the bedroom getting dressed. I 
hadn’t worn shoes, hadn’t even been 
dressed for weeks. I slipped out of the) 
torn nightgown and wobbled around in 
shoes, getting used to the feeling of. 
controlling my legs again. I put on jeans | 
and a sweater. I needed my glasses and 
for some reason my keys. I don’t know 
why I wanted my keys. Money. Where 
is the goddamn money? To hell with it. | 
Jonathan and Edie ,will pay the cab| 
when I get to their apartment. Now, if 
I can just get out of the apartment with- 
out waking him. 











Must get away 


I was shaking with fright. I hadn’t 
functioned in days, weeks. Walking was 
difficult, concentrating my thoughts was 
almost impossible. I kept saying, I’m go- 
ing to Edie and Jonathan’s, they'll help 
me. I must get away, Eric isn’t my love 
anymore, I must get away. 

Slowly, straining to be quiet, I opened 
the bedroom door a crack. I just wanted 
to tiptoe through the hall and out the 
front door, then I would run down the 
sixteen flights rather than bring the 
elevator up, in case it could be heard 
inside the apartment. I opened the door 
farther and looked toward the dark) 
living room. I relaxed for a second. He 
had to be asleep. It would be easy. I 
started to walk quietly through the hall. 
Then I saw something glistening in the 
dark: light from outside bouncing off 
something. His glasses. Eric’s glasses. 
God, he was sitting in a dining room 
chair facing the bedroom, with his arms 
crossed. He was waitihg. He knew! He 
had read my mind. 

“Where are you going?” he said. 

“T just feel like taking a walk,” I said. 
I knew that sounded implausible since 
I hadn’t left the apartment for weeks. 
But I had to be very careful, had to. 
weigh each word. He was violent; what 
could I say that wouldn't set him off? 

I had reached the door when I heard, 
him talking, only this time he was closer 
to me, close enough to touch me. He 
grabbed me from behind, grasping my) 
neck. We began to struggle. It was no 
contest. But I fought hard. First I 
reached for his glasses. He tore at me, 
punching. I flailed at him like a wild 
beast. Then suddenly he turned to go to) 
the kitchen. He put on the light. He was| 
looking for another pair of glasses. At 
last we could see each other, (continued) 
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FALLING APART 


continued 


and I tried to make a run for the door. 
He ran after me and grabbed me from 
behind. It felt as if he were choking me. 

“You're insane,” he hissed. “You'll 
never go outside again, never, never. 
I'll take care of you. You're crazy; they'll 
only lobotomize you out there. You're 
insane, you bitch.” And he knocked me 
to the floor. 

I wrestled as hard as I could, but I 
was weak from not sleeping, not eating, 
from everything. He was too strong. 

[ was lying on the bedroom floor, 
hands tied, exhausted, bleeding. What 
is he going to do with me? My thoughts 
were frantic, racing through my mind, 
“Please, I don’t want to die,” I said out 
TIl be good.” He turned on the 
light and suddenly everything was clear. 
If | showed too much weakness, I knew 
he would feed off it. I knew he would 
hit me again. So in that humiliating 
[ tried to look indignant, 
hat I could of myself, 
Id Barbara. I kept 

violent, crazed. 


loud, 


tured state 
moning up \ 
Ol ( t] 2c « I 
reminding myself |} 
He could kill me. 
Then I thought of! lan. Whatever 
was happening to him, I knew Eric 
wouldn’t want people to see th 
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mess | 


was in, a mess he had helped create. 
And I knew I could trick him. I had to 
get someone up here to see me, to help 
me. My plan had to work. 

He had been pacing back and forth 
from the bedroom to the living room. 
Obviously -he didn’t know what to do 
next. Id play sick, I'd have to play crazy 
to get away with this, I decided. I called 
out to him from the bedroom: “Jonathan 
and Edie are coming to get me, Eric, 
yes they are. Theyll help make me 
better.” 

Suddenly he was standing over me. 
“When are they coming?” 

I thought quickly. “Tonight,” 
“They re coming tonight.” 

He glowered at me, shook his head 
and smiled a strange smile. “They are 
not,” and went back to the living room. 


I said. 


Make him believe 


“Oh, yes they are,” I called out to him 
in my crazy, childish voice. “They are, 
too. I called them while you were sleep- 
ing.” I started making my ugly faces, 
acting crazy. Make him listen to me. Oh, 
God, please make him believe me. 

He came back to the bedroom, looked 
at me for what seemed an eternity and 
then said, “I know everything you do. 
If you called them I would know. You 
didn’t speak to anyone.” 

“You were sleeping,” I said. “Youre 
so tired from the cooking and the shop- 
ping, you can't keep track of every- 
thing.” I watched him, pretending not 
to watch, and I could see that something 
inside him knew I had figured every- 
thing out. I was talking too lucidly, too 
logically, with too much authority. But 
he had to believe me. Please let him call 
Edie and Jonathan, I thought. Please. 
Then I'll scream. I gave him their num- 
ber. Please be home, Edie, I thought. It 
was after midnight, and I knew Jona- 
than usually had surgery in the morning. 
They had to be home. 

Someone answered and when I heard 
Eric talking into the phone, I began to 
scream. He swirled around and started 
hitting me with his free hand, the other 
hand muffling the receiver. He looked 
puffy, strange without his glasses. He 
was panting and I realized he was more 
afraid than I was. Again I screamed and 
again he hit me. The only thought in my 
mind was, “Please, please let them hear 
me.” All I could do was scream, scream 
and hope. 

“Nothing's going on,” he said into the 
phone. “That was just Barbara. No, she’s 
okay. I said she’s fine, Jonathan. Better 
and better. She'll he going back to work 
any day. She’s sleeping through the 
nights now.” 

I couldn’t believe he could talk that 
calmly, but I kept screaming, “Jonathan, 
come get me, please! He’s hurting me!” 
I knew what he was going to do to me 
as a result. But I also knew it was my 
only chance. If he kept beating me until 















they got here I could take it. He could 
kill me now that somebody knew t 
truth. Please let them hear me. Ple 
let them come. 

I screamed again and this time 
kicked me. “Barbara, will you ple 
shut up,” he said. “I’m trying to talk 
Jonathan.” Then into the phone: “Sh 
trying this new primal scream thing 
get rid of all her repressed anger. List 
Jonathan, she has some strange idea t 
you're coming up here tonight.” 

“Please, Jonathan, hurry,” 
“He’s beating me!” 

Eric said nothing. He was listening 
Jonathan now. Then he began to prot 
“T told you everything is fine, dam 
Barbara doesn’t want you here. I ¢ 
handle it, Jonathan.” Finally he hung 
the phone. “Do you know what you 
done?” he yelled at me. “Now they 
coming here. You tricked me.” 
grabbed my neck ‘tightly with his ha 
and jammed his fist into my eye. Bi 
then he stopped and began walki 
around the apartment. 

I said things, palliative things, qu 
things, not vindictive, not abusive. 
tried to calm him. I told him Jonath 
and Edie would make everything 
right. They were our friends. He igno 
me and I thought, Oh, Jonathan, a 
go to your car. Don’t fail me. Bring ‘ 
police. Come here and help me. I m 
get away from hint. 

The intercom rang from downstai 
They were here. It had been 30 m 
utes or so, minutes that seemed lon 
than my whole life. Then they rang d 
doorbell and Eric,.opened the door 
was struggling against the sash tl 
bound my wrists, which only made t 
pain worse. I called out to them as th 
walked into the apartment. “Thank Ge 
youre here, thank God. I need y¢ 
Please help meet 

They came into the bedroom a 
looked at me lying on the floor, han 
tied behind my back, hair uncombé 
bloodstains on my face, bruises coveri 
my body. But whatever shock they fe 
they disguised. They were calm a) 
cool. They were amazing. 

“She’s hopelessly insane,” Eric said) 
Jonathan breathlessly, trying to gain t 
advantage by talking first. 

“No, no, no,” I cried. “I’m not insat 
Jonathan! I’m ill, but he’s insane. H) 
been beating me.” 

“Ignore her, Jonathan,” Eric sa 
“She’s been hallucinating. I’ve been 4 
ing to help. I love her, Jonathan. I 
given up everything for her. But I ca 
do anything for her now.’ 


I oi 





“Jonathan,” I screamed. “Call ¢ 
police!” 
“Shh, Barbara,” he said quietly. “] 


two in the morning. Let’s not Wa 
everybody.” 

“Don’t 
warned, 
face.” 


untie her, Jonathan,” E 
“She’s violent. Just look at 1 
(continue 
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“He was beating me!” I cried. “I'm 
not violent. I wouldn’t hurt anyone.” 

Edie turned to Eric and said, “You 
two can’t be together tonight.” 

“She’s got to go to a hospital,” Jona- 
than said. 

I was exasperated, horrified, furious. 
I didn’t know how to make anyone be- 
lieve me. 

Edie stood there looking at Eric, look- 
ing at me. She began to kneel down to 
calm me, to help me, but Jonathan re- 
strained her. “I think you're right, Jona- 
than,” said Eric. “Where’s the phone 
book? We can call some hospitals. We 
don’t have to call the police.” 

I began to scream again. “No, no! 
Can’t you see what he’s doing? He’s 
crazy. He hates me!” 

Eric went into the living room to look 
for the phone book. Jonathan knelt be- 
side me. “Help me, Barbara,” he said 
softly, looking deep into my eyes. He 
lifted me to my feet and led me to a 
chair. “Help me, please.” 

I knew what he meant. He was asking 
my help to placate Eric, to make it seem 
that he agreed with Eric. He knew what 
was happening and he was trying to 
defuse the situation and separate us. I 
stopped struggling against the sash. 
“Yes, Jonathan,” I whispered. “Yes, I 
understand.” 


Locked ward 


Eric came back to the bedroom and 
started dialing hospitals. I heard him say 
into the phone, “No, she’s been violent. 
I guess she probably should be put in a 
locked ward.” 

“Jonathan!” [ started to scream again. 

“Barbara, Barbara, you promised,” 
Jonathan said. 

“She will probably need long-term 
care,” Eric was saying to some nameless 
attendant. Some faceless clerk was be- 
ing told I was hopelessly insane. I was 
filled with rage and indignation, but I 
knew I had to remain quiet. 

I tried to get Edie’s attention with my 
eyes. She was standing next to her hus- 
band, watching Eric, looking at me. Still, 
they both kept their composure. They 
acted as if everything were under con- 
trol. “He’s crazy, Edie,’ I said, only 
mouthing the words. “He’s been beating 
me. Don’t listen to him. I don’t need 
long-term care.” I tried to say all that just 
by moving my head, fluttering my eyes, 
whispering. ae 


Kric was talking to someone at Mount 
oinal Hospital in you take her to- 
night? She’s viol - 

I shook my head with rag lie took 
a step toward me and with her arm at 
her side, she gave me a sign. m iking a 
circle with her thumb and index finger 


to show me that she, too 
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had figured 


out what was happening. Thank God, 
she believed me. She believed me. 

Eric called Lenox Hill, Roosevelt, St. 
Vincent's. He went right down the list. 
“We must have a room for the night,” 
he said. “Yes, yes, yes. She’s violent.” 

“Help me, Barbara. Help me, please.” 

Over and over it happened as I sat 
there with my arms bound behind my 
back while my best friend and her hus- 
band listened to my lover trying to com- 
mit me for the rest of my life. We tried 
to say everything with our eyes, but it 
didn’t help me. I couldn’t put an end to 
the frustration I felt. 

Finally Eric collapsed on the bed and 
began to cry. “Oh, Jesus. Jesus. My 
beautiful Barbara. I tried to help, Jona- 
than. I did everything I could.” 

“IT know, I know. But sometimes these 
things happen. It’s nobody’s fault.” He 
was talking very quietly. “I know a good 
hospital right outside the city called 
Longview. Let me try a call there, Eric.” 

“T want to do it myself,” Eric cried. 
“TIL do it, Jonathan.” 

“Eric, give me the phone. Please let 
me help. Youre tired.” 

Reluctantly Eric handed the phone to 
Jonathan and within minutes he was as- 
sured of a bed in Longview. 

“TIL drive her,” Eric said when Jona- 
than put the phone down. 

“Wait a minute,” said Jonathan, now 
firmly in control. “First of all, Edie, get 
Barbara some milk. She’s hyperventilat- 
ing. She must have some milk.” 

“And untie me, Jonathan,” I said. “My 
wrists are bleeding.” 

“You better not, Jonathan, you better 
not,” Eric said. “She’s violent. I’ve 
warned you.” He got up and paced from 
the living room to the bedroom. 

Jonathan had to calm him down all 
over again, and I tried to stay quiet as 


Edie untied my wrists. She poured m 
glass of milk and I gagged it down. 

“Tll drive her,” Eric said again. 
put on his jacket, looking at me wi 
disdain, hatred, contempt, as if he h 
never known me, never loved me. 
watched him with amazement. Wh 
had happened between us? 

“IT won't drive in a car with hi 
Jonathan,” I said. “Pll only go with yo 
Eric wants to hurt me. You must ta 
me.” 

“It’s all right, Barbara,” he sai 
“Everything is going to be all righ 
Edie, help Barbara get dressed.” 

I was so weak I could hardly stand 
went into the bathroom to wash my fad 
And then Edie helped me change in 
clean clothes. I put on a coat and tied 
scarf over my hair. I tried to look norm 

Jonathan took me by the arm and le 
me down the hall into the living roor 
I tried to speak, to explain, to tha 
him. But the words wouldn’t come. wi 
was I? Where was I going? I felt I wi 
just drifting. 

“Hold on, Barbara,” Jonathan sai 
giving my arm a gentle pressure. 

Eric was waiting at the door. I trie 
to look at him, but my eyes wouldr 
focus. Who was this man? Why aa 
do this to me? Why did he want all th 
destruction? Why didn’t he help me? | 

Eric insisted on goming to the hos 
tal with us. The four of us waited 





the elevator, and when it arrived 

were straining to look calm, to look a 
dinary. The elevator man smiled a hel 
at me as if he had taken me down on, 
yesterday. How f6ng had it beer 
Weeks? Months? I smiled back, a aa 
smile. No one in the building woul 
know what had happened in that apar 
ment. We looked like four people lea’ 
ing a party. S en 
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INLAID COLOR: 
A BEAUTIFUL DIFFERENCE 
YOU CAN'T MISS. 


Most vinyl floors have their colors and patterns just printed on. But Designer 
Solarian is different. And that difference is called Inlaid Color. It's Armstrong's | 
exclusive process that builds up the color and pattern with thousands of 
varicolored vinyl granules. The result is a richness of color and a uniquely 
“crafted” look that no printed flooring can begin to match. 





1. Inlaid Color | 
begins with i | 
the precise 2. gradually 

placement of building 
varicolored up the design— 

granules onto color by color, 
the backing shade by shade 


4. And when the 
Mirabond™ wear 
surtace is applied, 
the Inlaid Color 

is sealed witha 
lasting protection 
and shine 


3. Once the pattern 
is complete, 
intense pressure 
and heat are 
applied —tusing 
itinto a solid 

inlaid vinyl 








ANOTHER BEAUTIFUL DIFFERENCE: 
THE NO-WAX SHINE THAT 
LASTS LONGER. 





Most no-wax floors have ordinary vinyl surfaces which soon dull from scuffs 
and scratches. But Solarian is different here, too. And this difference is called 
Mirabond. It's Armstrong's exclusive extra-durable wear surface which— | 
along with protecting the Inlaid Color and pattern—keeps its lustrous “like- | 
new” look without waxing far longer than ordinary vinyl surfaces. And by | 
eliminating the waxing chore, Mirabond makes Solarian the easiest of all | 
Armstrong floors to care for. To keep it clean and shining, just sponge-mop | 
with detergent, and rinse thoroughly. (If a reduction in gloss should occur in 4 
heavy-traffic areas, ask your retailer for Armstrong Suncoat™ which can be 

applied to help maintain the shine.) | 





ONCE 'N DONE™. | 
THE NEW EASY WAY TO KEEP 
SOLARIAN FLOORS CLEAN. 





The easiest way to keep any Solarian floor looking its best is with new Once 'n 
Done No-Rinse Cleaner. Available only at your Armstrong retailer, it was de- 
veloped especially for floors with the Mirabond wear surface. It not only saves 
you the chore of rinsing, but it leaves no dulling dirt- 








catching film. Armstrong i 
To find your nearest Armstrong retailer, look in the Yel- = 

low Pages under “Floor Materials.’ Many are authorized a 

Floor Fashion Center dealers, offering the full selection 


of Armstrong floors. Or use the coupon below for retailer names and our free 
full-color consumer guide, “How to Buy Resilient Flooring.” 
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THE SHINING FACES OF CHILDREN 


THE LITTLE GIRL. This is the fourth Christmas 
in a row in which this magazine has chosen to 
feature a little girl on its cover, along with a 
make-it-yourself project to be done in the family 
kitchen. Why do we continue this tradition? Be- 
cause we believe that December is a special 
month, evoking special emotions and impulses. 
We turn inward, we reach outward, we look up- 
ward. A child’s face somehow becomes a reflec- 
tion of the blessing, “May the Lord let His coun- 
tenance shine upon you and be ‘gracious unto 
you.” Seven-year-old Jennifer Grunstein, star of 
our December 1979 cover, may, like your own 
children, live in a world where innocence and awe seem in short supply. 
But when she saw our cookie Jack-in-the-Box, her eyes lit up, as your 
children’s will. Because something that you do yourself, your own holiday 
touch, communicates love. And love, whatever your faith—or. lack of it— 
is the soul of the season... . 
AND SO IS FAITH ITSELF. Which is why you will find our December 
1979 issue replete not only with ways to express your love, but also with 
echoes of a higher love. Our lead article, “The Triumph of Faith” on 
page 97, chronicles the lives of four women who found their way through 
divine guidance. “How to Give Your Child the Joy of Religion” on page 
88 takes an interfaith look at the need for belief in the very young. And, 
in an issue we frankly call, “The Most-Christmas-y,” we have also-in- 
cluded Hanukkah tradition and potato latkes (see page 36). 
AND SO ONCE MORE, TO ALL OF OUR READERS, from all of us, 
our sincere wishes for a happy holiday, 1979. Solemn or merry, religious 
or secular, may it be everything you want it to be—for you and yours. 





© 1979 LHJ Publishing, Inc., New York, N.Y. All rights reserved. ‘‘Never Underestimate the Power of a 
Woman’’ is a trademark of LHJ Publishing, Inc., registered at U.S. Patent Office. Title ‘‘Ladies’ Home 
Journal’’ registered at U.S. Patent Office and foreign countries. 


Ladies’ Home Journal (ISSN 0023 7124) December 1979, Vol. XCVI, No. 12. Published monthly by LHJ 
Publishing, Inc., 641 Lexington Avenue, New. York, N.¥. 10022. Subscription prices: 12 months U.S. and 
Possessions $7.97; all other countries, $10.97. 24 months U.S. and Possessions: $11.97; all other countries, 
$17.97. Controlled Circulation Postage Paid at Dayton, Ohio. Authorized as second-class matter at Post 
Office Department Ottawa, Canada, and for payment of postage in cash. POSTMASTERS: Send address 
changes to Ladies’ Home Journal, P.O. Box 1697, Des Moines, lowa 50340. 


Change of address: Send full details with latest mailing label to Ladies’ Home Journal, P.O. Box 
1697, Des Moines, lowa 50340. See coupon elsewhere in this issue. Please allow 8 weeks for 
change. Send all other subscription correspondence to P.O. Box 4565, Des Moines, lowa 50340 
or, if you prefer, call this toll-free number: 800-247-5470. (In lowa, call 800-532-1272.) 





Dan McNamee, VP/Consumer Marketing Paul Bode, Los Angeles The Journal cannot 
Vito J. Colaprico, VP/Manufacturing De Wayne Hunter, Pacific Coast process unsolicited 
Ron Valerio, Advertising Director Manager manuscripts or art 
Terry Giella, Sales Administration Manager Den Rowe, Detroit material and Pub- 
John Wezwick, Business Manager Sandy Stapleton, San Francisco lisher assumes no 
Sales Managers: Patricia Tregellas, responsibility what- 
Jack M. Brigham, Mid-Western Manager VP/Communications soever for their 
Hal Deisher, Eastern Sales Manager Skitch Rosenthal, Prime Showcase return. 

Arthur Cohen, New York Sales Manager Mitch Lurin, Marketing Services 














| Paper S| ae ee 
mw a 


ea or - 
a 4 @ 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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looks and feels renewed. 


Tiny encapsulated 
s moisturizers. 


Exclusive Moisture Release formula combines capsules of fresh 
moistunzers with a rich moisturizing cream to work with your skin. 
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Bring to a boil, stirring 
~ constantly until thickened and — 
smooth. Gently stir in pea pods, 
mandarin orange and pineapple; 
_ heat through. Serve with rice. 
Makes 4 to 6 servings. — 
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}dryer attachment 
iby Helene Curtis. 


| Dry your curls with a blow-dryer? It can 
| actually blow your curls away! But now 
| there’s new CurlDry blow-dryer attachment 
by Helene Curtis. You get the heat but not 
) the force —like natural air drying, only 

| faster. CurlDry keeps curls in place —dries 
hair evenly, naturally; no more damp curls. 
| Finger-fluff your hair into place. You won't 
| have to brush as much or as hard; less 

| frizzing and tangling. CurlDry is ideal for 

| naturally curly hair, perms and even fragile 
| hair—fits most blow-dryers—only 4 ounces, 
| easy to handle. CurlDry blow-dryer attach- 
|ment...available wherever blow-dryers 

are sold in the U.S.A. and Canada. 
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Marie Osmond 


Do you have one Christmas 
that stands out in your 
mind? Eight celebrities 
ishare their memory of the 
jholiday they will never 
forget. By Helen Weller 


)David Hartman 
|Last year I saw Christmas through the 
eyes of my little boy, Sean, then just 
| three. The night before Christmas we 
jleft cookies, a bologna sandwich and a 
| glass of milk in front of the fire place 
for Santa. Sean was so pele away with 
lit he even ran into the kitchen and 
brought out some lettuce leaves for 
the reindeer. 

Early the next morning, as we stood 
at the top of the stairs ready to go 
‘down, I saw the excitement in his little 
face. He felt such anticipation he could 

hardly breathe. He was absolutely 

eed at the prospect of going 

downstairs to see whether Santa had 

) come and whether he and the reindeer 

\had eaten the food teft for them. The 

~moment he bounded down the steps, 
ran to the fireplace and saw that the 

|| food was gone was one of sheer delight. 

[had forgotten how incredible Santa 
Claus ts until my three year old, 
staggered by the wonder of it all, 
opened that world to me. For the first 

| time in years I shared the glory of a 
child’s Christmas. 





Loni Anderson 

My father was in severe pain for several 
years with bone marrow cancer. His 
| body became so sensitive that any 

| physical contact would hurt him. This 
Bateticilar Christmas, three years ago, 
jmy daughter, my husband and I flew 


| back home to St. Paul, Minnesota, to 
i 












spend the holiday with my parents. I 
sadly expected that my father would 
have to remain in bed or in a wheel- 


chair, looking on as a bystander. 

But his condition suddenly changed. 
On Christmas day Dad was out of bed 
and free of pain. That afternoon he 
managed to walk the dog with me—it 
was the first time he’d been outside in 
ages. At Christmas dinner he carved 
the turkey; for the first time in years he 
could hold a knife. He laughed and 
even danced with my daughter as we 
sang Christmas songs. Best of all, we 
were able to hug and kiss him, without 
fear of hurting him. 

After the holiday my father’s health 
went downhill, and once again he was 
bedridden. Four months later he died. 

I'll always remember the miracle of 
that Christmas when I was allowed to 
hug and kiss my father. 


Marsha Mason 
The first Christmas I spent with my 
husband, Neil Simon, and his daughters 
meant the most to me because it was 
the beginning of a whole new family. 
When I married Neil in October six 
years ago, I became a stepmother to his 
young daughters, Nancy and Ellen. 

Our first Christmas together was a 





Loni Anderson 





particularly sensittve one. I had 
inherited a ready-made family, the girls 
had a stepmother they weren't used to 


(their own mother had recently died) 


and there we were, thrown together on 
the most sentimental of holidays. 

On Christmas Eve I was extremely 
nervous. I was anxious that the girls 
should like the presents I had 
bought them, anxious that they should 
like me, because this was their first 
Christmas without their mother. 

As the snow fell outside, the four of 
us tried to make it warm and easy for 
each other inside. As we started to drink 
champagne the girls lifted their glasses 
and suggested we toast our new life 
together. Suddenly, I felt totally 
accepted and loved. It was a tender 
beginning of our history together. 


Henry Winkler 

Asa Jew I celebrate Hanukkah rather 
than Christmas. Hanukkah is also a 
holiday centered around children, gifts 
and family and, of course, falls around 
the same time of year as Christmas. 
Last year, for the first time IThada 
child in my home, seven-year-old Jed, 
my new stepson, Twas a bachelor until 
I married his mother Stacey last Mlay, 
and it was delightful to celebrate my 
first Hanukkah as a father. 

We were on vacation in Hawaii at 
the time, Every night, for eight days, 
we came back to the hotel room, lit the 
candles, said the prayers, sang the songs 
and gave each other presents. It 
reminded me of the Hanukkahs I had 
experienced as a boy. Now I can pass 
the rituals on to my young son. 

Watching Jed join me in the lighting 
of the menorah candles gave me 
goose pimples. 


Marlo Thomas 
When I was a little girl my (continued) 
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featuring Kewpre dolls from 
the Journal's 1910 cover 


Here’s the perfect year ‘round gift for giving or 
to use as an accent piece in your home. 

The tin canister is 834” high, 6” wide, 5” deep, 
looks like an antique, with bright lithographed 
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father [comedian Danny Thomas] was 


on the road so much that there were 
many times when he couldn’t be present 
at events that were important to us kids. 
But no matter what else he may have 
missed, we were always together at 
Christmas. 

Then one year, just as he was about 
to leave Chicago for home, he was asked 
to extend his nightclub engagement over 
the Christmas week because the star due 
to perform became ill. Wanting to help 
out the nightclub owners, Daddy called 
home and told my mother he would 
have to stay. But my mother told him: 
“T don’t care what their problems are. 
You've got to be home for Christmas.” 

The nightclub owners then offered to 
fly the entire family to Chicago. My 
mother wouldn’t buy that either. “The 
tree is loaded with presents from all 
over the country for the kids,” she said. 
“They're all excited and expecting you. 
Forget it, come home.” 

A few minutes later my father called 
again. “Theyre willing to fly the pres- 
ents in, too.” 

We boarded the plane with crates full 
of packages, and when we entered the 
hotel suite in Chicago there was a huge 
Christmas tree—and my father, beaming. 

For me it was wonderful that my par- 
ents would turn the world around to 
spend Christmas with their children. 


Dyan Cannon 

I'm corny about Christmas. I’ve always 
loved having the tree, presents, family 
and friends around me. But my most 
memorable Christmas was spent without 
them in a deserted airport in Lisbon, 
Portugal, 15 years ago. 

I had just arrived to do a film. I was 
feeling badly because it meant skipping 
the holiday with my family. But I felt 
even worse when I arrived at the airport 
and found no one there to meet me. I 
was frightened at being alone in a 
strange country where I didn’t know the 
language or a single soul. 

Then I noticed a little Portuguese 
boy, about seven years old, who was 
crying his eyes out. It was obvious he 
had become separated from his parents. 

It was past midnight and eerie in the 
deserted waiting room. But I bought 
some candy bars and we pretended it 
was our Christmas dinner. Clinging to 
each other we sat there, this little boy 
and I, both waiting to be claimed. The 
hours dragged on but we managed to 
talk in sign language and make each 
other laugh. 

Around four a.m. his parents came 
and swooped him away. I never did find 
out how they came to be separated. 


An hour later, a representative of 
film company arrived for me, sputte 
apologies about some kind of telegr 
mix-up. 

What was marvelous about the e 
ning was that without the presents, t 
tree or a place where I felt safe 
wanted, I experienced the real sit 
Christmas. The sense of love betw 
myself and the child made it the mé¢ 
special holiday I have ever had. 


Zsa Zsa Gabor 
Eva and I had come to America fr¢ 
Hungary some months before Christm 
As the holiday approached I felt little 
its spirit. My parents and sister Mag) 
were still behind the Iron Curtain, a 
we had not heard from them in ove 
year. We bought a Christmas tree a 
trimmed it, hoping to bring some of 
season’s joy into our home, but even tl 
was a futile gesture. 

Then on Christmas morning we | 
ceived a cablegram. It read: “Me 
Christmas, children. We are in Portu 
We escaped.” 

That was my best Christmas ever. 


Marie Osmond. 
How well I remember the Christmas 
1975, in Provo, Utah. That Chris 
Eve, after everyone in the family 
gone to sleep, my brothers Dony 
Jimmy and Merrill and I met and dro 
to the huge moving van that we use 
transport our equipment from one e 
cert to another. 
In the two weeks prior to Christm 
the four of us had secretly redesign 
the interior of the»van, making it lo) 
like an inviting living room. We i 





the walls, ceiling and floor with plu 
white carpet, rigged the ceiling w 
colored lights and wired speakers 
each comer. Then came the chairs, otf 
mans and large stuffed pillows. We a 
hung wreaths, holly and ivy all over, a 
in one corner placed a beautiful 
trimmed Christmas tree. 

On Christmas moming we w 
everyone up at 3:30, and loaded the; 
one by one, into the van. We drove fre 
one home to another, collecting eve 
Osmond in Provo. By final count 
were 22 Osmonds. While driving \ 
played Christmas music and drank eg 
nog and cranberry juice. 

Finally we arrived at the warehou 
which we had also secretly decorate 
When everyone walked in I turned ( 
the lights and the music. The Christm 
decorations and large, revolving tr 
dazzled my sleepy, surprised family. 
the center were presents piled almost 
the ceiling. By 7:30 a.M., wrapping p 
per and ribbons were everywhere. 

After we opened the presents, \ 
cooked breakfast on a woodburnit 
stove. For me this Christmas had all tl 
excitement and intrigue I had dream\ 
of as a child. Ei 
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Heavy exertion, 
overwork, skip- 
ped meals, diet- 
ing, smoking, 
drinking... all 
may represent a 
r lifestyle that can 
rob you of essen- 
tial water-soluble 
vitamins suchas 
Vitamin C and 
B-complex vitamins. To help prevent these 
deficiencies, there’s new Allbee® C-S00. Its 
special high potency formula contains 800 
mg of Vitamin C plus plentiful amounts of 
B-complex vitamins and one and a half times 
the recommended daily allowance of Vitamin 
E. Check the label and compare. You'll see 
it’s one of the most potent formulations you 
can buy. Read and follow label directions. 
Also available: Allbee®C-800 plus Ivon. 
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derland can be 
a wasteland {or 
your lips. Chill 
winds andfngid 
temperatures 
can dry your lips, 
leaving them 4 
chapped, cracked = 

and unattractive. 
That’s why snow 
folk in the know, like professional skier Suzy 
Chaffee —call her Suzy Chap Stick—never 
go out without Chap Stick"Lip Balm. The 
unique protective emollients found in Chap 
Stick help keep lips smooth and soft and aid 
in natural healing. Chap Stick helps prevent 
moisture loss while at the same time shielding 
lips from the drying effects of wind and sun. 
Keep cold wind and sun from spoiling your 
wintertime fun with Chap Stick Lip Balm. 
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Robitussin“ 
cough formulas? 
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the kind that keeps vou eae at night and 
interferes with daily activities — there’s 
Robitussin-DM. It contains a non-narcotic 
ugh suppre t which acts for up to 6 to 
hours oe <inds of coughs, there’s 
itus jie ars fussin-PE,® and 
in-CF.” To make sure you get the 

ght kind of Robitussin for your cough, read 
ind compare formulas. If you have 


5, ask your doctor or pharmacist. 
label directions. 
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JustYou and Me. 
Babe 


By Dana Taylor 


Dawn i> breaking. Mockingbirds and blue jays are making a racket 
outside my window. I’m dreaming of my college days when a noise 
awakens me. A squalling cat? Screeching brakes? No... someone is 
crying. Suddenly I remember where I am. I’m at home with my husband 
David beside me and my brand-new baby girl in the next room, howling 
for her breakfast. 

For those of you who have only fuzzy memories of those early days 
with your newborn, or for you who haven't yet had the pleasure, I'll share 
a typical work-every-minute-but-get-nothing-done day. 

I drag myself into Sara’s room. She’s quiet now, staring at her kangaroo 
wall-hanging, and I mechanically change her diaper. My teeth need 
brushing, my hair needs combing, but I am full of milk and nursing her 
is the most immediate need for both of us. We sit and I feed her, thinking, 
“Should I have shredded wheat or toast this morning?” Once she’s had 
enough she rears back, milk dripping from her mouth, and smacks her 
lips. Tam caught up in her sweetness. — 

“What a pretty baby. What a pretty, pretty baby. That's my pretty 
baby.” Here I am, an educated woman, talking like a parrot! But I get my ~ 
reward: a smile and a coo. Then we're off to the kitchen: 

She sits in her high chair while I make coffee, David’s lunch, then feed 
our two cats and one dog. Soon Sara is restless—time to pick up baby and 
sing. 

“Everybody loves a baby, that’s why I’m in love with you, Pretty Baby, 
Pretty Baby.” - 

We're dancing around the kitchen when David comes in to kiss us 
good-bye. Still dancing, I say, “Don’t forget to deposit that check... 
Pretty Baby, Pretty Baby.” | 

Time for me to get dressed—and let the dog out, make a phone call, | 
wash the dishes, let the dog in and change a de per. I glance at the clock. 
Only 10 a.m. and I’m re ady! That’s a big improvement, reéord time 
compared to a month ago when I was sleeping until noon, exhausted 
after three night feedings. I used to get dressed at 5 p.M., just so my 
husband wouldn't think me a “schlump.” } 

Now Sara is tired of her crib and hungry again. We settle down to a 
TV game show and I manage to feed her and eat a bow] of cereal at the 
same time. The feeding, as usual, has put her to sleep. Now the race is on: 
How many chores can I get done while she sleeps? 

I dash from room to room, collecting trash and straightening up. 

Should I water all the plants? No, just those at death’s door, I decide. The 
kitchen floor gets wiped, one room vacuumed and I begin dusting but 
never finish—Sara is stirring. Oh well, the dust will keep. 

A fresh diaper, a quick feeding, and I start to plan for the next major 
event: going to the grocery store. Yes siree, it’s going to be a big day. I 
gather up the infant seat, the diaper bag, the shopping cart and 
everything else I'll need. Three trips to the car and I'm all set. Sara is 
strapped in and contentedly sucking her fist while I warm up the car and 
slap on some lipstick. A very quick glance in the rearview mirror reveals 
lipstick on my teeth. I rub it off and away we go. (continued) 
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At cK Glance Personal Planners 


Handle housework, homework and office work 
without getting worked up. 
Work out your day, week or month At *A* Glance. 
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As I pull into a parking place I notice 
that Sara has spit up all over herself. 
She is mopped up and carried in. The 
infant chair is too big for the seat of the 
grocery basket, so Sara sits among an 
ever-growing collection of frozen vege- 
tables, meat and pet food. At the check- 
out counter she reaches her endurance 
level; she can sit still no longer. Luckily 
a stranger offers to hold her while I 
write a check. 

She cries all the way home. Once we 
arrive, I leave the groceries in the car, 
aware that theyll probably melt, and 
rush inside to give her lunch. Later, I 
unpack the groceries and keep her 
amused by carrying on a brilliant one- 
way conversation: “What a pretty baby. 
What a good girl. Can you talk to me? 





What are you saying? Ar¢ imy pet?” 
After her bath, we just ind have 
baby-time. I am tired, sh¢ not. She 
miles, rolls her eyes, sticl yut her 
ie and flails her arms, until we both 

s out 
waken before she di ind do 
nething about dinner—not ich, but 
hing. Meat, one vegetable, one 
h, is the usual bill of fare. Whatever 
ed to those newlywed fancy 


She’s up by the time Daddy’s home. 
He wants to relax but I plunk her in his 
lap and go off to do something more 
about dinner, Then we all pack up and 
go to the park. 

David jogs as Sara, the dog and I 


take a walk. The stroller keeps folding 


up and she looks uncomfortable but she 
is fascinated by the people and the scen- 


“I notice that our garage is out in the street, dear. 
| Care to talk about it?” 



















ery. It’s a good time of day for all of 
David and I sit on a bench and t 
about everything and nothing, a 
what’s for dinner. 

The evening passes quickly. We ta 
turns with the baby—she’s always fus 
before bedtime. David plays airpla 
and peekaboo until I’m ready to ta 
over for the last feeding, a double-d 
pering and a half hour of rocking, ro 
ing, rocking. Finally, Sara’s soft a 
limp—and so adorable. And I’m so tire 

I get into bed with a glass of wi 
and a book. How luxurious to be by m 
self for a few hours. I can hear Day 
in the den, chuckling at Johnny Carso 
Before I close my eyes I make a ment 
list of things to do: Today I conqueré 
the grocery shopping, maybe tomorr¢ 
I can pay the bills and venture to 
post office. Yes siree, it's going to 
another big day. E 











We'd like to know how you, as a 
woman, are facing your own life an 
problems. We'll pay $250 for eac 

manuscript accepted for publication 
in our “It’s Not Easy to Be a Woman 
Today” column. Tell us how you are 
resolving a specific situation, large or 
small, that represents the changin 
times in which women live today. 
Manuscripts should be about 1,000 
words, typed if possible, and should 
be accompanied by a stamped, self; 
addressed envelope. Please send all 
entries to: Box INE, Ladies’ Home 
Journal, 641 Lexington Ave., Ne 
York, N.Y. 10022. Be sure to keep a 
copy of your manuscript. We cannot 
be responsible for lost- or damaged) 
manuscripts, but we will make every 
effort to see that your manuscript is 
returned to you. 
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BRITANNICA 3 





Why do we 
make this offer? 


Because we Pee Britannica 3 can “speak for itself” 
‘Var better than we can here! So we've put together 
ithis unique volume packed with fascinating articles 
‘hand magnificent, full-color illustrations from The 
New Britannica! Read about the Abominable Snow- 
jnan...Buzz Aldrin and space exploration. . . Louis 
Armstrong and the world of jazz...the Atlantic 
Ocean. ..Motion Picture History...Modern Art... 
‘he Circus...Tennis and more! And it’s yours FREE! 















.America’s only encyclopaedia in 


‘For over 200 years, the idea of the encyclo- Center.. 


Birds are colorful 
charmers that fascinate 


“)yaedia remained the same. But now, to 


meet the demands of today’s world... .now 
here is Britannica 3. 
This is a completely re-designed ency- 
clopaedia, in clear, readable language. .. 
oday’s language. ..so even complex 
‘ubjects are easier for your children 
0 understand. 


Nhat makes Britannica 3 unique? 
New Britannica 3 is more than an encyclo- 
yaedia. It’s a revolutionary Home Learning 


John F. Kennedy’s Coat 

Of Arms is just one of the 
many authentic illustrations 
in the Sampler article on 
Heraldry, exactly as it 
appears in the encyclo 
paedia itself 





If card has been removed, write 


three distinct parts. 

1, The 10-Volume Ready Reference lets you 
find facts quickly and easily—ideal for 
homework. 


2. The 19 Volumes of Knowledge in Depth 
let you explore entire fields of learning. 


3. The One-Volume Outline of Knowledge 
guides you through the encyclopaedia and 
helps you plan your own studies on any 
subject. 

Britannica 3 covers more subjects 
more completely with more up-to-date 
facts than you'!I find in any other single 
source. And yet, with its 43 million words, 
it delivers more value per dollar than any 
comparable reference work! 

Preview Britannica 3 now... get your 
288-page Sampler FREE! 

Mail card today for your FREE Britannica 3 
Sampler! There’s no obligation, of course. 


Encyclopaedia Britannica, Department 100-L, 425 N, Michigan Ave 





scientists, too! Enjoy 
the magnificent color 
pictures and articles 
about our feathered 
friends in your 
Britannica 
Sampler 


Dress Through The Ages. 
Marvel at the royal 
splendor of King Tut.. 
trace the changes in 
fashion through the 
colorful illustrations 






Chicago, IL 60611 192 








= Tae Smoker Research Just In: 
IT undisputed victor over leading high tars) 
in tests _in tests comparing taste and tarlevel___ taste and tar level. | 


Smokers 
Prefer 
Merit 
+ lol! 


se 
















| Warning: The Surgeon G | Has Determined 
| [nat Cigarette Smoking Is Dangerous to Your Health. Ra oe 
& Kings: 8 mg’ ‘tar,’ 0.6 mg nicotine— 

> 100's:11mg‘‘tar;’0.7 mgnicotine av. per cigarette, FIC Report May’ 78 


| Anew national smoker study has 
just been completed. 

_ It reaffirms that low tar 

) MERIT can match the taste 

of high tar cigarettes and also 
provide long-term satisfaction — 
even to former smokers of high 

_tar brands. 








New Smoker Research 


| Tests Thousands 


"An extensive two-part study was 


) conducted among smokers from 
across the United States. 
—Tar/Taste Tests against leading 
high tar brands involving thousands 
of smokers. 
—National Surveys of former 


high tar smokers who have switched 


to MERIT. 


The results: stunning. 


In tests where brand identity 

was concealed, the taste of 
_ low tar MERIT held its own 
against high tar brands. 


Proof: A significant 
majority of smokers rated 


MERIT taste as good as — { 
or better — 
than—high \/ | 


Wtar leaders. 

Even cigar- | 

ettes having 

twice the tar. 
Proof: 

Of the 95% 


‘stating a 
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preference when tar levels were 
revealed, 3 out of 4 smokers chose 


the MERIT low tar/good taste combi- 


nation over leading high tar brands. 


In a national survey of MERIT 
smokers, low tar MERIT was found 
to be a satisfying, long-term taste 
alternative to high tar smoking. 


Proof: The overwhelming majority 
of MERIT smokers polled felt they 
didn't sacrifice taste in switching from 
their high tar brands. 

Proof: 96% of MERIT smokers 
don't miss their former high tar 
brands! 

Proof: 9 out of 10 enjoy smoking 
as much since switching to MERIT, 
are glad they switched, and report 
MERIT is the best-tasting low tar 
they've ever tried! 

It's clearer than ever. In test after 
test, nationwide research continues 
to demonstrate that 

‘ MERIT delivers 
a winning combina- 
- tion of taste and 
low tar. 
A combination 
that seems to be 
attracting more 
and more 
smokers every 
day and— 
more impor- 
tantly —satis- 
fying them 
long term. 
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What do these four movies have in common: The Deer Hunter, 
Manhattan, The Seduction of Joe Tynan, Kramer vs. Kramer? 


What they have in common—or, more like it, uwcommon—are gorgeous 
performances by Meryl Streep, America’s most acclaimed new actress 
and the first world-class actress to come along in years. 

Add to those triumphs her award-winning performances in TV’s Holo- 
caust and her remarkable work on the New York stage, and it’s a cinch 


’ ne p 4 , é is 





to see why millions of people are avidly lining up for her films. 

Her newest movie is the just-released Kramer vs. Kramer, in which she 
struggles through a bitter child-custody battle with her on-screen ex- 
husband, Dustin Hoffman. The climactic courtroom scene not only re- 
veals her again to be a consummate actress, but also a perceptive writer, 
because the film’s director, Robert Benton, gives her major credit for the 
impassioned speech she delivers in her own defense. 

In her spectacular streak to stardom, Meryl Streep has appeared with 
some of our foremost actors: Robert De Niro, John Cazale (with whom 
she was long in love), Alan Alda, Woody Allen-and new Dustin Hoft- 
man—not a bad list of leading men. Just about every writer and director 
now wants her for a film, and it seems certain that she'll be in The French 
Lieutenant's Woman and in the movie version of William Styron’s big 
best seller, Sophie’s Choice. (“That’s the role I really want,” she says.) 
I know she says it because she said it to me when we had a long talk not 
long ago about her work and her life. After John Cazale’s death she was 
disconsolate, but now she is exuberantly married to Donald Gummer, the 
sculptor. (On the refrigerator of their New York loft they've taped a 
clipping that describes him as “a wood-worker.” Another clipping that 
amuses them refers to “her bookish beauty.”) Many things amuse Meryl 
Streep: She’s one of the few actresses I've ever seen on screen who laughs 
in a scene if another character says something funny. And, bookish or 
not, there is no denying her beauty. She is stunning. She is also a very 
new mother, and that makes her happiest of all. While she was still preg- 
nant, I asked if she thought her child would cramp her career. “I’m not 
going to jump off the delivery table and start working,” she laughed, 
“but I love my work and I wouldn’t be a good mother if I didn’t keep 
myself happy. My profession affords me a 
lot of leeway. I'm lucky: I can take my 
baby with me when I make a movie and I 
can even go into my on-the-set trailer and 
nurse my baby if I want to. But it’s very 
difficult for women with other jobs. It’s 
odd that there are all sorts of incentives 
for women to enter the work force, but 
little provision made for their children.” 

Clearly, she’s crazy about children. 
She’s even looking forward to having 
teen-agers. (Clearly, she’s also (continued) 
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brave.) “I've wanted children since | 
was a little girl. I like children. I think 
they're important to have around, so I’m 
going to manage, however it’s possible.” 
~ When Mery! Streep was a little girl 
she not only thought about having chil- 
dren of her own, she wondered if she’d 
ever have a boyfriend of her own if she 
didn’t get to be pretty. When she was 
15, she thought of herself as thoroughly 
unattractive. “I got by on my personal- 
ity, | looked like hell. My mother would 
give me those home permanents and I 
had those little glasses with the orange 
and black checks that I thought looked 
real sharp. I looked bad. I mean bad, 
and I decided in high school that I had 
to do something about it. So I did. I read 
the magazines and I put together the 
look that the magazines wanted. But I'll 
tell you, the first time I felt really happy 
with myself and the way I looked was 
when I went away to college, to Vassar. 
Since everybody there was a woman, 
nobody cared how you looked. Sudden- 
ly all the pressure was off. I was more at 
ease about my appearance. That also 
turned out to be a great help in my be- 
coming an actress, my willingness to 
change my looks and look any old way— 
ugly or bad or mad or troubled—I could 
be a lot of different people.” 

She hasn’t looked ugly since. Radiant 
is more like it. She has a beauty that 
radiates intelligence. When you are with 
Meryl Streep, you know you're in an ex- 
ceptional, intelligent presence. But she 
carries it lightly and there seems always 
a charming laugh about to dart out. I re- 
minded her of a headline in The New 
York Times that proclaimed: “Her emo- 
tional depth and versatility have earned 
her comparison with Olivier.” How she 
laughed when I recited that! “Poor 
Olivier,” she cried merrily. “I can’t take 
that seriously. I can’t think about what 
people say, but certainly the admiration 
of my colleagues does mean more than 
anything else because acting is a com- 
munal art and it’s only as good as every- 
body’s contribution. It’s not ever what 
you do alone. It’s like a marriage: you 
wouldn’t say “She is a great wife’ or 
‘What a great husband he is!’ as if it 
didn’t matter what the other one did. 
It’s the marriage.” 

Her marriage makes her happy. She’s 
1 romantic. I know she’s relaxed about 
it because she 


can kid about it. “Before 
we were married Don said there would 
be a fresh flower on the table every day. 
Then we were married, and that prom- 


vore out in three days.” She smiles 

hievously. “It’s important to have 
e of humor about yourself, and it’s 
ing Americans have in great mea- 
{ like to laugh at myself. I think 
from my mother.” 


Her parents have moved from New 
Jersey, where she was born, to. Con- 
necticut. They are her most enthusiastic 
cheering section. They keep scrapbooks 
of everything she does, and they're in- 
variably down front on opening night. 
They have always been supportive of 
her. But firm. And she’s going to bring 
up her child in the same way. “They 
were consistent with me. It’s important 
not to say one thing one day and then 
say ‘Oh, it’s all right’ the next. You need 
some kind of structure. I had that con- 
sistency as a child, and it gave me a bat- 
tering ram, a good thing to revolt 
against. I've ben reading Dr. Spock and 
I think he’s been misinterpreted. He 
doesn’t advocate allowing children to do 
anything they want. He says listen to 
what your children are saying to you.” 

She and her husband listen to each 
other. Some insist it’s dangerous for peo- 
ple in the same profession to be mar- 
ried to each other, and Meryl says: “If 
youre both acting there’s jealousy, but 
if youre married to someone in another 
business he won't understand your 


crazy hours or your ego breakdowns. ° 


Look, there are problems when any two 
people try to live together.” 

And, if you're in the public eye, there 
are always the problems of gossip col- 
ums and the recent proliferation of peek 
publications. Does she resent gossip col- 
ums? “I don’t think there’s any need for 
them,” she says, not smiling. “I love 
and respect my profession. I put a lot of 
time and care into it. When the most 
important thing a columnist can ask is 
when I stopped being a virgin, or some- 
thing equally inane, I go nuts. Still, no- 
body has said that Pm running away 
with my hairdresser so I suppose I 
haven't got anything to complain about.” 

In her newest film, Kramer vs. Kra- 
mer, Meryl Streep’s co-star is Dustin 
Hoffman. How is he to work with? First 
that laugh, then: “He’s mad! He’s totally 
out of his mind. He’s great! He keeps 
everyone clicking. They don’t know 
what he’s going to do next. But he’s such 
a good craftsman and he really loves his 
work. So he works hard. But he also 
understands the element of fun. The 
movie is so true, so filled with tension 
and gut emotions about a family being 
torn apart that it could have been heavy, 
but Dustin injects his own sense of hu- 
mor. He’s a force, and he’s amazing.” 

She seems so tuned to taking life’s 
twists, I wondered if there were anyone 
she fears. “Quite a few,” she says quick- 
ly. “I fear people with puny motives, 
people who are parasites, people with 
destructive impulses. I’ve come across 
some real skunks in my day. I fear them 
because even if you sit down and talk 
to them, they don’t seem to change no 
matter how much sense or love you 
bring to the conversation. They won't 
move. However, those are the most in- 
teresting people to play for an actress, 










because the puzzle’s never solved. W 
can never discover what makes peop 
evil, yet we always want to find out. 
becomes a quest. Those are the greate 
characters to play, and do you kno 
why? Because you have to love the ch 
acter you play and the hardest thin 
in the world is to love those people.” 

So what’s the future for Meryl Stree 
Is she optimistic? “'m more optimist 
than I was when I was a bit younge 
I really thought we were going dow 
the tubes. But we have to be optimisti 
Someone said that nothing worthwhi 
was built by people who lacked cou 
age or were afraid. I believe that. 
think we can make it, but it’s going 
take a lot of hard work.” 

And what dream role would she li 
to play? “Something really gritty. Som 
thing hard. Something that really tax 
me. A leading lady or classy dam 
Something that has depth. (A paus 
Something funny.” 

Naturally. 


MOVIES TO SEE ... AND FLE 


One of the finest movies of this seaso 
is Yanks, a romantic drama set in a smal 
English town during World War II. Bu 
Yanks is not about war: It is about loy 
and loneliness and the coupling of ¢c 
tures—British civilians and Ameri 
soldiers. Richard Gere, who plays 
young cook and baker from Arizon4 
falls in love with *Lisa Eichhorn, e1 
gaged to her childhood sweetly 
who’s off to war. William Devane ador 
Vanessa Redgrave, a married woman 

wealth and position whose naval offic 
husband is at sea. The cast is flawles 
but it is Gere who will win most of t 

acclaim. He breaks from previous scout 
drel roles (Looking For Mr. Goodba 
and succeeds as a decent soldier wh 
shuns romantic deceit. Though it is sé 
during a terrible war, it transcend 
death and celebrates life. To direct¢ 
John Schlesinger, to the writers and { 
the entire cast, thanks for Yanks. 


RICH KIDS : 


A 12-year-old girl (Franny) and a 14 
year-old boy (Jamie) are schoolmaté 
in Manhattan and live lives of quicksan 
confusion. His parents are divorced (F 
lives with his TV-commercial-makin 
father), and her parents are secret] 
planning a divorce but are hiding it 1 
“protect” her. Their lives are changin 
by decrees. Frannie’s father, who sleey 
away every night and tiptoes hom 
every dawn so that he can have breal 
fast with her as if he had been hon 
every night, thinks he’s fooling his litt 
daughter. But she’s not fooled, and that 
one of this delightful movie’s point: 
Parents often think they are kidding ki¢ 
who are way ahead of them. The 
adults are the discontented Manhatta 
middle class. The youngsters, on th 
other hand, are just fine. (continued 
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No 


M: gray looked so awful, it made 


me look older than my husband. 


I’m too young to look old. But no 
way did I want to use haircoloring. 


Until I found Loving Care’ Color-Lotion. 


It’s not like most haircolorings. 
It’s gentler. Because Loving Care has 
no peroxide. And no peroxide to 
me, means it’s not forever. 

It comes from Clairol. (And nobody 
else has anything like it.) It’s so simple 


Clairol Inc 





and easy. All I do is wash away 
my gray and wash in my own ‘natural 
colon And I look like “me” again. 

But that’s not all the good news. 
My hair’s in super shape now. It’s 
got body. And shine. I can’t believe 
how full it is. Loving Care is actually 
good for my hair. 

My hair’s never looked better. 
My hair’s never felt better. And neither 
have I! 


Youre too young 
to look old? 
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-TISEMEN? 


Uo people think your older sister 
looks younger than you do? 





That’s not an easy question for any 


woman to face. But it happens. 


Haven’t you mistaken a younger sister 
for an older sister at least once or 


twice? Maybe you should take an hon- 


est look at your skin before someone 
else does. Do you look older than you 
really are? 





You probably never thought you’d catch up to 
a woman who was a few years older than your- 
self. But unfortunately, maybe you have. Many 
women around the world share your concern, 
and many who do also share the secret of a 
mysterious beauty fluid that helps them look 
younger. Here in the United States, that secret is 


known as Oil of Olay’ 
Olay is unlike anything you’ve ever 
Because Oil of Olay is so similar to 
tural fluids abundant in younger skin. 
one reason why your skin responds so 


naturally, so quickly. In fact, Oil of Olay starts 
penetrating instantly, quenching thirsty skin 
with its precious tropical oil and emollients. 

Just smooth Oil of Olay onto your face and 
throat every morning, every night. This skin- 
cherishing fluid replaces dryness with smooth- 
ness and eases the lines that can tell too much. 
And, before long, even those little laugh lines 
will be less evident. 

Not only will. your mirror tell you that the 
luster and radiance of your skin has returned, but 
friends and family are likely to notice it, too. 
They may not say anything right away, but 
they Il know that somehow, something about 
you looks “different.” 

And Oil of Olay isn’t greasy, so it makes an 
ideal foundation under makeup. Actually helps 
keep the finish smooth and even-looking. Oil of 
Olay gives bare skin such a fresh look, you may 
want to wear it all alone fora soft, dewy glow. 

No woman wants to feel she looks older than 
she really is. And that’s why so many women 
cherish the secret of Oil of Olay. Why not dis- 
cover the secret for yourself and start looking 
like the younger sister you really are. - 

Oil of Olay. It can help you look younger, too. 


Beauty Hints: 

To give yourself a silky facial, try this sim- 
ple but luxurious beauty hint. Draw a hot 
bath and lavish Oil of Olay® beauty lotion 
onto your face and throat. The steam of the 
tub opens pores and makes your skin more 
receptive to the benefits of Oil of Olay. Soak 
for thirty minutes and then gently pat skin 
dry with a soft terry towel. 

To prevent your neck and throat from be- 
coming slack and tired, use this simple toning 
method. Soak a cottonball in lemon juice and 
briskly smooth it on neck and throat using 
upward, outward strokes, stimulating the 
circulation until any sallowness is corrected. 
Follow with a gentle massage of Oil of Olay. 





Whats Happening 


continued 

“hey enjoy each other, they support 
ach other, and one weekend (after 
‘anny gets permission from her half- 
sleep mother who doesn’t realize what 
he’s agreeing to), Franny and Jamie 
ave an overnight at Jamie’s place. That 
reekend—and_ its consequences—pro- 
ides the climax for this intelligent com- 
dy that has a crisp script by Judith 
\oth and perspicuous direction by Rob- 
rt M. Young. How gratifying it is to 
nd young actors who are real, who are 
\ttracted by each other's intelligence! 
Rich= Kids gives us a wealth of enjoy- 
jjent. 


HORT TAKES 
)» Charles Bronson is back in Love and 
3ullets as a lawman who breaks any 
aw as long as it gets him what he wants. 
dis wife in life, Jill Ireland, plays a 
Mafia moll who knows too much. The 
noods’ assignment: kill her. Bronson’s 
signment: save her. The audience's 
ssignment: pass the popcorn. 
» Dom Deluise is a first-class clown. He 
need only show up on screen and I be- 
isin to smile. Let him do something, and 
m laughing. I laughed a lot through 
his nutty picture, Hot Stuff, about po- 
ficemen who pretend to be thieves, buy- 
ng stolen merchandise to get the goods 
pn them. Literally. Not a prizewinner, 
yut fun for Dom’s devotees. 
» More American Graffiti should have 
yeen called Less American Graffiti. End 


GENE SHALIT RE-VIEWS 
\Alien, set in outer space in the distant future, 
s a rouser, a screecher—and a ton of fun. 
\An Almost Perfect Affair stars Keith Carra- 
line in a stumbling story set at the Cannes 
Film Festival. 
Apocalypse Now is Francis Ford Coppola’s 
zelebrated and castigated effort, using the 
American war in Vietnam as an awesome 
vision of humanity. Not for children. 
Beyond the Poseidon Adventure, complete 
with good guys, bad guys and sunken treas- 
ure, is just beyond belief. 
Hanover Street is a romantic pot-boiler set 
in London during the Nazi air siege. 
A Little Romance is truly romantic, a cele 
bration of intelligent youth. Sir Laurence 
Olivier plays a charming old man. 
Love on the Run, Francois Truffaut’s newest 
film, brings back the character Antoine in a 
tender and robust romance. 
Moonraker gives us Roger Moore as a suave 
and jolly James Bond. 
The Muppet Movie is grand entertainment 
for everyone, adults and children alike 
The Prisoner of Zenda, with Peter Sellers in 
a dual role, is doubly disappointing. 
Saint Jack, directed by Peter Bogdanovich, 
features a compelling performance by Ben 
Gazzara and an exotic Singapore setting. 
The Seduction of Joe Tynan, written by and 
starring Alan Alda, is an intelligent story 
about an attractive and ambitious U.S. sena- 
tor. Meryl Streep leads the marvelous sup- 
porting cast. 
The Toy is an ingenious French comedy and 
a fanciful delight. 
Winter Kills is a far-fetched speculation on 
President Kennedy’s real assassins 


The romantic flavor of Italy 
never tasted so rich... 
so smooth...so seductive. 


DeKuyper Amaretto gives any occasion 
a romantic flavor. It’s more than just an 
after-dinner drink...it’s DeLiciously _ 
intriguing in mixed drinks, DeLightfully 
sensuous over ice cream, and 
DeLectably provocative all by itself. Try 
DeKuyper Amaretto...and find out 
what true love is all about. 
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Warning: | Determined 
That Cigarette Smoking Your Health. 
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} Feeling cramped for space? Use your imagination and you 
H) can find great little leftover spots in every room of your 
) house. Small spaces that can do big jobs if handled proper- 
H iy. Just look around, using this list... Bedroom: 1. Buy or 

) build a platform bed with hidden storage for bulky items. 
! Gain access via hinged doors or side drawers 
) under mattress. 2. Place a trunk at the foot of 
i your bed for extra quilts, blankets, pillows. 
I 3. Construct a storage headboard, 10” deep, 
) by making a rectangle of plywood with a flip 
i) top. Store suitcases inside, use surface for 
P night table. Bath: 1. Skirt a leggy sink using 


ing. A hideaway for cleaning gear, shampoo 
| supply. 2. Wall-hang bicycle baskets for each 
} family member's grooming gear or for rolled- 








BIG IDEAS FOR SMALL SPACES 


up guest towels. 3. Create a bridge over toilet tank by 
running a length of board wall-to-wall. Paint glossy, ar- 


range baskets of cosmetics, perfumes atop. Kitchen: 1. Uti- 
lize dead space above wall-hung cabinets for economy-size 
ay goed: emptied into attractive canning jars or for over- 
size vases, cumbersome trays. 2. Suspend 
coffee mugs, cookie cutters, heart molds in 


row shelves: 4” minimum for canned goods, 


let a heating wall (radiator or baseboard) go 


with tuck-under chair and standard shelves. 





| shirred fabric held on by heavy elastic band- 
i 
| 


KITCHEN NATURALS 


These days, it’s getting easier to 
“knock on wood.” More and 
more kitchen gear is going na- 
tural. The warm golden woods 
improve with age, blend in beau- 
tifully with almond appliances. 
From top: ® Rustic, maple-wood 
quartz wall clock by Seth 
Thomas, about $53; also, square 
cased. ® Danish knife block in 
natural pine. No-slip rubber 
; feet. At Hoffritz stores; 5 or 8 
j slot, about $15 or $18. © Sturdy pine papertowel holder 
| ($14), recipe file ($17). Both, Maleck Woodcraft. 





)Or, how to answer most of your burning questions. 
) © Check the lining of your firebox; masonry such as fire 
| brick is best. It radiates infrared heat back into the fire 
) (making it burn hotter), uses fuel more efficiently and re- 
) tains heat long after fire is out. © Take steps to capture 
'some of the 80-90% of the fire’s heat that rises up the 
' chimney in gas form, pulls some heat from your rooms. 
| Some heat-recovery devices are: tube grates (heads warmth 
back into room), pre-fab fireplace inserts or—most effec- 
tive—glass fireplace enclosures that allow control of oxygen 


POINSETTIA AID 


Your Christmas poinsettia can be 
saved and recycled for next year’s 
red-and-greenery with these tips: 
@ When blossoms fade, cut back 
stems, leaving 2-3 ear nodes on each. 


not wet. ® During its growing season, 
feed with nitrogen-high plant food. 
Pinch back to control size, shape. @ To 
bring into bloom, on Oct. 1, place plant 
in closet or cover with large carton to 
keep in total darkness for 14 hours each 
day at 62-67°F. Bring into daylight each morning. Reduce 
feeding by half during blooming period. 





HOT TIPS ON FIREPLACES 


and temperature. ® Choose a hard wood (longest burner: 
hickory), dried at least six months with little moisture. 
Store your wood raised off the ground, under cover or 
indoors. Green or damp wood requires higher tempera- 
tures to burn, smokes more and cools down the fire. ® 
Allow ashes to build up under grate. They'll block air that 
tends to cool the fire. © Good planning—build your fire 
shed-roof style. One log across the back, 3-4 others rest- 
ing on it at right angle. © Hire a chimney-sweep every 2-3 
years to clean out build-up of soot that could catch fire. 


to waste. Build low shelves, boxing in unit | 
with proper venting. Top with pillows or ] 
house books within. 2. Plan a desk/work- 
space in unused corner. A built-in V or table 






splash area above counter tops. 3. Build nar- §@ 


8” for cookbooks. Living room/Den: 1. Don’t § 
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_ You and Your Money 


& speciai alert to some of the major gyps as well as to many of the shopping 
pitfalls that are all around you at the Christmas season. 
By Sylvia Porter 


Be Merry! BeWary! 


i can’t believe that the bargains in umbrellas, 
scarves, perfumes and many other popular gifts 
being sold by street-corner peddlers now aren’t 
just that: bargains. The perfumes carry well- 
known names and the products are really 
beautiful. 

If you buy an umbrella and are caught in a real storm, 
you re apt to arrive home wet clear through and with 
the umbrella inside out. If you buy a “well-known” 
name perfume, the fragrance will probably disappear 
almost as soon as you open the bottle. You'll discover 

too late that the name is similar but not identical to the 
real thing. And so it will go. The rule on buying from 
street peddlers is, more so at this season than any 

other: DON’T! 


There are two jewelry stores in our neighborhood 
that are offering once-in-a- 
lifetime bargains in jewel- 
ry this Christmas because, 
they say, they are losing 
their lease and going out 
of business. I’m extremely 
tempted to buy some gifts. 
Any warnings? 

BEWARE of “bargain” jewel- 
ry stores! Whether you buy 
jewelry from a neighborhood 
shop, from a major jewelry 
chain or from a department 
store, make sure of the store’s 
reputation. Unless you are a 
jewelry expert yourself, and 
few of us are, you have to rely 
completely on the store for 
what you're buying. 

Get the facts in writing. 
Any reliable jewelry or de- 
partment store will willingly ” 
describe in detail on the sales 
check the item you're buying. Get specifics: 

The karat of the gold, the carat weight of precious 
stones, what they are and how many there are. 

[f you're buying diamonds (other than chips), be sure 
that color and clarity gradings are noted and that 


the cut (round, pear, marquise, emerald, etc.) is 
-d. If you plan to insure your jewelry, you'll 
formation 
istmas, four of the most important gifts 
iby mail for our pre-teenagers had 
not z ed by Christmas Eve and my husband had 


to replace them with what was still suitable and 
available. What is the deadline for ordering by 
mail to be sure of delivery before Christmas? 
Any other tips on mail-ordering? 


SAVINGS DEPOSIT 





e Order at least three to four weeks before the date 

on which you want delivery. Look in the catalog for 

the deadline for guaranteed delivery by Christmas. 

e Be explicit in your instructions. Include your name 

and address (surprisingly, many don’t) and any other 

information required, Also tell the store how to include 

your name if the gift is being sent by you to a friend. 

¢ Don’t rely solely on the picture of the merchandise 

you want to order. Read the description of its size, 

dimensions, weight, contents. And if key dimensions 

are missing, skip it. 

e Look into the conditions of sale and/or guarantees. 

Are all sales final? Are products guaranteed to satisfy? 

To grow? To work? What will the company do if you 

are not satisfied—especially with expensive items? Give 

you your money back or replace the item? Or, least 

desirable, give you credit toward another purchase? 
Do you have to do anything 

. Specific to get the guarantee 
fulfilled—such as keeping the 
shipping label? 
e Pay by check or money 
order, not cash. If you are 
ordering from a department 
store, charge thé order if you 
can, then pay promptly after 
you have received your order 
intact and on time. If you 
must return an item, do so 
immediately, stating your 
reasons in a letter attached to 
the package. Give your name, 
address, account number, 
date of your order, description 
and cost of the item. If you 

“complain “properly,” most re- 
liable companies will replace 
unsatisfactory merchandise or 
refund your money. And if 

your order arrives late, the company will almost always 

accept return of the merchandise. 

e Inspect mail order packages as soon as you receive 

them to be sure no parts are missing and to 

confirm the contents. 

e If your complaints don’t get a response within a 

reasonable period of time, write the Postal Inspection 

Service of the U.S. Postal Service in Washington to 

start an investigation into possible fraud; the Bureau of 

Consumer Protection, Federal Trade Commission, 

Washington, D.C. 20530; and the Direct Mail Market- 

ing Association, Consumer Service Director, 6 East 

43rd Street, New York, N.Y. 10017. This trade 

association will bring pressure on any member 

violating its standards of ethics. (continued) 
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A nice smile should 
be more than just a memory. 


A nice smile should last a lifetime. Unfortu- 
nately, many don't. All too often they become 
just a memory. Because of gum disease — the 
major cause of tooth loss in persons over 35 

and acommon cause of bad breath and that 
unpleasant taste in the morning. 

Gum disease is an infection usually caused 
by a complex community of bacteria called 
plaque. Plaque grows and thrives beneath the 
1e and in the most difficult to 
the mouth. 

[he Water Pik” Oral Hygiene 
appliance is uniquely designed to 

nt brushing and flossing 
the task of plaque 


umilir 








Up to 1200 jets of water per minute reach 
into the deepest and most difficult to reach areas 
of the mouth, flushing , OR Dill 
out bacteria and odor SS ae 
causing food residue. 
This is why the Water 
Pik appliance is a valu- 
able part of acomplete 
oral hygiene program 
and why it’s * 
recommended by so many pene 

If you don’t like the thought of 
your smile becoming just a memory, 
remember Water Pik. 

It can help a nice smile last a 
lifetime. 


WaterPik | 


Oral Hygiene Appliance 











Sylvia Porter 


continued 





When I receive a phone call appeal- 
ing for a specified charity, how do I 
evaluate that appeal? 

Do not rely on promises made over the 
telephone, no matter how attractive the 
voice. Request that all appeals be sent 
to you in writing and be sure that the 
appeal clearly states the purpose for 
which your contribution is being solicit- 
ed, that you understand the purpose 
and approve of it. 


l-am frequently asked for cash do- 
nations when I attend charity bene- 
fits during the Christmas season. 
Are these okay? 

No! Always make your charitable con- 
tributions by check. And always make 


et fiber into more foods your family will like. 
Like Banana Bread. 
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) Kellogg Company 
11979 Kellogg Company 


the check payable to an organization, 
never to an individual. This should be a 
routine precaution. 


Every year at Christmas time, I re- 
ceive by mail or by delivery to my 
door things I did not order and don’t 
want—ugly neckties, a box of cards, 
printed name tags, etc. | don’t want 
to pay for this stuff and I don’t want 
to go to the trouble of returning it 
to the sender. What should I do? 
You have no obligation to accept the 
merchandise, return it, pay for it, or give 
it any special care. So-feel free to ignore 
any dunning letters for payment for any 
unordered merchandise you may _ re- 
ceive. If you receive any such merchan- 
dise C.O.D. through the mail this is a 
postal violation and should be reported 
immediately to your post office. 

Of course, first be sure that the mer- 
chandise was not sent to you by a mer- 


Banana Bread 


2 cups all-purpose flour 

| teaspoon baking powder 
2 teaspoon baking soda 
teaspoon salt 


about | hour or until tests done 


Cool completely YIELD: 1 loaf 
use 2% cups Kellogg's 
cereal. Or crush 

1% cups Kellogg’s" «. 
Cracklin’ Bran 4 
cereal and decrease J . 
sugar to % cup 











1 
1% cups mashed, fully ripe bananas 





chandiser—such as a book or record club 
—which has signed you up for “negative 
option” selling. Under this arrangement 
you, the member of the “club,” must 
return a reply card to the company if 
you do not want the merchandise, and 
you are obligated to pay for the items 
if you fail to return the card within the 
allotted time. Under a mid-1970’s Fed- 
eral Trade Commission “Trade Regula- 
tion Rule,” you have at least ten days in 
which to return the form rejecting an 
offer of merchandise. The FTC also re- 
the merchandiser to tell you 
“clearly and conspicuously” on all pro- 


quires 


motion materials: How to reject the of- 
fer of a selection; whether you are re- 
quired by your agreement to buy a 
certain number of items in a certain 
time; that you have the right to cancel 
your membership in the plan at any 


End 


time you so desire. 


1% cups KELLOGG’S* ALL-BRAN 
or KELLOGG’S* BRAN BUDS 
8 cup margarine or butter, softened 
¥4 Cup sugar 

2 eggs 
V2 cup ¢ 


cereal 
cereal 






oarsely chopped nuts 


Stir together flour, baking powder, soda and salt. Combine mashed bananas and cereal; 
let stand 2 minutes. In large mixing bowl, beat margarine and sugar. Beat in eggs and 
cereal mixture. Stir in flour mixture and nuts. Spread 
in greased 9 x 5 x 3-inch loaf pan. Bake at 350° F 
Let cool ® 
10 minutes before removing from pan 


Variations:'In place of the All-Bran cereal 


40% Bran Flakes 


The high-fiber cereals. 


40/BRAN 
FLAKES 


2 FORD Pee CERES 


BUDS ALL-BRAN 


ae . 














a HOLIDAY FEATURE 


CELEBRAT TING TaN ete! 


One close-knit family shares its holiday traditions— 


eae ae 


and a mouth-watering recipe for potato pancakes. 


| 
} 
I 





ri , ; 4 r mr F ROSEN’S POTATO PANCAKES 
Hanukkah is a happy, child-oriented holiday,” explains Marcella 1 cup grated potatoes 
Rosen, senior vice president of a large New York advertising agency. 2% tablespoons grated onion 
5 Sie) 
(or 14 cup leeks) 


With husband David (a motion picture executive and part-time play 2 tablespoons flour 





oil in skillet; drop batter by table- 
spoonfuls into oil. Cook, turning once, 
until golden. Drain on paper towels. 
Serve with applesauce. Makes 10. 


in | ind gift-giving. It’s also traditional to serve 
pota | David Rosen takes charge of making them 
eolden-brown and delicious. 


2 LS RR AT RRO LO 
== 


producer) and children Burt, 14, and Lisa, 12, the family enjoys the 1% teaspoon salt 
the traditional Jewish faith. From her father, a noted Ortho- 1 egg, lightly beaten 
lo {farcella inherits a deep feeling f i bactesl Freshly ground pepper to taste 4 
3 : P o for Ju aism, which she pass 14, cup salad oil f 
Key hildren. Hanukkah celebrates a victory for Jewish Grate potatoes and place in colander, | § 
itua n that took place about 165 B.C. The miracle of a one- drain; squeeze out as much water as e 
) ie altar light that burned for 8 days is remem- possible. Drain grated onion on paper 4 
[ the 8-armed candelabrum, called the menorah, towel. In medium bowl combine all ”q 
h is lit it 1es each night, accompanied by prayers, songs, ingredients except oil; stir well. Heat 4 
Y 
Z 
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That Cigarette Smoking Is Dangerous to Your He 





We care for more 
than your glasses. 


We care for your vision. 


f you ever try on someone else's 

glasses, you might notice that 
your eyes may temporarily adjust to 
a prescription that is incorrect for 
you. But did you know that you 
could be adjusting in the same way 
right now to cope with an outdated 
prescription in your own glasses? 

Symptoms of an out-of-date pre- 
scription can include early fatigue, 
headaches, or the habitual tipping of 
glasses to see better. But many people 
don't notice any symptoms at all. 
That's why doctors of optometry 
who are members of 
the American 
Optometric Associ- 
ation recommend 
regular, pro- 
fessional vision 
examinations 
even if no noticeable 
symptoms are present. & 


neg cee 


A need to hold reading 
material farther away than 
normal may be a symptom 
of presbyopia. It may be 
necessary to update your 
prescription to correct this. 


HOW YOUR 

EYES CAN CHANGE. 
People wear glasses to correct a 
variety of conditions, but the most 
common vision problems are 
nearsightedness, farsightedness, 
astigmatism and presbyopia. 
These conditions can change 


without warning and without 
being immediately noticeable. 
I hat's why your eyes ee 
Tee eae = 
Your Family Doct 
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should be examined regu- 
larly so that corrections 
can be made in your pre- 
scription when necessary. 

And even if your pre- 
scription is absolutely 
correct, you might be 
using frames that incor- 
rectly position the lenses 
in front of your eyes. 


HOW A DOCTOR OF 
OPTOMETRY CAN HELP. 


Your family optometrist does more 
than just dispense lenses or provide 
you with fashionable frames. He or 
she has an ongoing concern for your 
total vision care, and has the training 
and experience necessary to thor- 
oughly determine how well your eyes 
and glasses are working together. 

Prescribing, fitting and adjusting 
corrective lenses of any kind— 
including contact lenses—must be 
done accurately and knowledgeably. 
Doctors of optometry are highly 
qualified and skilled in performing 
these services. s 
















And keep seeing. 





Certain kinds of frames can make even an up- 
to-date prescription inaccurate by failing to 
center the lens properly in front of the pupils. 
In oversize lenses, optical centers must often 
be offset qs shown above. 





During the course of an examina- 
tion an optometrist may find that 
you need to improve your vision 
skills. If $0, your optometrist may 
recommend or implément a program 
of vision therapy. 

Your optometrist can also 
examine you for glaucoma and 
cataracts, and may detect signs 
of certain health problems that 
are not directly related to vision 
but that show up in the eye. If signs 
or symptoms are discovered, 
you will be advised as*‘to where 
you can obtain the appropriate 
health care. 


WHY YOU SHOULD SEE 
AN OPTOMETRIST NOW. 


Everyone's eyes change to. some 
degree over the years. Regular 
examinations by a doctor of 
optometry can assure that both 
you and your family get the 
best vision care. 

We care for more than just 
your glasses. 


or of Optometry. The person to see. 


American Optometric Association 


243 N. Lindbergh Blvd., St. Louis, MO 63141 314-991-4100 


TM. Trademark of the American Optometric Association 


“Enchanting designs from medieval tapestries 
St Me CC OC ee 
lated into easy, unicorn-theme needlepoint to 
be cherished always. All kits include full-color 
stamped canvas and Persian wool yarns. Top 
right. “Lady of the Unicorn™ picture. 16" x 20" 
MC MCMC eo Me eC 
“Twin Unicorns” kit (see table top) lets you 
createon 18 mesh a framable picture 6%" x 7” 
ora lined eveglass case. Pillow top, top left. is 
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Ladies’ Home Journal, Dept. 101 (Sorry, no C.O.D. or foreign orders.) 


1419 West Fifth Street, Wilton, lowa 52778 
8157 Large Cluny Tapestry @ $25.95 plus $2.00 p&h 
$9.95 plus $1.50 p&h 
$19.95 plus $1.50 p&h 


8158 Eyeglass Case/Picture 
8159 Unicorn Pillow Top 
Add sales tax (N.Y. and lowa) 
Total enclosed 
Please charge to my account 7 
American Express Visa check Money Order 
Master Charge, incl. Interbank Name 
Acct. No Address 
Exp. Date City 
Signature State 


Charge card customers may order toll free 800-257-78 
322-8 ); 24-hour service every da 











By Lois Duncan 


‘My Husband and | 


Arent Even Friends’ 


This case is based on information from the files of the 
Family Counseling Service, Albuquerque, New Mexico, 
a private, not for profit, family mental health agency, 
which is partially funded by the United Way. The 
agency is a member of the Family Service Association 
of America and accredited by the Council on 
Accreditation of Services for Families and Children, 
Inc. The true story reported here is drawn from 
counselors’ reports of interviews. Names and other 
details have been altered to conceal identities. The 
clinical social worker in this month’s case was Robert 
K. McMain, PhD. 


KAREN’S TURN 

“Tve begged Eric to discuss the problems in our 
marriage,” began 31-year-old Karen, an attractive 
blonde with a slim, athletic build. “He says he’s too 
busy,” she continued. “But now I find he’s solved 
things his own way—by seeing another woman. 

“For the past year, ever since our daughter Jenny 
was born and Eric started his own business, we've 
grown further and further apart. From being together 
constantly, we've reached a point where we hardly see 
each other. I don’t even feel like we’re friends right 








Can This Marriage 
Be Saved? 


The baby was Karen’s life. The business was Eric’s. When a husband and wife 
have different interests, what happens to their interest in each other? 








now. I spend my days taking care of the baby, running 
errands for the business and trying to keep up witha 
few church and community activities. Evenings I spend 
alone, watching TV and reading. When Eric gets home 
around midnight, his first thought is sex and his second 
is sleep. There’s no closeness, no companionship. I 

can’t enjoy sex that way, and Eric knows it. But he 

talks me into it anyway. 

“Tve never been able to say no to Eric. When we 
met, ten years ago, he talked me into dating him— 
against my better judgment. He had just broken up 
with a girl, and he turned to me for comfort. He’d 
arrive at my door at all hours, pleading with me to talk 
to him. I couldn't resist his little-boy charm, but at the 
same time I had this nagging feeling that he didn’t know 
his own heart. He wasn’t sure about what he wanted to 
do in life and he wasn’t sure of his feelings for me. 

“Our on-again, off-again romance lasted three years 
until finally I had had enough. I made plans to move 
out west, and Eric shrugged off my departure as if it 
hardly mattered to him. 

“While out west, I met a man who gave me a grand 
rush, flying me around in his private plane and taking 
me to all sorts of exotic places. He even asked me to 
marry him. Then, with a phone call, Eric popped back 
into my life. He’d made a big mistake, he said, and he 
wanted me back again. As always, I couldn't say no. I 
broke off my new romance—I wasn't really in love with 
him—and rushed back to Eric. We were married as soon 
as he graduated from business school. 

“I liked the west, and we decided that’s where we'd 
seek our fortunes. I found a teaching position 
immediately, but Eric wasn’t so lucky. He ran through 
a succession of jobs, and all he could talk about was 
opening his own business. Even so, that period was a 
happy one. We had fun buying and fixing up a home, 
going antiquing, taking long drives and exploring the 
countryside. We became involved with a church group 
and made some good friends through that. Eric’s a 
great cook, and we took turns fixing dinner for each 
other. It was a time of closeness and sharing. Then the 
happiest thing of all happened—I got pregnant. 

“Jenny’s birth and the birth of Eric’s pizza parlor 
coincided. Maybe it was because my own life’s 
dream was coming true that I couldn’t deny Eric his. 
Or maybe it was the ‘can’t say no’ thing again. 
Anyway, I agreed to the venture—we (continued) 
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TED KRAMER IS ABOUT TO LEARN 
VHAT 10 MILLION WOMEN ALREADY KNOV 











He’s got a wife he wants to get back, wants tosleep over, and he has 


and a kid he won’t ever let go. to juggle his job and the PTA. 
His boy is teaching him how tomake For Ted Kramer, life is going to 
French toast, the girl in the office be full of surprises. 


Columbia Pictures presents a Stanley Jaffe production vy 


Dustin Hoffman 


“Kramer vs. Kramer” 
Meryl Streep Jane Alexander 


Director of Photography Nestor Almendros Based upon the novel by Avery Corman Produced by Stanley R. Jaffe 
P(G|PARENTAL GUIDANCE SUGGESTED <E=>| Written for the screen and directed by Robert Benton Lm, 


OME MATERIAL MAY NOT | BE SUITABLE FOR CHILDREN! 





Columbia 
© 1979 COLUMBIA PICTURES INOUSTSIES. INC Pictures 


Opens December 19th at selected theatres. 
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continued 
mptied our savings account and bor- 
what we could—and Eric went 





rowe¢ | 
into business. 

“Tife has been a nightmare ever since. 
{ want a relaxed homelife, like I had as 
a child. Dad’s a college professor who 
loves teaching, but his first love has al- 
ways been his family. When I was a 
little girl, he turned down the chairman- 
ship of his department so he’d have more 
time to be with Mother and me. Mother 
was also a teacher, in elementary school, 
and our family vacations lasted the 
whole summer. It was a wonderful life 
for all of us, but I have a husband who 
won't even take a one-week vacation. 

“T want Eric to enjoy the baby and to 
participate in the activities we used to 
share. Instead, he devotes every waking 
moment to his business and resents the 
fact that I don’t do the same. In mid- 
winter, with no heat in the building and 
Jenny only a month old, he was furious 
that I wouldn't drag her down there 
to help him. Now that the business is 
open, he phones several times a day 
with silly errands for me to run. 

“Frankly, I think he’s jealous of the 
baby. He won't help care for her and he 
pouts when I have to. It’s certainly not 
my idea of how a father should act. 

“At this point, I’m so disappointed in 
Eric I don’t know whether or not I still 
love him. His affair, which he absolute- 
ly refuses to discuss, is only one item in 
a long list of hurts. ’m too worn out to 
work at a marriage that’s the opposite 
of all my hopes and dreams. I’ve tried 
and tried to get Eric to talk things out. 
Now I’m afraid it’s too late.” 


ERIC’S TURN 


“My affair, if that’s what you call it, 
is over,” began 32-year-old Eric, a curly- 
haired man with an appealing, boyish 
face. “It wasn't that big a deal to begin 
with and the less said about it the better, 
The woman is a friend of ours, someone 
we both like a great deal, who was sup- 
portive during a time when Karen 
wasn't. I wish it hadn’t happened and I 
don’t plan for it to happen again. 

“This past year has been challenging, 
but also lonely. From the start, I’ve 
thought of the pizza parlor as a family 
enterprise. Karen regard it as 
my play toy and refuses to have any 
part in it. When I try to involve her, she 

nts it. What’s more, she’s upset that 


seems to 


lon’t help her take care of our little 
is if I don’t have plenty to do as it 
In’t mind doing my share around 


were both working, 
But now that 


do but 


\ hen we 
ll testify Kare 

| testify. Karen 
sit around all day, 
' look after Jenny? 


“My mother brought up six boys and 
ran a household without my father lift- 
ing a finger. She left him free to concen- 
trate on his career, and with her help he 
was a success. Karen could take a les- 
son from Mom and try to boost the busi- 
ness instead of knocking it. 

“Tm not willing to let my life’s dream 
go up in smoke. As the oldest in a fam- 
ily of competitive boys, ’'ve never been 
willing to settle for second place. I feel 
the same about jobs. My first boss was 
an idiot. My second was a downright 
crook who fired me because I wouldn't 
lie to customers. My third boss was a 
nice guy, but the business was going un- 
der; there just wasn’t any future there. 
The only answer for someone like me is 
to own his own business, put his all into 
it and do the job right. You'd think my 
wife would understand that and pull 
for me, but she’d rather have me loung- 
ing around the house as her father did. 

“When Karen and I started going to- 
gether, I thought we had a lot in com- 
mon. I was on the rebound and feeling 
lonely—I've always needed a woman in 


my life—and Karen is the nurturing type. - 


Although we had a great time together, 
it was a confusing period for me, and I 
guess she grew tired of my indecisive- 
ness, because she moved out west. It 
was then that I realized how empty life 
was going to be without her. And when 
I found out she was involved with a guy 
out there, I couldn’t take it. 'm either 
a very good salesman or very manipu- 
lative, depending on how you look at it, 
but I usually get what I want. I wanted 
Karen back. 

“I love Karen, and I want to share my 
life with her, but my life right now is 
the business. Karen’s life is the baby. 
She complains that we don’t spend time 
together, but when I am home she’s on 
the go every minute, jumping up and 
down, doing things for Jenny or talking 
on the phone about some church or club 
shindig. She couldn’t help me get the 
building in shape because it ‘wasn’t good 
for Jenny to be down there. When I 
call during the day to ask her to run an 
errand or come down and help out for 
a little while, you’d think I was asking 
for the moon. She'll do it, but she’s drag- 
ging her feet all the way. When we t talk, 
the only subject she’s interested in is 
‘what’s wrong with our marriage, which 
isn’t my idea of a fun topic. I work 
darned hard, twelve to sixteen hours a 
day. When I come home I want to relax, 
chat and get some sleep. I'd also like to 
make love occasionally. 

“Karen has never been as interested 
in sex as Iam. I’m very sensual and have 
a rich fantasy life, while Karen’s almost 
a prude. I know women are supposed to 
take awhile to snap back after having a 
baby, but how long is ‘awhile’ supposed 
to be? Three weeks? Six weeks? Six 
months? Jenny's a year old now, and 
Karen’s still so unresponsive she makes 


me feel like some sort of sex mania 
That’s one reason I had my fling. It w 
nice to have my sexual advances we 
comed for a change. But as I said, 
never do it again. I feel too guilty, esp 
cially since it was Karen’s friend. 

“There have been times lately whe 
I've actually thought about leaving—ju 
packing up and going—getting ever 
thing off my back at once. Of cours 
that’s fantasizing again. I wouldn’t wal 
out on Karen and Jenny. I just want t 
get things between us back the wa 
they used to be.” 


THE COUNSELOR’S TURN 


“The stress brought about by an 
abrupt life change can have a seriou 
effect on even the healthiest marriage, 
the counselor said. “In the case of Eri 
and Karen, several dramatic changes o¢ 
curred simultaneously—the start of Eric 
business, the birth of their first chili 
(and, coincidentally, Karen’s thirtiet! 
birthday, a psychological milestone fa 
many women). The time they spent t 
gether was so limited that they were u 
able to give support or to help eac 
other adjust. 

“When I first saw them, Karen was i 
a state of emotional exhaustion. Shocke¢ 
and deeply hurt by her discovery a 
Eric’s infidelity, she tried to put up 
good front but could not discuss the =f 
uation without breaking into tears. I fe 
it was important to,allow her to mov 
at her own pace, so I devoted most 
our early sessions to Eric. Gradually, 
he began to disclose his deeper feelings 
Karen was drawn into the discussion. 






























straightforward people. They had 
problem, however, confronting each ot 
er directly about things that really ma 
tered. Eric, especially, had a tendenc: 
to walk away. from problems and Pe 
tend they didn’t exist-in order to avoi 
any unpleasantness. My main role a 
counselor was to provide a forum. B) 
talking through me, Eric was able to ex 
press to Karen his concern for her ane 
for their marriage. 
“Karen, for her part, had been unabl: 

to communicate te-her husband hoy 
much she resented the continual de 
mands he made upon her. ‘It’s not that 
don’t want to help with the business, 
she said during a later session, ‘it’s tha 
I can't stand being ordered to do it. 
Eric, astonished by this revelation, im 
mediately eased his demands on her 
Karen then made a list of the importan| 
things in her life in order of priority 
She placed Eric and Jenny first and—te 
her surprise as well as Eric’s—the busi 
ness second. She then made the decision 
to postpone time-consuming church an¢ 
community projects until a stage of life 
when her husband had less need of her 
“Although both Karen and Eric hac 
wanted a baby, they had different atti) 
(continued on page 48 
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tudes about parenting. Eric thought | 
Jenny’s care was Karen’s job exclusiy 
just as the care of him and his brot 
had been his mother’s province. He 
found it hard to imagine how one | 
baby could keep Karen so busy that 
had no time to help with the busir 
Karen, on the other hand, found E 
attitude, so unlike her father’s, cold 
uncaring. Together they worked ot 
plan whereby they set aside Thurs 
as their ‘special day,’ one in which | 
would leave an assistant in chargé 
the shop and devote himself to his f 
ily. He and Karen use this day to go 
to lunch, explore antique stores, or t 
Jenny with them for long drives. TI 
are the times when they talk most ea: 
reestablishing their old rapport. M 
evenings Karen and Jenny join Eri¢ 
the pizza parlor. If it’s a slow night, t 
visit; if it’s a busy one, Karen works 
the books. Eric is pleased to admit, ‘ 
does the payroll better than I do.’ 

“Their sex life is still not perf} 
When one member of a couple has gr¢ 
er sexual needs than the other, comy 
mises have to be made. Eric now @ 
Jess of Karen in: this area as well as 
others, and Karen is responding to | 
lack of pressure and to their reney 
closeness. Both feel their physical re 
tionship is improving. 

“Eric was reluetant to talk about 
affair, because. they still see the won 
socially. In time, however, he was al 
to reassure Karen that the affair \ 
definitely over and that he would ne; 
be unfaithful again. | 

“When I saw them recently, they w 
laughing about a recent jaunt to a { 
market and the bargains they'd foui 
Later, Karen urged me to come by } 
shop for a pizza. ‘It’s the best in tow 
she assured me, and there was real pr 
in her voice.” E 


III 
STORY IN THREE PARTS 
By Hannah Kahn 


Love is a phrase 

A child can say: 
Mother, I love you 
Don't go away 


Love is a SOnNg 

A girl can sing: 
Stay with me always 
Blossoming spring 


Love is a prayer 

Silently spoken: 
Let faith remain 
Intact, unbroken. 
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AMILTON JORDAN 


Will He Survive the Scandal? 


As chief of staff to 
President Carter in 
today’s uncertain 
times, his colorful 
reputation could be 
a major problem to 
the White House. 
Here, a balanced 
look at a man few 
people really know. 
By Trude B. Feldman 


amilton Jordan has 

become one of the 

most visible figures 

in Washington. 

Scarcely a week goes by 
without new gossip about him 
emblazoning headlines. He is 
alleged to have used cocaine, 
a charge that automatically 
resulted in the government 
investigation currently under- 
way. The use of drugs is the 
most flagrant in a long list of 
accusations against him: He has 
been criticized for his social indis- 
cretions, drinking and rowdiness: 
yet, as the President’s chief of staff, 
he is in a position of tremendous 
influence and power—and most who 
work with him respect his talents. 
On one hand, the President of 
the United States says of his assis- 
tant: “He does his work well and I 
have complete confidence in him. 
My entire senior staff was unani- 
mous in wanting Ham to be their 
chief because they recognized his 
ability and his natural leadership 
istics.” On the other hand, 
is too frank, 
) arroga oo scornful. Many 





char ict 


his detractors say he 


consider him to be one of 
| Carter’s trou- 

His playboy im- 

1otoriety and a 

both political 


nuch so that just 


Val t has proved 
dange ecause of an 
escalatin hysical at- 
tac ks on n ief of taft 
the FBI rece: d the pos- 





sibility of providing personal se- 
curity for him. 

President Carter regards Jordan 
as the man most responsible for his 
election to the presidency. But 
while Jordan was instrumental in 
making Jimmy Carter a household 
name, he himself has remained an 
enigma, a man of mystery. 

A native of Charlotte, North 
Carolina, 35-year-old William Ham- 
ilton McWhorter Jordan is clean- 
cut and boyish-looking. He is inter- 
ested in all sports, but only plays 
tennis. He enjoys cooking, but 
watches his weight. He is an avid 
reader and—a fact unknown to Jor- 
dan watchers—writes poetry. But he 
blushes with embarrassment when 
asked for samples. 

If Ham Jordan can appear some- 
times shy, sometimes flamboyant to 
those who are not close to him, his 
friends see him as consistently witty 
and outgoing. 

“Ham’s always has been a so- 
ciable person,” says Jordan’s long- 
time buddy and White House press 
secretary, Jody Powell. “He has a 


ick wit. , unf ately, 
OOO Ott OOOO Gg when he came to. Washing 


ton, he was unprepared for 
how easily his words and ac- 
tions would or could be mis- 
interpreted. 

“He has a reputation to 
shake,” Powell says reflective- 
ly, “but I, for one, know him 
to be a decent guy and a fine 
human being.” 

The most serious charge 
against Jordan hit the head- 
lines last August when he was 
accused of using cocaine at 
Studio 54 in New York in 
1978. The allegation was 
made by the discotheque 
owners who are themselves 
under indictment for tax eva- 
sion. They are believed to 
have used it in an attempt to 
plea bargain with federal 
prosecutors. As required by 
the Ethics in Government 


Act, the Justice Department 
SE 02 2 preliminary investi- 


gation into the matter. Just 
weeks later, as the Federal Bureau 
of Investigation was completing the 
inquiry, a second charge was made. 
This time, Jordan was accused of 
using cocaine at a party in Los 
Angeles in October, 1977. The 
FBI’s inquiry was expanded to in- 
clude the second allegation. 

The chief of staff-has categori- 
cally denied both charges. “The 
whole matter is becoming utterly 
ridiculous,” he says. “I have not 
used cocaine on any occasion.” Ac- 
cording to Jordan, the California 
incident “is an old story. It was de- 
nied at the time, and was not pur- 
sued by either the media or the 
Justice Department. It suddenly 
gained new momentum because of 
my vulnerability. The charges ap- 
pear to be coming from political 
sources.” 

Have the charges against Jordan 
harmed his relationship with the 
President? It is unlikely. In the past, 
Carter has always ignored gossip 
about his closest aide. Unless the 
drug allegation proves to have sub- 
stance, the President’s (continued) 
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faith in Jordan is expected to remain 
firm 

In the Oval Office, just down the hall 
from Jordan, President Carter greets me 
with a warm smile. “I don’t discuss with 
Hamilton the stories written about him,” 
Carter tells me shortly before the first 
cocaine incident breaks. “Yes, on occa- 
sion, | do tease him about them, but I 
don’t bawl him out. 

“Hamilton is like a son to me,” says 
the President. “I understand him. He 
understands me. I know his strengths 
and his weaknesses. He knows mine. I 
think we've always complemented each 
other—ever since early 1966 when I first 
started working with him.” 

Sitting in his spacious office, with a 
large chart of the week’s “White House 
Meeting Schedule” propped up behind 
him, Jordan concurs. “The President 
doesn’t interfere with my personal life. 
Nor does he talk with me about the 
treatment given me in the press. 

“He believes in me and trusts me. 
And it’s the President’s faith and confi- 
dence in me that really matters. What I 
do for him is far more important than 
what the gossip columns report I do. I 
came here to do a job. It was not my 
intention to have a high public profile.” 


Stories persist 


But no matter how worthy of the 
President’s esteem and trust, newspaper 
stories persist about Jordan’s escapades. 
Just as a lantern on a porch in Georgia 
attracts fireflies on summer nights, so 
Jordan attracts the attention of rumor- 
mongers. 

Born September 21, 1944, Hamilton 
Jordan, even as an infant, was an extro- 
vert. He walked and talked at an early 
age and possessed a sense of humor. His 
charm and love of people are qualities 
he inherited from his father, Richard. A 
retired Army major and long active in 
civic affairs in Albany, Georgia, the se- 
nior Mr. Jordan died of cancer two years 
ago at the age of 69. 

Jordan downplays his excellent record 
at the University of Georgia, from which 
he graduated two semesters early. He 
enjoyed fraternity life at college and 
freshman class. It 
t the university that his early in- 
; intensified. 


; Cait 
Va pre lent of Nis 


terest in politic 

Soon after graduation he was turned 
down { iit 
flat fee rmined to join his 
friends in ffort, he went to 
Vietnam as a \ for the Interna- 
tional Voluntary rvices and helped 
relocate refugees. 

Jordan met Carter ly after his 
return. In the summer of 1966, he had 
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service because of 


a job spraying mosquitoes. Dissatisfied 
with his work, Jordan wrote to Carter, 
who was then beginning his first (and 
abortive) gubernatorial campaign. He 
had heard Carter was a farmer, which 
impressed him, and in his letter he made 
suggestions that he felt would help his 
campaign. Within a week, Carter 
phoned him. 

It didn’t take Jordan long to move in 
to a key position on Carter's staff. To- 
day, his public exposure is so complete 
that he has achieved celebrity status. 

“T don’t like to be recognized in the 
street anymore,” Jordan laments. “Most 
people are considerate, but it only takes 
one out of a dozen who will try to 
provoke something—maybe to get his or 
her name in the newspapers.” 

While shopping for groceries in his 
local supermarket recently, Jordan was 
confronted by a stranger who started to 
pick a fight with him. Last year, some- 
one he didn’t know shoved a chocolate 
mousse in his startled face. The culprit 
escaped and to this day no one knows 
what the motive was. 

Nowadays, Jordan is careful about 
where he goes. “My idea of fun is hav- 
ing a quiet dinner with friends or going 
to the movies,” he says. “Or, if I work 
late I go right home and settle for a 
snack. ’'ve been concerned about going 
out in public. People have stopped me 
on the street or in restaurants and have 
made abusive comments.” 

Jordan’s secretary, Eleanor Connors, 
agrees. “He’s hounded,” she says. “One 
time a girl called from a restaurant and 
said, “Tell Hamilton I’m waiting at our 
table. She finally admitted she was a 
complete stranger. That wasn’t the only 
time he got that type of call.” 

Dr. Peter Bourne, who was presiden- 
tial assistant for health issues until 1978 
and is now a United Nations coordin- 
ator, has this to say about Jordan’s life: 

“Hamilton has weaknesses, as we all 
do. Most young men like to look at pret- 
ty women. And most women flirt with 





handsome young men. But whe 
works in the White House, one is 
even more vulnerable. 

“In Washington, many women a 
tracted to men with power, so I’ 
the reason for Jordan’s bad press 
combination of his being in a po 
and visible position, and a desir 
others to smear him and the Presi 

“There is nothing I can say abo 
stories written about me,” Jorda 
marks, “and I can’t spend time wor 
about them. There is a significant 
ence between what I am and what 
portrayed as being. As a result o 
stories, I feel very vulnerable 
haven't had a social life in almost 
years. In that way, I try to avoid 
ting myself in situations where pe 
can say I did this or that, whethe 
true or not.” | 

Soon after his appointment as chit 
staff last July, a gossip columnist st 
that Jordan was seen “in a smoo 
heavy-horizontal téte-a-téte” on 
beach within sight of young child 
Reportedly, the children’s grandfa 
was disturbed enough to complail 
beach officials. | 

Jordan insists the item is untru 
was at the beach,” he says. “Yes, tl 
was a young lady with me, but I 
nothing improper. Furthermore, i 
foolish for anyone to believe all 
rumors about mg, that I would ¢ 
think of doing what was nl 





me. But, to deny the story would 
it some measure. of credibility. an¢ 
doesn’t deserve a response.” 

One of the most circulated incide 
occurred at a dinner party two y 
ago honoring: the Egyptian and Isr 
ambassadors after President Sad 
historic visit to Jerusalem. The sett 
was Washington’s Madison Hotel, 
ambiance elegant, the mood optimis 
Jordan was seated near the Egyptian) 
voy’s wife, Mrs. Amal Ghorbal, v 
was wearing a low-cut dress. 
As the story goes, Jordan, (continu 
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HAMILTON 
JORDAN 


continued 


nboldened by wine, gave a tug at 
rs. Ghorbal’s gown, focused his eyes 
her bosom and then remarked, “ve 
ways wanted to see the twin pyramids 
the Nile.” 

“Everyone at the table—including 
rs. Ghorbal—denied the story,” Jordan 
plains. “But it was printed anyway.” 
That story was followed by an epi- 
de in a Washington, D.C. bar where 
amilton was reported to have spat a 
outhful of cordial at a woman who 
as trying to make his acquaintance. 
Jordan vigorously denies the report. 
f was not accurate,” he says. “I did 
thing to provoke the incident. The 
sry was slanted. But talking about it 
ly perpetuates it.” 

The chief of staff himself is philo- 
phical about his treatment in the press. 
“T don’t think there is any conspiracy 
ainst me, but I’m in a peculiar posi- 
m. Anyone can call a newspaper anon- 
aously and plant a rumor about me. 
ye burden is then on me to disprove it. 
“Tm frequently mentioned in the gos- 
» columns, but no one ever calls me 
check out anything they plan to write 
out me. I’m pretty much at the mercy 
whatever people tell the press.” 
Many reporters, however, say they 
ve called Jordan to check facts, but he 
ils to return their calls. Apparently, 
is is not unusual treatment on Jordan’s 
rt: Legislators as well as Carter's 
ends and supporters have also com- 
ained that Jordan is remiss in return- 
g his calls. 


: 


Portrait changes 


The portrait of Hamilton Jordan 
anges considerably depending on 
ether one speaks to professional asso- 
tes or friends and family. 

One person who doesn’t recognize 
Hamilton Jordan from newspaper 
d magazine accounts is, naturally 
yugh, his mother, Adelaide. 

“Tm constantly amazed when I read 
those stories about my son,” says 
rs. Jordan. “‘Fun-loving,’ yes; ‘quick 
artee, yes; ‘not caring for details; 
h these, I agree. But not with any of 
other things written about him. 

“I simply cannot believe that anyone 
o has ever met Hamilton or has 
rked with him—colleagues, employ- 
;, friends, teachers, family, servants— 
asiders him arrogant or irreverent or 
ecure—as some publications depict 
m. Hamilton was always precocious,” 
rs. Jordan continues. “For instance, 
wing his sophomore year in high 
1001 when he was invited to the senior 
nee, I told him he couldn’t go. So 
tead, he put together his own affair: 















He rented a hall, hired an orchestra and 
chaperones, and printed tickets. His 
daddy ended up paying the bill.” 

The mention of her late husband 

brings tears to her eyes as she reminisces. 
“In 1975, shortly before Carter an- 
nounced his candidacy for president, 
Ham’s father had his first surgery for 
cancer. There are not enough words to 
explain to you how sweet, thoughtful 
and considerate Hamilton was. 
He would spend hours sitting at his 
father’s bedside. Though Hamilton was 
swamped with details for the President’s 
campaign at the time, he was always 
with us when we needed him. And he 
was the first of our children to reach the 
hospital when I called to say the end 
was near. 
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“My son has always been very close 
to his family. Even with his busy sched- 
ule now, he calls me once a week and 
always remembers special occasions like 
birthdays and Mother’s Day. I wish ev- 
eryone knew about Hamilton’s good 
traits,” says Mrs. Jordan. “He is a con- 
siderate and thoughtful son.” 

Even Nancy, Jordan’s former wife, 
has nothing but nice words for her ex- 
husband. “Hamilton is a hard worker,” 
says Nancy, “and is serious about every 
thing he does. When he plays tennis, 
he plays to win; when he does his job, 
he works to win.” 

Nancy and Hamilton, who were mar- 
ried for seven years, first met at the Uni- 
versity of Georgia. They ran into each 
other years later when (continued) 


“Makes sense, Bill. It’s 100% 
delicious coffee and 97% caffein 
free. And it’s the one decaffeinate 
coffee available anywhere? 








GENERAL FOODS 


Sanka. The coffee that lets 
you be your best. Af home. 
And away from home. 


© General Foods Corporation, 1979 
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continued 


4AMILTON 





Nancy was hanging posters for Jimmy 
Carter’s gubernatorial campaign. 

Since that time the two have shared 
1 total dedication to both Rosalynn and 
limmy Carter. Nancy, who now works 
for Mrs. Carter, has remained “good 
friends” with Hamilton since their di- 
vorce last January. 

“If either of us has a problem, we 
feel free to call the other and discuss 
it. Well always be friends and have 
concern for each other’s well-being.” 

Did Hamilton’s job contribute to the 
breakup of their marriage? 

“That’s a hard question,” Nancy re- 
plies. “Perhaps it could have, perhaps 
not. I really don’t know.” 

“T don’t think it was my job that cre- 
ated any problems,” Hamilton observes. 
“It possibly had something to do with 
them, but it was not the main cause of 
our difficulties. Without going into de- 
tails, things just didn’t work out for us. 

“Nancy is a wonderful person. I'll al- 
ways think well of her, Pll always re- 
spect her.” 

Ham’s fondness for his ex-wife may 
be evident in his choice of a recent date 
who resembles Nancy. 

I don’t see any one special girl right 
now, says Jordah, adding with a grin, 
“but yes, come to think of it, one girl I 
go out with on occasion does look 
little like Nancy.’ 

While Nancy and Hamilton had no 
children, Hamilton does hope to be a 
father one day. 

“I'm very fond of children,” he says, 
“and I hope someday to remarry and 
have some of my own.” 


A Pied Piper 


Indeed, Jordan may be thought of as 
the Pied Piper when it comes to his love 
of children—and they are among his 
staunchest admirers. 

“When Hamilton calls to say he’s 
coming to visit here [Albany, Georgia],” 
says Mrs. Jordan, “I tell his niece and 
nephews—they always want to visit at 
the same time he does. He is devoted 


to them and they adore him. They travel 
from Augusta and Atlanta to be with 
him. He plays ball with them, takes 
them swimming imply can’t wait 
for his visits.” 

fordan’s neighbors also find their chil- 
dren enjoy spending time with him. No 
matter how busy he may be, he has 
taught a number to sail and swim. 

While chil Jordan, it is not 


them he has Washington’s 


political arena has 1 ugher judges. 
Yet according to one associate, Hamil- 
ton goes out of his way t i basic 


sensitivity; he feels he needs to main- 
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tain a tough Machiavellian image. Be- 
cause he hides his intellectual side, his 
real image is never publicly projected. 

But there are some who recognize 
Jordan’s real value at the White House. 
I asked Robert Strauss—a_sophisticat- 
ed politico and former chairman of 
the Democratic National Committee— 
whether the negative press about Jordan 
has hurt his effectiveness. 

“We're all injured by gossip to some 
extent,” the personal representative of 
the President (special envoy to the Mid- 
dle East) answered. “But I don’t think 
it reduces his value to Jimmy Carter. It’s 
true he comes across as ‘Peck’s Bad Boy’ 
but those who know him also know his 
good qualities. 

“He is an intelligent person with rare 
gifts, especially in the political world. 
He genuinely cares about people, the 
issues and the country. I see documents 
he prepares for the President. They are 
exceedingly well thought out—carefully 
structured and substantive.” 

Secretary of State Cyrus Vance has 
“high regard” for Jordan as well. “T fre- 
quently work with him on a variety of 
foreign policy affairs and I value his 
judgment,” he told me. “He has remark- 
able insight into political matters. His 
thoughts, his advice and his probing 
mind are very useful. 

“For example, he was extremely help- 
ful in working with a number of gov- 
ernment departments and with the 
Congress in mobilizing the support nec- 
essary to get the Panama Canal treaties 
ratified. This was a major achievement 
and Hamilton played an important role 
in it. He also played a key role in gain- 
ing approval of the arms transfers in 
the Middle East. This was a controver- 
sial issue, and Hamilton showed great 
skill in dealing with the political aspects 
of the question.” 

If Jordan has been a blight in the 
past in some people’s eyes, he himself 


feels he has changed and is contini 
to change for the better. 

“T’ve developed and matured bot 
the job and as a person,” he says. “ 
been fortunate at a fairly young ag 
be exposed to decisions made at 
highest level of government. Ofte 
have not had the experience and b 
ground to understand all the detail 
those decisions. It has required m 
go back and study and read hist 
and learn more about the backgroun 
some of the problems. | 

“From the experience, I think I h 
learned a lot. I think to some ext 
my attitudes are different now. 

“Besides,” he concludes, “the ¢ 
lenge is to try to accomplish posit 
things for the country. So if anyé 
wants to write about me, I wish 
focus would be on the accomplishme 
we've made so far and what we're § 
tying tondoncs as 

After observing Hamilton Jordan 
over three years and talking to hi 
length, my impression is that he ij 
man of purpose, determined to succe 

As he himself concludes: “The Pr 
dent gave me a huge responsibility. I 
not intend to fail.” — 
2 a ee aa ee 
Epiror’s NOTE: As we went to press, 
California cocaine charge against Jor¢é 
had been retracted. And, although } 
outcome of the ogiginal FBI investi, 
tion was still unknown, the White Hot 
remained staunchly behind Jordan. 

President Carter announced that | 
furor would not make him drop 
chief of staff, that replacing him is.son 
thing he wouldn't do to be re-elected. 

First Lady Rosalynn Carter also we 
on record in defense of Jordan. “Han 
ton says he is completely innocent an 
believe him,’ she said, adding: “He 
almost like a member of our family 
think he has a good record and a go 
private life.” 
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Bring the people you're close 
to even closer with the gift of a 
genuine Bell phone. 

Your Bell PhoneCenter Store 


has choices to please everyone on 
your list. 


But the true beauty of Bell 
phones isn’t on the outside. 

Whatever color, style or shape 
you choose, you'll know that under 
the shell, it’s genuine Bell. 

And that’s the kind of quality 





you'll never have any misgivings 
about giving. 

So come to your PhoneCenter 
Store and let’s talk about great gifts. 


a, up 


ce aan 





i 
i 
} 
‘ 







58 


SAA TTS ec 


JUJORINANL FIR THON 


First Snow 


We cannot always shape our world to our distant dreams. But we can 
learn to enjoy the realities. A short story by Marlene Fanta Shyer 


he first flakes began to fall just as Julie’s date 
walked her to her apartment building. He'd 
brought her home early because they hadn’t hit 
it off; now the snow gave their conversation the last bit 
of steam with which to finish off an awkward evening. 

‘They're expecting six inches,” Julie said. 

“T hope not. Snow is such a pain,” he said. 

Another difference of viewpoint, Julie thought, po- 
litely thanking him for the drinks and dinner. It had 
been more or less like that from the time he'd picked 
her up at seven. Not that he'd been unpleasant. He 
was certainly attractive enough, atfentive and _ polite 
enough, but his interests, his viewpoints and his life- 
style were totally different from hers. She’d met him 
briefly at a big housewarming party, where he’d taken 
her telephone num- 
ber. In the few min- 
utes of conversation 
they'd had at the par- 
ty hed seemed her 
cup of tea, but after 
this one long evening, 
she knew they simply 
weren't cut out for 
each other. He just 
wasn't what I expect- 
ed, Julie thought, 
pressing six dollars 
into her baby-sitter’s 
hand. “Shall I see you 
to your apartment 
asked 
Midgie, who looked 
as if she might not be 
able to maneuver her 
stack of books to the 
elevator, let alone to 


door?’ she 


the sixth floor. 


“No, I’m okay. And 


5 : 
oO 1 ¥ ~ 
[ vot my biology re 
port don thanks to 
1? 
K1p He | isleep 
right after his banana 
1a he HNasn t opened 
: , ’ 
vA lsat 
VV i } opens 
jul i 
Chea re 


and if the wea 

port is accurate, he 
be dazzled,” 

‘Wow, his first 


snow!” Midgie said, her chin resting on the top of tl 
precarious pile of textbooks cradled in her arms. “B 
didn’t it snow last year? I seem to remember we d 


have some in January.” 


“He was hardly a year old. He’d never remembe 
Besides, we never had a six-inch fall. This is really 4 
ing to be his introduction to the real thing.” 

“Boy! Maybe you should take your camera dow 
with you. Get a picture of his face when he first se 


it,” Midgie said. 


“That’s a good idea,” 


were married. 


As soon as she’d closed the door behind Midgie, sl 





Julie said, and she tried t 
remember if Lloyd had taken custody of the good “I 
era, the one they'd bought together right after th 





9 


| 


headed straight fe 
Kip’s room. The se 
shell nightlight ca 
just the right firelig] 
glow in the nurser 
obscuring the bit ¢ 
clutter she shoul 
have tidied before he 
date, but giving e 
erything a warm 








-safe/golden look ¢ 


greeting-card peac| 
Kip was bunched int 
a corner of his cril 
his security blanke 
twisted around his al 
kle, one arm over h 
head, his mouth opey 
his eyes open, just 
bit.eSpooky, the wa 
he slept, just like h 
father. 

She tiptoed out an 
went to her bedrooi 
to rummage at th 
back: of her Glose 
Lloyd must have il 
but she could use thi 
Polaroid—less comp! 
cated. anyway. Sh 
found the camera in 
mediately in th 
drawer of Lloyd’ 
night table and filmy 
and even a bunch ¢ 
flash-cubes. Fortu 
nately Lloyd had ne 
taken (continued 
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Toast the season's riches with 
WATER net) eh milan apne ene ueru in Tae 
ina nutshell of crisp, crunchy 
BluesDiam@nd®™ Almonds and 
NEC aer li mane hmoalen 
KRAFT Real Mayonnaise. As a 
holiday appetizer, its flavor is so 
scrumptious your guests will go 
Steno) Ramee agin 





ALMOND PINECONES 


1-1/4 cups BLUE DIAMOND“ 
Aire rat nen ters 
1 8-0z. pkg. PHILADELPHIA 
BRAND Cream Cheese 
We matiee 4. v.0 Me erm rh cor he 
5 crisply cooked bacon slices, 
crumbled 
Mele) cejeleemaieepaemsnaa lee 
onion (saa 
Wem cr eee mi caae 
1/8 teaspoon pepper 


Spread almonds in a single layer in 

shallow pan, Bake at 300° 15 min- 

utes,stitring often, until almonds. 
_») just begin to turn color. 

Combine softened cream cheese: 
and mayonnaise; mix well. Add 
bacon, onion, dill and pepper; mix 
well. Cover; chill overnight. Form 
cheese mixture into shapes of two 
Pee eRe asin wel Cid came eit 
lara mic lade mone Me olee ce eens 
at slight angle into cheese mix- 
ture in rows. Continue overlapping 
OCR ie Me toc steel canaen 

_» Garnish with artificial pine sprigs. 
_ Serve with crackers. 1-1/2-cups. 








Just add water and 
Chuck Wagorfdog food turns 
Crunchewy.” Crunchy, crisp ¥ 
nuggets. Pius tender, chewy 
punks. Chuck Wagon 
unchewy dog food. 


ind Variety Mix™ 





esularly ©Ralston Purina Company 1978 


First Snow 


continued 


all that much when he moved out, 


hadn’t left her with the sort of empty 
spaces some of her friends had to deal) 
with in apartments stripped practically, 
bare of furniture, television sets, even| 
pictures off the walls. 

The spaces Lloyd left behind wer 
much more metaphysical—they were the} 
lonely Sundays, the empty chair, the| 
bedding that stayed fresh on his side of 
the bed and the silences—her life and) 
Kip’s stripped, not the apartment. 

The silences: Julie tumed on the tele-| 
vision for noise. She found herself do- 
ing that more and more these evenings. 
“The eastern seacoast from Maine to| 
the Carolinas can expect heavy winds, 
snow possibly mixed with sleet starting 
this evening. Snow has already started) 
falling in the city.” 

Now, going to the window to check 
on the progress of accumulation here, 
she thought that perhaps her date had 
been right after all. 

“A pain,” he'd said, and that was| 
what she felt now, seeing the street, 
three stories below, already sugared; 
watching the swirl of white in the arc of 
the street light. A different pain: She'd) 
met Lloyd during a first winter snow—) 
was it really six yeays ago?—when her| 
stuck car blocked his in the shopping} 
mall parking lot. Unlike tonight’s disap- 
pointment, it was instant rapport when) 
he rocked her car until the tires stopped) 
spinning. It was like finding diamonds in 
the street when she told him she was in 
a desperate hurry to get home to watch 
Public Service TV and he told her he 
was rushing home for the same reason. 
They watched it at her place together' 
and never saw it at all because they 
talked right through it and for four 
hours afterwards. By the time he left 
her apartment that night, his car was 
buried under a mountain of cotton-bat- 
ting snow in a row of other cars. 

f 

Julie and Lloyd worked together with 
her broom and his coat sleeves to un- 
cover his car and laughed like fools 
when they discovered they'd cleaned off 
somebody else’s instead. He said he 
loved the snow because it made him 
feel zany. She said she always felt a lit- 
tle crazy when it was snowing. He said 
he loved to ski. She said she’d just 
bought her first skis and boots. He said 
skating was great too. She said she loved 
skating. Together, they said, “Unfortu- 
nately, ’'ve got weak ankles.” 

They laughed wildly, then stopped 
abruptly. To think the snow had almost 
kept her from stopping off for milk and 
instant coffee on the way home from 
work. “To think a little snow almost 
stopped me from picking (continued) 
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MENTHOL FILTER 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 






| for better 
homemade 
gravy” 


PU EW se 





Maybe this unique blend 
of herbs and spices is why 
store-bought gravy doesn't 
taste as good as homemade. 


Kitchen Bouquet —It makes the gravy. 






First Snow 


continued 


up my stuff at the laundromat,” he said to her then. He 
threw his arms around her and kissed her and she put her 
mittened hands around him to make it last. She thought it 
was a kiss to end all kisses. 

After that, they were inseparable for two years. 

He’d pick her up after work every day and they'd eat at 
his place or hers. Sometimes they'd go out to eat. Then, it was 
movies together, or ski weekends, or the beach in summer. It 
was hikes upstate in spring and watching football games in | 
fall. Never a dull moment. The conversation never lagged. 
He was more fun to be with than anyone she’d ever met in 
her life. 

When he got a marvelous new job as sales manager for a 
heavy-industrial machine company, he said they ought to get | 
married, even though they were young and could wait, or 
just move in together. Very old-fashioned. He wanted to be | 
traditional, do it the way his father had done it: marriage, | 
honeymoon, children, in that order. | 

At first, it was wonderful. She kept her job. Life was free- 
dom and friends and good times, a party. When she got 
pregnant, she was thrilled. Lloyd was less thrilled, but he was 
solicitous, caring and supportive. Julie took a leave of absence 
from her job. When Kip was born, Lloyd was proud, boastful 
and practically a caricature of the happy new father. He | 
shared the mothering, diapered and fed the baby and walked 
behind the carriage on Sundays. | 

Then, Julie began to notice little erosions in their happi- | 
ness. Sales at Lloyd’s company were not growing as antici- | 
pated and Lloyd was under pressure. When Julie returned to | 
her job, the baby-sitter she’d hired seemed disinterested in | 
Kip. The next two baby-sitters didn’t work out either and | 
Lloyd suggested that Julie take another year off. Perhaps he | 
could take a weekend job to help make ends meet. Julie 
wouldn’t hear of it; silences grew between them. Weekends 
seemed more a struggle than a party now—the chores had out- 
weighed the pleasures, there was hardly time for movies or 
trips, and restaurants were only an occasional luxury. | 


Julie could see it coming, Lloyd’s leaving. What she wasn’t — 
prepared for were the tears in his eyes the day he left. “I’m 
so sorry, Julie,” he said. He stopped stuffing socks into his 
suitcase long enough to pretend he could control his emotions 
and to tell her that he couldn’t take the confinement, that he 
suddenly felt he had to break free. “I love you,” he said. “T — 
really love you and Kip. It’s just ee life—it’s not | 
what I expected.” 

So what? It wasn’t what she’d expected cher this abrupt 
loss of freedom, good times flown out of her life, heavy re- 
sponsibility. Growing up, foisted on her like a weight, when 
she wasn’t really ready. 

“Tll take Kip every Sunday, okay?” Lloyd asked. He, get- 
ting ready to jump ship, looked suddenly as if he might want 
to kiss her good-bye. 

Julie wanted to say, “Maturity means staying in the boat 
even when it’s starting to rock; it means bailing out bilge 
when you'd rather lie in the sun.” Instead, she retreated. 
“Fine,” she said. “Don’t worry. We'll manage.” 

She got another sitter, not perfect, but motherly-sweet 
just the same, and she went to work nine to five in the of- 
fice; and five to eleven, to keep the household course steady. 
Julie could not run out of diapers or detergent; she could not 
forget the rent check. “We'll manage,” she'd said, and 
she had, even through Kip’s tonsillitis and ear infections, 
and six months of her parents’ and friends’ questions, a build- 
ing maintenance strike and the dates with new men that were 
sometimes, but hardly ever, really fun. 

Sundays Lloyd came and Julie (continued on page 66) 
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Ret next cup ei coffee 
~ should taste ne rich. 


Sep B ONIN CCR OW CER Coes 
_ irresistibly rich, you'll want to go back 
for more. And because it's decaffeinated, you 
can. With Brim, you can have all the rich, 
satisfying coffee you want. Without : 





second thoughts‘about caffein’ 
Brim.Groundor Freeze-Dried.. 

If you love rich Pee ee ipa 

love Brim: | 


| yours thsi witht ih ate of Bi | 





Almond “Pudding “Loaf 


14 cups toasted and finely chopped % cup milk 
Blue Diamond® Whole Natural % cup vegetable oil 


Almonds 4 eggs 
2% cups Bisquick® Baking Mix Creamy Glaze 
4 cup sugar (below) 


| package {3% ounces) vanilla 
instant pudding and pie filling 


n to 350°. Generously grease loaf pan, 9x5x3 inches; 
kle 4% cup of the almonds over bottom and sides, pressing if 
ry. Beat remaining almonds and remaining ingredients 
in large mixer bowl on low speed, scraping bowl 
) onds. Beat on medium speed, scraping bowl 
} minutes. Pour into pan. Bake until wooden 
1 in center comes out clean, 50 to 55 minutes. 
nove from pan. Cool completely on wire rack. 
reamy Glaze. Garnish as desired. 
e: Beat 1 cup powdered sugar, 1 teaspoon rum extract, 
ract or vanilla and 1 to 2 tablespoons milk until 
lesired con istency. 
Directions (3500 to 6500 feet): Heat oven to 
Jecrease baking mix to 2 cups and add % cup all-purpose 
ugar. Increase milk to % cup plus 2 tablespoons. 
speed 1 minute. Bake 45 to 50 minutes. 
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emember when the holiday season was filled with 
the delicious smells of home-baking that drifted 
out of the kitchen to fill every room? | 

Well now youcan re-create that warm holiday feeling witl 
our Almond Pudding Loaf that's made from Bisquick® 
and Blue Diamond® Almonds. 

You know Bisquick. A tradition in itself, it has over 
45 years of baking experience in every box to make every 
dish so easy, so delicious. 

There's nothing like Blue Diamond Almonds for adding 
an extra touch to your holiday dishes, too. And Blue 
Diamond Almonds come every-which-way from chopped 
to slivered to fit all your cooking needs. 

Almond Pudding Loaf. So good, it’s a lot like the 


holidays —neither one ever seems to last long enough. 
©Generai Mills, Inc. 1979 
























* - When you buy 
delectable Winter Olympic bananas, 





Next time you bring home delicious, nutritious Chiquita” bananas, 
you can bring home Winter Olympic stickers for your kids, free. 
Each bunch of bananas with the blue Chiquita banana sticker also 
has an Olympic sticker. 16 stickers in all, featur- 
ing the Official Winter Olympic symbols and 
mascot. And there’s a free collector’s card, too. 
It’s specially designed to hold and display the 
full set of Olympic event stickers. Pick one 
up at the Chiquita banana Winter Olympic 
display at your nearby grocery store. And 
save this ad to help keep track of the stickers 
as your kids collect them. 
You can also get a stuffed toy raccoon. It’s 
the official mascot of the Winter Games and a 





great Olympic playmate for kids. The rac- 
coon is 14" high and specially priced at $2.50. 
Purchase of this mascot includes a contribution 
by Chiquita Brands, to help support the 1980 
Winter Olympics. 

Send check or money order with your 
name and address to... 







Chiquita Brands, Inc. 

“Official Banana Supplier 

1980 Winter Olympics” 

P.O. Box 2703 

Reidsville, North Carolina 27322 


Allow six weeks for delivery. 


12) 
Chiquita” is a registered trademark of United Brands Company. 





‘corn an old favorite 


into a new favorite 
with Reese’ Peanut Butter Chips. 


Turn your old favorite recipes into new favorites — bake 
in some Reese's, Peanut Butter Flavored Chips. They add the 
great taste of peanut butter to any recipe. 

For great recipes send to: Hershey Test Kitchen, 19 E. 
Chocolate Ave., Hershey, PA 17033. 









Peanut Butter Peanut Butter 
one 
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Create Your Own 


STORE COUPON Save 15¢ 


on Reese’, Peanut Butter Flavored Chips 


} ATTENTION RETAILER: Hershey Chocolate Company will redeem 
} coupon for face value plus 5¢ handling if you receive and handle 
| it strictly in accordance with the terms of this offer and if, upon 
- request, you submit evidence thereof satisfactory to Hershey 

' Chocolate Company. Coupon may not be assigned or trans- 

_ ferred. Customer must pay any sales tax. Void where prohibit- 
ed, taxed or restricted by law. Good only in U.S.A. Cash value 


Peanut Butter Chip Brownie 
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& cw 1/20 of 1*. For redemption of properly received and handled 
P » coupon, mail to: HERSHEY CHOCOLATE COMPANY, PO. Box 
day 1757, Clinton, lowa 52734. 
api 
: 34000 100197 
Offer expires Dec. 31, 1980 Oe 
PBC-037-1179 Limit one coupon per purchase 


First Snow 


continued from page 62 





arranged to have Kip picked up whi 
she went walking or to church or just 
breakfast at the diner. The baby-sitt 
handed him over and when Kip was r 
turned, Julie opened the door of h 
apartment, received Kip with a hug a 
many kisses and closed the door quickly 
so that there would be no mrolocal 
conversation with Lloyd. Once he’d tole 
her he’d taken a small apartment ove 
a drugstore. “Please understand, I nee 
breathing space,” he’d said. 
“I understand,” Julie had managed. 
There now seemed nothing to say. 
The pain was diminishing. Kip wa) 
learning to talk, not just a word here o} 
there, but three and four word sen) 
tences. His toilet training was not yet ¢ 
fait accompli, but he was trying. Nex) 
month she would put him in a good day 
care center. He was feeling his oats “ 
ready to graduate into new experience 
New experiences: Tomorrow, Julie 
thought, smiling at the prospect, he’d b 
introduced to snowflakes and srowball 
maybe even a snowman; there were 
these delicious aspects to being a grown- 
up mother that made the bilge all worth- 
while. She set the camera and film o 
the hall shelf so she wouldn’t forget te 
take them downstairs. She dragged out 
the rubber boots, located, the mittens 
and muffler and found her own sun- 
glasses. She might need those. | 
Smiling, she turned off the lights and 
went to bed. | 


» 


Exactly as she’d predicted, Kip was 
enthralled. She brought him to the win- 
dow and giggled herself just to see his 
eyes. His S’s were not perfected yet. “T 
zhee the zhnow,” he~ said, maybe a 
thousand times. “Go play in the zhnow?”’ 

She could hardly get him dressed, he 
was so excited. There seemed no end to. 
the things that had to be pulled on, fas- 
tened, snapped and zipped. The boots 
that had fit so well last week suddenly 
seemed a size too~small; he couldn't 
stop wriggling his feet, his legs, his arms. 
Finally, bundled head to foot and look- 
ing upholstered, he toddled his way out 
of the apartment. When the elevator 
stopped at their floor, Midgie stepped 
off. “I was just coming over. I hoped I 
wasn’t too late. I was dying to see Kip’s 
face when he saw the snow.” 

Midgie accompanied them out into 
the shoveled courtyard. Julie, squinting 
against the glare even behind her sun- 
glasses, held Kip’s hand and guided him 
to the lawn, now covered with snow. 
She saw it through his eyes, white gleam 
as far as the eye could see, sparkling, 
fairy-tale stuff, frosty suds sent down 
from God’s laundromat to cover the 
world. (continued) 
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Discover Wondra: 
rubs right in and takes the day’s 
ork right out of your hands. 


You scrub. Wax. Do a hard day’s work every day. 


1d your hands get rougher, drier, flakier by the minute. 


ud give anything to see them grow soft and smooth 
ain. And with amazing Wondra, it happens— 
tht before your eyes. 

Wondra is a skin conditioning lotion. It’s 
ferent: richer, creamier than you expect a lotion to be. 
it Wondra’s richness rubs right in. And takes the 
ys work right out of your hands. Your skin feels 
ung, relaxed in seconds. 

And because Wondra heals with richness, not 
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greasiness, there's never that problem of sticky afterfeel. 
Try Wondra, today. Regular Wondra in a light, 
refreshing scent. Or Unscented Wondra if you prefer 


no scent. Both in a unique 


Squeeze Bottle or 
no-drip locking 
Pump Dispenser. 
Your whole family 
will take to Wondra. 
It rubs nght 
in and takes the 
roughness right out 
of your skin—the 
day's work night out 
of your hands. 


© 1979, The Procter & Gamble Company 
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Regular: 15 mg’“tar,’ 1.0 mg nicotine av. per cigarette, FIC Report May’78 


Menthol: 15 mg’‘tar;* 1.0 mg nicotine av. per cigarette by FIC Method 
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hat Cigarette Smoking |s Dangerous to Your Health. 


First Snow 


continued 


He leaned over to touch it, suddenly intimidated, xa 


nervous. “How do you like it?” Midgie asked brightly. | 

“Zhnow,” Kip said, and his chin tumed to rubber, hi 
mouth curled over his small teeth and he began to weep. 

He tried to retreat, pushed his back hard against Julie’ 
legs. He howled, screamed, closed his eyes. The tears ran oul 
of the corners and fell on his muffler. 

“But Kippie, snow!” Midgie said, flabbergasted. 7 
scooped snow in her glove to show him, made a ball, thre 
it, then made another one and held it under his nose fo 
closer inspection. He cried more, and buried his face in Julie’ 
coat. Julie tried to smile it off. 

He wouldn't be afraid of snow forever, after all. His reac 
tion was disappointing, but it certainly had its humor. The 
anticipation, and all that preparation, come to this. Was i 
fear of the unknown? Was it the cold, the dazzle, the ob, 
scuration of his home territory? 

Julie put her arms around him. She kept her voice steady 
as she explained it to Midgie: “It’s not what he expected, 
guess.” 

































That night, she had an invitation to a party at which, it wa 
her understanding, a new man named Tim would be wheal 
she would find wonderful. Even if Tim were not to her taste 
Jim or Bill might be. 

Julie had touched her green dress with an iron and it now 
hung on the front of her closet door, waiting. While Kip was 
napping, Julie looked closely at the dress again. It was not 
right for tonight. There was nothing that could make this 
evening work. She took the dress and hung it back in “ 
closet. There was still endless space sincé Lloyd’s coats an 
suits had been removed and both sides of the closet wer 
hers. He’d left behind a few worn shirts and a raincoat wal 
a torn epaulet and told her to give or throw those thing 
away, but here they were still, where she was now touchin 
them and starting to feel pain again. And-telling herself oa 
she mustn't call Lloyd, not now, not ever. | | 

The doorbell rang. It was Lloyd, wearing earmuffs. 

Julie said, “But it’s Saturday. It’s not Sunday.” Almost 
stammering. 

“May I come in?” he asked. 

“Yes.” 

He followed her in and headed straight for the window. 
“Did you see it? It hasn’t really stopped. They expect more. 
An inch every hour,” he said. He turned to her. His face, 
Kip’s face. His hands flat on his thighs, his mouth curling the 
same way, a duplicate. “Ever since it started to fall, Julie—” 
he said. 

“What?” ; 

“Tve been remembering.” | 

“In your apartment over the drugstore?” she couldn’t help 
it, the snow and ice creeping into her own voice. Six months, 
after all. 

“Yes. And at other times. At work. When I’m with other 
women. It’s not working for me, without you.” 

For Julie, all snow everywhere in the world melted. “Tt’s 
not working for me either,” she whispered. 

Like finding diamonds in the street, the look on his face 
when she said it. The look of a man grown up. 

“You see, life without you—and Kip—it just wasn’t what I 
expected,” he said, and she nodded. It had taken him a little 
longer to get there, that was all. 

“T think I understand,” she said, and she went to get the’ 
photograph she’d snapped after all, the one of their son’s 
distraught face when he’d first discovered that snow was sOo| 
much different than he’d imagined it. 

They’d laugh about it, one day. End 
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ara Lee lets you make holiday decorations 


‘that really take the cake. 


Create your own festive holiday cakes with Sara Lee's creamy Strawberry French Cheese Cake, 
luscious Black Forest Cake, and rich Walnut Layer Cake. The recipes are easy —and fast, so you'll have 
plenty of time for your guests. Save 25¢ on any Sara Lee Cake Cart™ or International Dessert. 
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5 large eggs, 







ISD aa ar *BB.vanile, SEND FOR OUR 112-PAGE ae 
anes Hcup granulated Whipped Cream RECIPE BOOK. IT'S FULL OF NUTTY IDEAS. 



















Just mail $1.00 to Diamond Walnuts, One Industrial 
Dr., PO. Box 2026-C, Maple Plains, MN 55348. Please 
allow 4-6 weeks for mailing. 


ine (or blend to fine meal). Mix with flour and cocoa 

»+, Salt and cream of tartar barely stiff; gradually beat in 
Eh same beater, beat yolks, remaining sugar and vanilla 
over egg whites; gently fold together. Gradually fold in 
= furn into 10x 15x 1-inch pan lined on bottom with 
yaper. Bake at 350°F. 20 minutes until top springs back 
ghtly. Turn out onto cloth sprinkled thickly with pow- 
Sup loosely in cloth; cool. When cold, gently unroll; 
~2tened Whipped Cream; re-roll. Frost top and sides 
Sweetened Whipped Cream: Beat 1 cup heavy 
oowdered sugar and % tsp. vanilla. Fold in % cup 

™. cherries. Cocoa Glaze: Mix 2 tsp. unsweetened 

3d butter, 1% tsp. boiling water. Stir in 1 Tbsp. 

.% cup sifted powdered sugar. 
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Turn plain cream pie into creamy li 
So easy and m-m-m... so delicious! 


On the left, a plain chocolate cream pie. On the right, a 
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t Dream Pie. 


made in a snap. Try all your favorite pudding flavors...like 


luscious Chocolate Dream Pie. It’s made with DREAM WHIP® yummy pistachio, tangy lemon, and tasty banana. Your 


Whipped Topping Mix, extra JELL-O® Brand Instant 
Pudding and milk. That makes the creamy light difference. 
And each piece of Dream Pie holds its shape beautifully, so 


it’s really pretty. 


Since Dream Pies use JELL-O Instant Pudding, they’re 


‘Dolly “Parton 


continued 





humble and so nice—and I made a cur- 
tain speech. I was very sincere [she 
absently puts one hand over her heart]. 
I said, ‘I know we're different to each 
other, but I look forward to coming 
back, and hopefully we'll see each other 
again and—’ Oh, I must have rambled 
on for five minutes. They were just so 
quiet, listening. Finally I said (real slow 
and sincere): ‘Even though I know you 
have no earthly idea what 1 have just 
said, I love you, good night.’ The band 
nearly died. Backstage they fell about 
laughing so hard and it’s been a joke 
with us ever since.” She starts to repeat 
the pomposity, “Even though I know 
you have no earthly ah-dee-uh—” then 
breaks off, claps her hands and rolls back 
to laugh, a tinkling, little girl laugh. 
We have retired now to the dressing 
brand new, $175,000 tour 
bu id since this is her first day, she’s 
herself 
a sumptuous, silver- 


For a moment 


ts one-way mirror 
lls and a ceiling 
stained glass 

call Dolly 

l sometimes 

) On one wall there 


t f], 
Lili rOl wternmny 


~J 
NS 


are photos of the tumbledown shack she 
grew up in. They show cruel poverty, a 
swayback front porch, an old red pump, 
dramatically underscoring the great 
plush of her wonder bus. “Yeah,” says 
Dolly, “maybe in my own way I can say 
to other people born in hard times like 
that, ‘Hey look, there’s hope.” 

Indeed there is, if you have Dolly’s 
pluck. Few singers have become house- 
hold names, as she has, without the help 
of a hit TV series or giant-selling album, 
and none so quickly. 

She surprises in other ways: Few stars 
have been so open and exposed to the 
public, while at the same time keeping 
their home life strictly off limits. Dolly 
has refused time after time to discuss the 
details of her 13-year marriage to a 
publicity-shy asphalt worker. This after- 
noon in the trailer, though, she'll let 
down her hair a little (“but not take off 
my wig,” she kids). 


Has come a long way 


With all her improbabilities, Parton 
has come a long way. “I know there are 
people who are a whole lot more talented 
than me who have just never accom- 
plished their dreams,” she says, swigging 
an iced tea. “ve got more guts than 
talent. I wanted to do more, to do better. 
I wanted my people to be proud of me.” 

Dolly Rebecca Parton was born in 
1946 in the Great Smoky Mountains of 


family will really love it. 
So go ahead, turn your plain cream pies into 
light, lovely Dream Pies. 
It’s incredibly easy. 
Just follow the simple recipe on the night. 
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eastern Tennessee, fourth in a family ¢ 
12 kids. Her mother and father, hat 
working, dirt-poor farmers, kept a twé 
bedroom log cabin reached by crossir 
a rope bridge over the Little Pigec 
River. It was near a town called Locu| 
Ridge. “Its real name is Mountai 
View,” says Dolly, “except we live 
down between in the hollow.” | 
She was writing songs by age seve 
recording at ten and appearing at tl 
Grand Ole Opry at 12. There oa 
little doubt where she was headed. “ 
my mind there was always a melody g 
ing. Until I blossomed overnight at 1 
I was this tiny, bony little person whos 
feet didn’t reach the floor. They wet 
always tapping out a beat though. ii 
stead of doing my schoolwork, I was lo! 
in another world singing to myself, wri| 
ing poems and distracting the class. 
got a whipping in school most ever 
day. I'd sharpen my pencils a thousan 
times so I could look out the windo) 
and see if I was missing something. M 
mind would go sailing over those mout| 
tains to exciting things.” 
Dolly took off for Nashville at 18, th 
very day she was graduated from hig 
school. Unlike her friends, she carefull 
avoided marriage so as not to “compl 
cate things. I had a plan,” she say! 
“Mountain View was home, but mifj 
place in life was somewhere else. Fe 
eighteen years I was homesick for Nasl| 


Chocolate Dream Pie...as simple as a, b, c. — 


2 envelopes DREAM WHIP® Whipped 
. Topping Mix 


% cups miik 


Chocolate Flavor Instant Pudding and 


Pie Filling or any other flavor 


1 baked 9-inch pie shell, cooled, or 9-inch 


graham cracker crust. 


Ile, a place I had never been.” She 
lances absently at the diamonds stud- 
ing both hands like brass knuckles. 
30 now, home is anywhere I hang my 
ig,” she giggles. “I love to travel.” 

In Nashville it wasn’t long before she 
ecame a regular on the syndicated TV 
id road shows of country star Porter 
Jagoner, recording duo albums and 
uning $60,000 a year by age 21. The 
sociation lasted some ten years and 
ided in public bitterness. Wagoner has 
cently filed a $3 million suit claiming 
reach of contract with regard to their 
intly owned publishing company. His 
ibsequent unkind words about Dolly 
en seemed to unleash a scorching at- 
ck on her by former associates in one 
the tabloids (“The Ugly Side of 
lolly”), claiming she had gotten tough 
id gone Hollywood. “I cried for three 
ays after I read that,” she says. “It’s 
id when you can’t defend yourself from 
itrue things that are going to be 
‘tinted. I can’t discuss the lawsuit, but 
owe Porter a whole lot of credit, and I 
st hope it turns out well for us both.” 

In 1975 Dolly struck out on her own, 
uring with a band comprised mostly 
 Tennesseans and Parton kin, but the 
ideavor sank into amateurishness and 
ie called it off. She then made the 
mous career decision that brought her 
) international popularity. She chose to 
rossover’ her country sound to encom- 


2 packages (4-serving size) JELL-O® Brand 


a. Prepare whipped topping mix as directed on i 
package (using 1 cup milk) in large mixing i 
bowl. Add remaining 1% cups milk and 


pudding mix. 


scraping bowl occasionally. 


pass a broader pop audience. It was 
happy timing. The national mood was 
just then turning with interest to things 
country and western. Soon she was en- 
joying good record sales, sellout tours 
and TV specials. Her very name even 
became a humorous synonym for big 
breastedness (something she cheerfully 
encourages and quips about herself). 

The sudden success had less to do 
with her changed music than with her 
outlandish style. She loves garish, figure- 
hugging clothes finished off with five- 
inch platform spikes, overflow cleavage 
and high cascading wigs that look as if 
she has caught her head in a cotton 
candy machine. 

“I know I look like a fifties hooker,” 
she says. “If I saw somebody else in this 
outfit, I'd probably think, “Good Lord, 
look at that gaudy awful lookin’ per- 
son!’ But I like to think I look pretty be- 
ing this bizarre. It comes out of a serious 
thing for me. Teased hair was in fashion 
when I first started high school and I 
was very creative with it. I did my own 
hair and lots of my friends. Then when 
it was not so much the fashion, [ still 
liked the fun way it—oh, I don’t know— 
well, you couldn’t miss me with my big 
beehive and I sure didn’t want to be 
missed. It fit my personality—open, very 
outgoing. Nowadays if I wore the right 
amount of makeup, the right hairdo and 
simple, basic, beautiful clothes, why I'd 


b. Whip, then beat at high speed for 2 minutes, i 


w Spoon into pie shell. Chill at least four hours. 
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just feel like a dishrag. I'd feel naked.” 

Onstage Dolly’s costumes go even 
further to indulge youthful fantasies. 
She sweeps on in long, billowing, pei- 
gnoir-like gowns with frilly flaired 
sleeves, in pastel wash-and-wear syn- 
thetics. “Mother Goose,” she explains. “I 
was real carried away as a child with 
how Mother Goose looked, Cinderella 
too, and all those fairy-tale queens with 
their big swept up hairdos. I don’t think 
there’s any living person I'd ever want 
to look like, except, oh, maybe Sophia 
Loren. She seems to have a lot of depth 
and just happens to be beautiful, too. 
She reminds me of one of my sisters.” 


Strain on storage 


Dolly’s famous wigs put a strain on 
her storage space. She wears a fresh one 
at every performance and 20 are secreted 
in clever spaces all around the wonder- 
bus. She proudly slides back a mirrored 
panel beside her dressing table to show 
six disembodied wig forms with curly 
heads that call to mind the Dolly Parton 
look-alike contests sprouting up around 
the country. “They’re real durable syn- 
thetics. No matter what the weather, 
they still look just as bad. They're handy 
and comfortable and they look like 
Dolly. If I took the time to look glamor- 
ous and put on great human hair wigs, 
I'd probably scare my fans to death.” 

However, viewed here, (continued) 
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with the late afternoon sunlight coming through the window, 
Dolly is surprisingly beautiful, even with the mad getup she 
wears: fragile blond skin, big lovely gray eyes, good bones 
and yes—good proportions despite the bosom that takes on 
scope with a cantilevered bra. Except for smile lines starting 
to crease the cheek, her face is fresh and young. 

One advantage of her onstage look being so unlike her 
natural self is that without it she can usually go unrecog- 
nized in public. Few claim ever to have seen her in old blue 
jeans with no makeup and her own hair (bleached from 
brown to light blond) when she and her husband, Carl Dean, 
hop into their camper and head south on vacations. “You’d 
be surprised how much I get away with,” says Dolly Dean. 
“It comes in handy. Course I wouldn’t go into a fast food 
place without makeup. If they did recognize me, it might 
shatter their image of what Dolly Parton looks like.” 

Just as no telephoto camera has ever caught her wigless or 
topless, she is oddly mum about Tara, her home 20 miles 
outside of Nashville. Even business associates have never 
been permitted inside its 23-room farm house that nestles 

mong 80 acres of rolling fields and woods behind hills and 
sh gates. There’s also a hideaway inside the hideaway—an 
the middle of its three-acre lake, which she sails to 
torboat. “Carl and I can be as private as we want 

ims. “We can just lock the gate and unplug the 

we pack fried chicken and picnic in the 
back field and the fence line. There are 
Lots of times Carl is reading or watch- 

d or he’s out in the shed working on some 
bought to fix up and resell. He loves doing 





that. We’re so compatible. ’'m cookin’ or workin’ on song, 
skinny dippin’ in the pool or out visitin’ friends. If I get r 
less, I may wake up in the middle of the night and think, | 
go somewhere,’ and in the morning, I be gone. Carl un 
stands. I’m free- spirited, I get bored. His only concery 
that I’m okay.” | 
A number of Dolly’s younger relatives lived with | 
Deans until they grew up and moved on a couple of yi 
ago. Does she want to start a family of her own now? It’ 
question she frequently faces and defuses in a nice way, | 
not today. “In all raw honesty,” she says, “I don’t want ¢ 
children. I have access to so many nieces and nephews wh| 
I love. (Some, I wind up keepin’ more than I want 
‘Course, they wouldn’t know that.) Besides, Carl and I f 
it’s a little late for kids. He’s thirty-six, I’m thirty-three. Wé 
sort of each other’s kid, babyin’ and spoilin’ each oth 
Sometimes he likes to give me a bubble bath and wash ; 
hair. I do little personal baby talk things like that for him, t 
I bring him breakfast in bed, even though he doesn’t | 
to eat when he first gets up. Everybody has a need to 
petted and pampered. Growing up in a big family w 
children being born one right after another every eighté 
months, you don’t get all the attention you need. And ey 
though I have to be tough about some things in life, | 
business problems, I’m still a child at heart. I can go hoi 
and cry and he doesn’t ask me why. If I want to tell him, w 
that’s fine. He knows all the right things to say and he kna 
what I need.” | 
In their Great Smoky Mountains seventh heaven, do 
they ever fight? “Oh sure nuff,” says Dally, “but if it loo 
like it could get heated, he'll go whistling out the door 
to the shed, or I'll run over and see sister Rachel. Aftei 
while we laugh or cry or say we're sorry and start over.” | 
Despite priority career plans, Dolly met the man g 
would marry on her first day in Nashville. Headed (continug 
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-Unrivaled. 


There's no cooker like our slow cooker. 





Unrivaled time-saver. 

The Rival Crock-Pot® slow cooker has dinner 
ready for you when you come home. It’s so easy. 
Just fix your meal in the morning. The Crock-Pot 
cooks all day while the cook’s away. For up to 
12 hours without tending or timing. 


Unrivaled money-saver. 
Start with economical cuts =... 
like chuck or flank steak, 
short ribs or chicken. Low, 
slow cooking turns them .,, 
fork-tender and delectable. 
And into gourmet meals like 
Beef Stroganoff, Sweet ’n 
Sour Ribs, and Chicken in 
Wine: So you don’t have to 
rush or spend money for fast 
‘food when you'd rather relax 
and enjoy a good home-cooked meal. 
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STONEWARE SLOW COOKER 
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Unrivaled work and 
energy saver. 
Lift-out stoneware 
bowls let you fix- 
ahead, cook the next 
day, and serve from 
the same_ bowl. 
Then, pop it-in 
your sink or dish- 
washer. 
The Crock - Pot 
cooks all day for 
pennies. It uses no more 
electricity than. a_ light 
bulb. 


Unrivaled flavor. 
Unhurried, even cooking does wonderful things 
for meat and vegetables. You'll cook tender 
roasts, hams, casseroles, delicious soups and 
stews, even desserts. And there’s a free 84-page 
cookbook with every Crock-Pot, filled with un- 
rivaled slow cooking recipes. 

There’s no cooker like a slow cooker, and no 
slow cooker like the Rival Crock-Pot. Now in 
new designs and colors, and sizes from one to 
eight quarts. 


RIVAL makes things better for you. 
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d Carl Dean 


I had more importa 


climbing into his 
ud hollered something friendly. 
nt things to do than 
find a boyfriend, get romantic,” she says, 
“but I knew it when 
arl. He was the person God intended.” 
[hey were married some two years 
later with an understanding it was not 
to interfere with her singing career: “He 
knew what I had come to Nashville to 
do, and he said he would accept it.” 
With Dolly away 
most of the year, people have wondered 


goes 


Launderette, she 


I saw it. So did 
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Versatility is what 
makes the GE Toast 'N 
Broil Toast-R-Oven® 
toaster so great. 


It’s a great broiler. 

This GE toaster has 
a separate broil setting that 
lets you broil steaks, ham- 
burgers and hot dogs. You 
can position the broil pan 
high or low to suit your 
needs. Its high walls help 
protect the interior from 
Spatters...and the pan 
pops right into the dish- 
washer for easy cleaning. 


It's a great oven. 

The GE Toast-R-Oven 
handles dozens of small 
cooking jobs you'd hate to 
heat up your big oven for. 
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_ Presenting the GE toaster. 
that broils and bakes. 


Like making hot snacks, 
warming leftovers, baking 
casseroles, cooking frozen 
dinners and appetizers. And 
used together with your big 
oven, it lets you cook dif- 
ferent dishes at different 
temperatures. Its thermo- 
stat controls the tempera- 
ture from 200° to 500° F. 


It’s an automatic toaster. 


This toaster replaces 
old-fashioned vertical toast 


ers. It toasts up to 4 slices 
of regular bread, both sides 
it once, then shuts off and 
ings a be matically 
It lets you ) brown or 
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if the marriage suffers. 
been a month when we go without see- 
she says. Everyone's 
exaggerated that. I go home and Carl 
on the road with me 
doesn’t like to fly but he drove to L.A. 
two different times to meet me. 
sightsee during the day, 
Howard Hughes airplane plant. He’s not 
fascinated with the Sunset Strip stuff. 
He thinks it’s off-the-wall, but he thinks 
it’s fun that J think it’s fun.” 

It can be lonely for a woman on the 
road with an all-male band and crew, 
but not for Dolly. Judy, her secretary, 
everywhere—the two 


ing each other,” 


travels with her 


Tennessee. 
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have been close friends since they were 
seven-year-old schoolgirls together 
“Judy is one of the greatest 









GE gives you broil and 
non-broil models. 


The model featured here 
is the T26. Other broil 
models are the T114 and 
(two-slice) T23. The T1104 
and (oleh T93B. are 
GE’s non-broil models. 

Whichever model you 
choose, once you own a 
Toast-R-Oven toaster from 
GE, you'll wonder how you 
ever managed without it. 


“There’s never 


like to that 





inspirations in my life,” says Dolly, 
great comforter. You know—specil 
People think we're sisters.” 

But what about romantic temptatio 
on tour? Can we talk about that? “Su 
I’m no goody-goody,” says Dolly. 
don’t say I’m not filled with feeling 
I’m as capable of foolin’ around as an 
body else. I would never say whether 
have or haven't. Would you? But 
wouldn’t jeopardize what I’ve got 
home for anything. Anything that ev 
happened or might ever happen certai 
ly is no threat to Carl. If I see someboc 
I'm fascinated by, we'll share a ki 
of relationship through conversatio 
through whatever we feel is necessar 
but it’s always plain there’s Carl, th 
one man I want to grow old with.” 

Dolly is frank about her early awa 
ening of sexual interest coming from b 
ing part of a large, rural family. “You 
bored, there’s little to do in the moui 
tains. You don’t have toys and discos : 
you're going to play doctor sometimes 
She giggles. “I always knew the hard 
they tried to keep things a deep daij 
secret, in all truth, the more fun it muf 
be. I wasn’t afraid to see, to know, | 
explore. So I don’t have hangups aboup 
sex today. If you trust and know wh 
you're dealing with, there should be n 
controls on love.” 

With her love of fantasy clothes, doe 
Carl like her in ‘costumes? “Once o 
Candid Camera,” she says, “I pretende 
to be a waitress in a doughnut shop. Pec 
ple were wondering if I was the reé 
Dolly Parton or not. I wore a mini-lengt 
dress, the apron, the little cap and al 
I went home that evening and put it o 
for Carl. He loved it. So every now an 
then, as a surprise, I may start to coo 
supper or something and [ll run upstail 
and put on my little waitress suit. It doe 
something to Carl ever y time. 








Adult, but child too 


“This is the time in our life,” Doll 
continues, “when Carl and I can reall 
enjoy each other. ’m,an adult but I’m 
child, too, who loves fantasy.” 

If fantasy plays a supporting role il 
her marriage, it has played the leadin; 
role.in her career. Dolly Parton, as shi 
presents herself to an adoring public 
is the embodiment of a glittering fan 
tasy. But what fascinates most abou 
Dolly is a down-to-earthness that seep 
from behind the packaged image. 

Dolly describes Wild Flowers, thé 
novel she’s writing for Bantam, as a bool 
about sex, religion, violence and pain 
“It’s not my life story,” she points out 
“but it’s part of me, about the lifestyle 
of people like me. It’s sad, honest anc 
very human. What I do is for myself as 
well as the public.” 

Meeting Dolly today in her trailer 
I'm no longer curious about what’s un- 
der the wig; with or without the Dyne! 
curls, Dolly is very real. Enc} 
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MRS. PAUL'S SUPREME 


LIGHT BATTER FISH FILLETS. 


_ THE BEST WE EVER MADE. 


re made a lot of great seafood in 
yast 30 years and we’re getting a 
f letters from people who feel 
Paul’s Supreme Light Batter Fish 
ts are our best ever. Their quotes 
e tasty reading. 


re fish than batter.” Ms. Sandra 
nond, Brooklyn, NY. Try Mrs. 

’s and you'll see for yourself. We 
you more fish than batter. And 

1 thick white fillet is quick-frozen 

ck in the fresh-caught mild 
yr that \ 


















s. Paul’s gives 
the best for your 
1ey.” Mrs. Donna 
per, Saylorsburg, PA. Our 

2 is based on our quality. We 
only the finest premium had- 

‘, eggs, natural seasonings 

we even top it all off with a 
ate-a-Sauce mix in every pack- 
There’s also a money-back 
antee right on the package if 
re not completely satisfied. 
Paul’s goes to great lengths to 
you the highest quality. That’s 
we’re Supreme. 





“Nice and crispy, delightful flavor.” 
Mrs. Leathia McPherson, Chicago, 
Mll. Mrs. Paul’s supreme light batter 


lets the delicious mild taste of our pre- “No preservatives in the finished 
mium haddock fillets come through. product.” Mrs. Jessica Getz, Lake- 
Our batter is always prepared in small hurst, N.J. We don’t use anything in 
batches for a fresher, better taste. Deli- our kitchen you wouldn't use in yours. 


cate and crunchy, never doughy or 


Everything from our fillets to the natu- 


greasy-tasting, it’s the best batter we've ral ingredients in our batter is the best 


ever made. 


Look for Mrs. Paul’s Supreme 
Light Batter Fish Fillets and the 
rest of our Supreme line of fro- 
zen seafood in your grocer’s 
freezer. We guarantee you'll love 
them all. 


THE SUPREME 
ACHIEVEMENT 
FROM MRS. PAUL'S 


Others use additives like sodium tri- 
polyphosphate and monosodium glu-. 
tamate. Not Mrs.Paul’s. We’re 
a family company and 


7. ah families come first 


with us. 


25¢ OFF 


MRS. PAUL'S SUPREME 
LIGHT BATTER 
FISH FILLETS. 
NOTICE TO GROCER: For each 


coupon you accept as our authorized agent 


we will pay you, face value. plus 5¢ for handling. 


provided you and your customer have complied with the 

terms of this offer This coupon is good only when redeemed by 

you from a consumer at time of purchasing specified products. This 
coupon is non assignable Invoices proving purchase of sufficient stock to 
cover coupons presented for redemption must be shown upon request. (Fail 
ure to comply may void all coupons submitted for redemption.) The consumer 
must pay any sales tax. Void if prohibited by law. taxed or restricted. Cash 
value 1/20 of 1¢. Send to Mrs. Paul's Kitchens, PO. Box 1725, Clinton. lowa 
52734. Expires April 30. 1980 i LHJ 12/79 
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25¢ Mis Pauls. 25¢ 
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ndoubtedly, in certain liv- 
ing rooms beneath extrava- 
gantly coiffed spruce trees, 

there will soon appear piles 

of expensive presents. But 
for you, and probably for most 

Americans, this Christmas might 

very well be remembered as “the 

year my husband and I ex- 
changed economy-size cans of 
heating oil.” Life is unfair. A law 
should have been passed making 

Christmas inflation-proof—but 

it’s too late now. So here you are, 

with just as much love in your 

heart, and with just as many peo- 

yle or ur gift list, yet with 
to spend. 

there’s always the 

ll win the 

e next three 

1 


lite 


discover 






What do you do when you’re long on love and short on 
money? Here's the wise woman’s guide to great 


gifts that won’t break your bank—but will warm your 
loved ones’ hearts. By Elin Schoen 


that there really is a Santa Claus. 
On the off chance that no such 
windfall occurs, however, there 
are lots of other ways to ensure 
a joyous, even luxurious Christ- 
mas. And you don’t have to empty 
your savings account or disap- 
point anyone. 

It is possible to cut way back on 
your gift budget and still be a gen- 
erous giver. Wit and ingenuity may 
not pay your bills but, in the matter 
of Christmas presents, they go a 
long way—especially this year. 
Now’s the time to get back to the 
basic premise of gift-giving: It’s 
the thought that counts. 

Everyone will be more under- 
standing this Christmas—you’re 
not the only one facing fiscal 
problems, so keep that in 

mind. Penny-pinching is 

absolutely fashionable. If 

anything, you will be 

called chic, not cheap, for 
economizing—assuming you 
do it with flair There’s a new 
Christmas etiquette, a new way of 
giving, that not only keeps the 
spirit of the season, but also keeps 
you from going broke. To inspire 
you, here are some suggestions. ~ 


en 
. 
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Topple the tip 


Once upon a time you doled 
out $10 or $20 bills to the garbage 
person, the mail person and 
others, who rendered you serv- 
ices year round. But this Christ- 
mas, even a fiver here and there 
might put a strain on your budget. 


Still, it’s better to give a little than 
not give at all. And don’t feel 
obliged to accompany your token 
of appreciation with profuse 
apologies. After all, service peo- 
ple should not expect you to be 
any more immune to inflation 
than they are. 

If you feel you must explain the 
drop from last year’s lavish tip 
you could write a brief note, 
something along the lines of: “We 
hope you understand that things 
are a little tight this year. But then, 
no amount of money could 
express our gratitude for the ter- 
rific job you do!” 

One way to save on tips is to give 
only to those service people with 
whom you deal regularly. And 
compensate for substance with 
style: A few shiny silver dollars or 
crisp new bills look good and 
show that you went to the trouble 
to stand in line at the bank. 

Maybe you’d feel more comfort- 
able tipping with gifts that are less 
obviously acutback. A bottle of not 
so costly wine witha costly sound- 
ing label might be impressive. 

Or be wildly extravagant-—with 
cookies. Almost anyone can 
afford to give them away by the 
thousands this year. Start collect- 
ing tins right now. 


Trim your card list 


Let’s say the average family 
sends out about 100 cards every 
Christmas, which means $15 
worth of stamps, not (continued) 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





9 mg. “tar”, 0 .8 mg. nicotine av. per cigarette by FTC method. 
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to mention the cost of the cards them- 
selves. Just think, for $15 you could 
get someone you love an electric peanut 
butter machine (at a discount). Most of 
us, if we try, can live without the honor 
of having our card sitting on 100 man- 
tels from coast to coast. 

Even in the best of times, most card 
lists can use pruning. Since you aren't 
even sure the Browns in Kennebunkport 
still live there, or are still married to each 
other, or still remember who you are, do 
you really have to send them season’s 
greetings? Aunt Edith announced in 
June that she was sending no cards this 
year so cross her off your list. Must you 
send a card to every teacher your chil- 
dren ever had? Skip anyone who sent 
you a three-page, photocopied missive 
about their dogs and children last year 
—they’re obviously too busy to read your 
card anyway. Forget anyone who is 
coming to your Christmas party—you 
can “season's greet” them then. 

A few people worth a card and 
stamp: bosses or employees, the presi- 
dent of the PTA, your children’s current 
teachers, your lawyer, out-of-town 
friends whose addresses and_ loyalty 
youre certain of, your accountant, the 
plumber (this might insure you instant 
attention when the pipes freeze in the 
middle of winter) and anyone to whom 
you owe money. 


Recycle and save 


Some of the best gifts are not only 
free, they're right in your own backyard, 
or basement, or attic. Take your record 
collection: Remember the recording of 
mazurka music that Cousin Jesse gave 
you last year, the one you never even 
played, so intense is your disinterest in 
mazurkas? Surely there is someone on 
your list who once confessed a secret 
passion for mazurkas. Proceed to your 
bookshelves: No one needs two leather- 
bound copies of War and Peace. And 
give the self-help book that changed 
your life to someone whose life could 


use changing -you've committed it to 
memory, anyway. 

Now move on to the inner reaches of 
your closets and look for things such as 
that art nouveau vase that you hate but 
your best friend would love. Give away 
gems from your mineral, rock or seashell 
collec tion 

Charity really does begin at home. 
Not only that, you'll have a great head 
start on your spring cleaning. And you 
need no these gifts 
were not recent! t. Look at it this 
way: What you actually, is 
som thing of yourselr. It bo meant 
a lot to you, the fact that you are \ ng 
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to part with it should mean a lot to the 
recipient. 


Practical is perfect 


Don’t feel shy about asking people 
what they need. Many of last year’s 
necessities are this year’s luxuries and so 
would be appreciated. 

Instantly gratifying gifts can be fun: 
Make a giant tin of popcorn and bring 
it to your friends’ cocktail party. Pop- 
corn is not only practical but trendy. 
Did you know that New York’s poshest 
department store sells it, beautifully- 
tinned, for a very fancy price? 

Also trendy: providing a service or 
doing a favor for someone in lieu of 
giving them merchandise. It’s no small 
thing to tell your neighbor, who has been 
bemoaning the fact that she can’t afford 
her usual snow-shoveler this year, that 
your brawny teen-age son will clean her 
driveway gratis following three bliz- 
zards of her choice. (Be sure to check 
with your son first.) Offer to cook a fab- 
ulous meal for an elderly woman, to act 
as a chauffeur for a disabled person, or 
to baby-sit for a young couple. 





You can trade services, too. If your 
husband takes over as chef one night a 
week, for example, you promise to iron 
his three favorite shirts yourself, instead 
of sending them out to the dry cleaner 
who invariably botches the job. If your 
family will agree to let you wallow, un- 
disturbed, in every Odd Couple re-run, 
you, in turn, will restrain yourself from 
interrupting Sunday afternoon football. 


Revise your shopping habits 


This year, be adventurous and dis- 
cover the wonders of your local five and 
dime store. A few great-but-cheap po- 
tential gifts you can find: sparkly disco 
socks, lace-trimmed panties, a_ little 
gooseneck desk lamp or a three-dollar 
set of black lacquer coasters in a match- 
ing box. There are also very affordable 
wicker hampers and wastebaskets, ve- 
lour pullovers, hat and scarf sets that are 
partly wool, stackable plastic snack 
tables and lovely artificial flowers and 
fruits (by the way, the fruits make ter- 
rific tree ornaments). 

In most five and dimes the kitchen- 

are bargains are the best: For under a 
dollar each you can get a dishwasher- 
safe, elegant wood salad bowl from 


China, bright plastic mugs and pl 
glass dessert plates, butter dishes, 
canisters labeled “spaghetti” or w 
ever, and Italian pottery bowls 
hand-painted sunflowers. | 
Drugstores are another great { 
source. Consider lip balm in asso 
flavors for a skier, a collection of com 
barrettes and headbands for a teen-; 
girl, or everything anyone would n¢ 
in order to give himself or hersel| 
manicure. What about the vitamin 
swear by? Why not make sure y‘ 
friends have a healthy year, too? 

Men generally appreciate anyth 
from a hardware store. You might | 
know this, but a good power drill ¢ 
cost as little as $15. The tool possib 
ties are limitless: an 1l-piece wrer 
set is only about $12. If someone 
your list has moved recently, you mi 
put together a “care package” of cle: 
ing fluids, cleansers, floor and furnitt 
polish, sponges and such. 

In garden supply stores you'll fi 
shovels, spades, seeds, watering ca 
gloves and fertilizer any vegetal 
grower would like. Nautical sup] 
shops usually have handmade gift ite’ 
(sailors’ rope bracelets, for example 
along with things such as sturdy and | 
expensive foul weather gear. 

For the fashion innovators you kno 
shop the army-navy supply stores. Th 
generally go beyond vintage unifor 
and into recycled” clothes of all sor 
plus medals, odd hats, dyed carpente 
jeans and satiny boxing shorts. Try 4 
tique and memorabilia stores for o¥ 
buttons, bits of lace and fancy ribba 
for someone who*sews. While you 
there, pick up .some campaign butto 
for the uncle who collects political sa 
venirs, old movie magazines for yo 
friend the film buff and funky jewel 
for your funky niece. 



















































Also try stationery stores, art supp 
outlets, sporting goods shops and ethn 
food stores for unusual and affordab) 
gifts. Youll find that many food pro¢ 
ucts from abroad are notable not onl 
for their quality but also for their pach 
aging, which can be used after the cor 
tents are gone. Honeys and mustaré 
often come in gorgeous pots or jars, fq 
example, and some cookies and biscuit 
in fabulous tins. (continued 
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And don’t forget the supermarket. 
could be ter present for a 
dicter (especially at this time of year) 
than six different flavors of low-calorie 
soda, plus packages of sugarless candy 
and fat-free munchies, all packaged in 
“Will Power’? 


a bet 


a box labeled 


Try the personal touch 


Something that’s monogrammed, or 
has the recipient’s name on it, will prob- 
ably be more appreciated than the same 
gift ungarnished. Besides, when an item 
has been personalized, a person can’t 
return it and find out exactly how eco- 
nomical you were. 





Other ways of personalizing presents: 
Have someone’s photograph put on a 
T-shirt; give grandpa, for instance, a 
T-shirt with a portrait of his grandchil- 
dren on front. (Chances are, this is 
something he would never have thought 
of getting himself.) Have a tote bag or 
an apron printed with a favorite motto, 
logo, rhyme or word. 


Wrapping things up 


Looks can be everything—almost. 
And it is often easier to be crafty in the 
matter of wrappings than with the gift 
itself. You might scribble the word “gift” 
about 2,000 times in different colors of 
ink on plain white wrapping paper—it’s 


very impressive. You could substitute 
the word “present,” if you like, or 
“Noél,” “peace,” “love,” or anything. 


Sut the best wrappings are those that 
can be saved and recycled: a glossy 


shopping bag (with the gift tissue- 
swathed inside), a hand-embroidered 
handkerchief, an Indian silk scarf 
pricy than other silk 

r rolled up to hold an 

iriations on this 

t} fee mugs with 
gourm Je, or design- 
Wea Oc} ng gear such 

as right sweatband, s ts, suntan oil 
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Ten gifts for nearly any budget 
and nearly anyone 

1. Something in wood because, unlike 
silver and gold, it is not yet out of most 
people’s price range. Wood salad bowls, 
cutting boards, spoons and such are 
handsome, useful and compatible with 
any dining room or kitchen decor. 
2. Straw is an even better bargain and 
just as good-looking as wood. A few 
examples: little boxes, evening bags, 
shopping bags, even briefcases (that 
double as picnic baskets). 
3. An all-purpose bowl, in some metal 
alloy perhaps, is very versatile. You can 
cook a soufflé, serve fruits and nuts and 
mix batter in it. 
4. A really good corkscrew is hard to 
find, so if you know of one, get it for 
friends. Maybe you can even find one 
that a left-handed person would find 
easy to operate. 
5. Have you considered a Swiss army 
knife? Although the top-of-the-line 
(complete with mini-magnifying glass, 
scissors, tweezers and a tiny saw) costs 
about $45, there are less elaborate ver- 
sions for as little as $10. 
6. For a far-away friend, some nice 
notepaper, envelopes and a variety of 
special interest stamps (wildflowers, na- 
tive American animals, poets, airplanes) 
would be welcome. Everyone needs 
stamps, but not everyone makes the 
effort to get anything prettier than the 
routine pattern sold at the post office. 
7. Picture frames are also something 
nobody ever has enough of. If you're an 
amateur photographer, fill it with a 
blow-up of your favorite snapshot. 
8. For great chefs only: Copy your 
most popular recipes (in beautiful script, 
if possible) into blank-paged, bound 
notebooks found in stationery shops. 
9. Give away something of yours to 
someone who has admired it. Wrap up 


that stick pin that Aunt Harriet ha 
ways been wild about; she will be | 
prised and certainly touched by 
generosity. 

10. A single knock-out tree ornamer 
an instant heirloom. You might st 
tradition by giving your friend a dif 
ent one every year. 


a eee 


The etiquette of getting 


If you have never felt a thud of | 
appointment upon unwrapping a | 
and finding, instead of the silk di 
you'd hinted at, a bathrobe, then ; 
are a rare human being indeed. \ 
may be in for a few more letdowns | 
year if the gifts you receive don’t live 
to your expectations (because oth 
are strapped too, remember). The sc 
tion is obvious: Minimize your expec 
tions along with your spending. A 
then, just as you used wit and ingen 
in buying gifts for others, plan on us: 
tact in receiving the witty and ya 

Be sure to suggest to your child 
that everything they’ve seen advertis 
which they’ve described in their ni 
page communiqués to Santa, may } 
materialize under the tree. Remind th 
that grandma might feel bad if tl 
open her gift and whine, “But I thou; 
you were going to get me Barbie’s wh 
wardrobe—and Ken!” 

But probably your children’s Chr 
mas will be less affected by the state 
the economy than yours. If anythii 
people will cut back on gifts for you 
order to get them better gifts. Show : 
preciation, however, for whatever y 
get. In fact, be extra grateful this ye 
Youlnaw all the trouble you went to 
behalf of others. Isn’t it wonderful tl 
they've expended the same time and 
fort on you? Let this be an inflati¢ 
proof Christmas, one you will alwé 
look back on with joy. 
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JRAND NEW ROSES! Featuring dazzling white : = 
{ONOR, the 1980 Rose of the year winner, and oo 9 | 
980 All-America Rose winner! Making history in the world of roses, J&P sweeps the All- es } 
merica awards for 1980 by taking first place in a// three categories with LOVE, HONOR eo 
nd CHERISH pictured to the right above. Our new catalog offers page after page of Ca 
ne world’s finest roses ALL GUARANTEED TO BLOOM IN YOUR GARDEN! ( « se 
VEN MORE — fragrant hybrid CRABAPPLES easy to grow BERRIES and Se SF 
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_ fff arriage today has become a matter 
eo of individual choice, not an inevit- 
able fact of life. Now that there are so 


many other acceptable alternatives, people 
spend a great deal of time deciding whether they 
want to get married at all. But you've finally 


decided to go ahead, to take the plunge. No 


more big decisions to make for a while, you tell 
yourself, until you discover that weddings have 
become do-your-own-thing occasions. Without 
traditional guidelines, even small details have a 
way of becoming major dilemmas. Do you 


~ choose the old or new ways? 


_ Should you get married in a church, in a gar- 
den or in a ball park? Would it be unliberated of 
you to recite the old vows rather than write your 
own? What's the right way of including your 


divorced parents? What if you’re divorced? What 


sort of ceremony should you have? Then there 


are the standard problems that crop up: parents 

who are against your marriage, confusion over 

who pays for what, and receptions that get out of 

hand. Now, more than ever before, a bride 
could use some guidelines to help make her life 

easier. Here are a few of the most common prob- 
lems and how couples today are solving them. 


Your parents are less than delighted 


This is a time when you'd expect congratula- 
tions and delight from your parents—especially if 
they know and like your fiance and have been 
eagerly awaiting the news. But what if you can’t 

edict the way your parents will react, or if you 

‘ that their reaction will be icy? 
’s fia believed in old-fashioned 


lomacy and, Nancy present, asked her ably pe opinued on page 152) ar 
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Today’ new weddings can bring new problems, Without tradition 
as your guide, even small details can turn into major dilemmas. 
Here, an etiquette expert tells you how to keep your 

. wedding from becoming a complicated affair. By Charlotte Ford 





tension will cause you to act childishly or © 


_ gaged, you and your fiance prob- 


Vip Dun 


parents for their blessing. The nicest thing © « 
Nancy's mother found to say—with lips trem- Fs 
bling and voice quavering—was that she and 
her husband were terribly disappointed: The J) 
engaged couple countered by talking about f 
their love and respect for one another, mak- sm. il ee 
ing it clear that they knew what was best. ~ J, 
Their serious, non-defensive tone indicated == 4" 
they were not to be dissuaded and eventu- / 4 , 
ally Nancy's parents accepted the marriage. Cc {6 
A united front can work miracles. Your at - 
parents will probably be impressed if your =) 
future spouse shows he has enough love for =~ 
you, and enough courage, to stand up to. : 
them. They may not be pleased with your * 
choice at the outset, but you can console 
yourself with the knowledge that you have | 
managed to convince them you are an adult = 





and so free to make your own decisions. ff , 
It's true that the adult posture needed to ri 
persuade your parents is sometimes easier “© = | 


said than done. Most of us, in the face ofa ~ 
forbidding parent, unconsciously react in — 
childish ways. Words get stuck in our throdt, = 
for example, and come out three octaves ff ft 
higher than they should—the voice of the 
child we're so busy denying. If you think the © # 


defensively, rehearse what you want to say * § , 
and take deep breaths before a 
you present your arguments. , ge 
Fiance and friends don’t mix. } 


By the time you become ef ¢ 


fe 


octors recommend pure aspirin for aches and fever 
ore than any medicine available. 


ad and follow label directions. Rest.Fluids. Bayer Aspirin. 









HOW TO GIVE 
| YOUR CHILD THE JOY OF 


— RELIGION 


What can a concerned parent do to fill a child's 


need to believe? Here, in this season of love and hope, 
is an important message for all families of all faiths. 
By Joyce Maynard 


Nobody has to ask whether 
a child needs love or 
nourishment, attention or 
instruction, discipline or 
support. But many 

parents do wonder what 
role religious faith should 
play in their children’s 
lives. We all want to give 
our children the best 
possible start in life. How, 
then, do we fill their 
unexpressed spiritual needs? 
Of course, much of what 
we do is governed by 

our own faith and by our 
own church or synagogue 
commitments. If our 
children are already happily 
involved in attending 
Sunday School or Sabbath School each 
week, if home devotions are already a part 
of family life, if traditions and rituals 

such as baptism, confirmation or bar 
mitzvah are practiced as a matter of course, 


then there is less need for self-questioning. 
| Viany parents, though, haven't been able 

it kind of security, that kind 
of alized and clear purpose. 


» find 


arching for the best way to give 
child faith may first want the 

juestion, Why does a child 
h? Dr. Robin L 


vin, who isa 





minister and Assistant 
Professor at the University 
of Chicago Divinity 
School, says, ‘Spiritual 
questioning is as much a 
part of childhood as 
playing and daydreaming, 
because seeking something 
to believe in is a 
universal human impulse. 
Religion unites the 
elements of a child's life, 
and creates an 

integrated universe for 
him. A child who doesn't 
have the opportunity 

to develop faith grows up 
with a fragmented life, 
with one set of standards 
for his home, another 

for his peers, another for school.” 


And if a child grows-up feeling that there 

is no one ‘in charge’’ of the world 

(the ways his parents are in charge of his 
home) he'll perceive the world as a 

place that has no rules. Particularly in 
difficult, turbulent times, when so 

much that one sees and hears emphasizes 
what's wrong with human nature, 

children can easily grow up jaded and wary. 
But this can be avoided if they can 

develop a faith—in their fellow man as 
fundamentally decent and in (continued) 
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asically congenial world. Over and 
r, ministers, priests and rabbis speak 
the differences they observe between 
dren who possess a set of religious 
iefs and those who don’t. “It isn’t that 
believers act holy and pious, or that 
2y never giggle and act up in church,” 
e minister explained. “But they seem 

s selfish, more aware that they are part 
a large circle, and not the center.” 
Once a child believes that something 
sts that is more substantial, more 
werful, than her physical world, life 
ms to take on a purpose. This not 
y gives her internal order, but creates 
niverse in which she has a role. “Re- 
on makes it possible for a child to see 
self in a body among other cells, in 
orld that has a history,” says Rev- 
nd Raymond Gibson, a writer, teach- 
and pastor of the Central Congrega- 
nal Church in Providence, Rhode 
and. “The child is part of that history.” 
The recent visit of Pope John Paul II 
e many American Catholic children a 
pse of history being made. “Wheth- 
they saw His Holiness in person, or 

TV,” says Robert Wagner, former 
yor of New York City and now a spe- 
1 ambassador to the Vatican, “they 
d a stronger sense of reality, of close- 
ss and of tradition.” 

Another important aspect of religion, 

§ Reverend Gibson, “is that it teaches 
child that he is loved, and is of in- 
imable worth. Religion gives the 
ild self-esteem and a sense of the holi- 
ss of life. He can then value other peo- 
’s lives more, too, and respond more 
lingly to injustice.” 

Whatever their particular religious 
liefs, then, parents will want to en- 
urage their children to believe in 
mething, whether they call it God or 
mply goodness. What a child is told 
ill depend, of course, on the parent’s 
vn religion. But the experts have a 
od deal of advice concerning how to 
troduce religious ideas in ways that 
ildren can understand. 
“The first thing parents should keep 
mind,” says Jean Marie Hiesberger, 
1 editor at the Paulist Press who writes 
id lectures widely on children’s re- 
tious development, “is that religious 
lucation does not involve deciding 
hether or not we're going to give our 
ildren faith. Children are naturally 
ith-filled people to begin with.” 

Dr. Lovin concurs. “Whatever we do, 
do not, tell a child, he’s going to think 
yout faith. And you don’t want to leave 
yur child unassisted. So you help him 

his pursuit by providing him the tools 
> needs.” 

What are these “tools” of faith? Most 
isic is simply the ability to trust, which 








a child develops from his early relation- 
ship with his parents. “If a child feels 
able to trust the people on whom her 
life depends,” says Jean Marie Hiesber- 
ger, “she will know how to trust God.” 

Experts agree that children—and most 
adults—regard God as a parental figure. 
So a child who has the example of a 
deep, dependable, parental love can easi- 
ly be introduced to an even more pro- 
tecting kind of parent, God. And the 
earliest form this introduction should 
take, says Reverend Gibson, “is the idea 
that God loves you.” 

“Too often, in the past,” says a Sister 
who teaches elementary school, “we 
have begun our children’s religious edu- 
cation by teaching them the fearful 
aspects—what will happen to them if 
they do the wrong thing. Now, enlight- 
ened educators have learned to begin 
by teaching children the magnitude of 
God’s love and forgiveness. A child who 
learns this will want to be good, himself, 
out of love and gratitude, not because, 
in the words of a little boy I taught once, 
‘If you're bad, you'll get zapped!’ ” 

“When I was little, I used to have 
nightmares all the time about going to 
hell,” says Kathy Novick, a mother of 
three children. “My husband and I 
emphasize heaven to our kids. We 


played a game recently where every- 


body tried to describe what they thought 
heaven would be like. My youngest 
daughter said, ‘A giant ice cream parlor,’ 
and my son said, ‘Recess, and we all 
laughed a lot. I want the kids to feel 
that God has a sense of humor, too.” 


Religion not an umbrella 


But Reverend Gibson adds, “Religion 
should not be offered to children as an 
umbrella that will protect them from all 
pain.” And when pain comes, when a 
child has to face disappointment, maybe 
even the death of someone close to her, 
she’s likely to ask how this God who 
loves her (and all mankind) could allow 
such things as death or poverty or war. 
Every parent must, of course, base her 
answer on her own religious beliefs. “It’s 
a temptation, when people come to me 
with hard questions like that,” says Rev- 
erend Robert Christenson, a Methodist 
minister in Hillsboro, New Hampshire, 
and a “born again” Christian, “to say, 
‘Let me consult my Bible for a few 
hours and see what explanation I can 
come up with.’ Sometimes I do find a 
biblical explanation that satisfies the 
questioner. But we also have to remem- 
ber that if a person could logically and 
systematically nail down everything 
about life, we wouldn’t need faith. 
There are always going to be times when 
I don’t have an answer and then what I 
say is, ‘I don’t understand it either, but 
God knows what He’s doing.’ ” 

Of course, merely telling a child what 
you believe—and what you'd like him to 
believe—is not enough to ensure that 


child’s faith. “A young child reacts to the 
world,” says Reverend Gibson, “accord- 
ing to how the important people in her 
life react to it—the way they treat her 
and the way they treat others. So a 
child’s view of faith will be determined, 
largely, by how her parents view it.” 

Parents with deep, long-standing re- 
ligious commitment will begin to help a 
child develop faith simply by including 
him in their own spiritual activities 
whenever possible. Beverly Rush, a 
“born again” Christian, prays regularly 
with her young son. “Asking God, out 
loud, to help me be a better mother,” 
she says, “makes my little boy want to 
be a better son.” 

Prayer is a very basic and natural part 
of this mother’s day, as it is of many 
others of all creeds. But many adults feel 
less confident about their ability to guide 
their children. These parents may find 
that the seeds of faith for their children 
and for themselves lie in following some 
of the rituals of religion. 

Most religious leaders agree that there 
is nothing hypocritical in reciting pray- 
ers, singing hymns or celebrating re- 
ligious holidays even when you do not 
(or do not yet) fully embrace the beliefs 
attached to those rituals. This is par- 
ticularly true for children who have 
trouble with the abstract concepts of 
theology. In fact, because a child thinks 
in terms of what he can see or taste or 
hear, religious rituals are a good way to 
dramatize for him the*many silent and 
invisible elements of spiritual life. 

“In Judaism,” says Rabbi Reuben 
Slonim, of the Beth Habonim Synagogue 
in Toronto, “what you feel comes from 
what you do, not the reverse. The Tal- 
mud tells us that if we fulfill the six hun- 
dred eighteen commandments, faith will 
follow. So for us, rituals are actions that 
produce faith.” 

According to Dr. Morton Siegel, Di- 
rector of Education for the United Syna- 
gogues of America, “Most Jewish par- 
ents believe that religious education 
comes from setting an example in the 
home.” Consequently, most Jewish rit- 
uals are celebrated in the home, and 
everyone in the family, including young 
children, has a role to play. 

Vicky Cohen, the mother of two small 
sons, says that she and her husband 
have made a special point of observing 
the Jewish holidays and the ritual Friday 
night dinner. “We have made religion 
part of our life,” she says. “I want my 
boys to grow up with a strong founda- 
tion of faith.” 

Rabbi Slonim says that these tradi- 
tions and rituals “create a feeling of be- 
longing, of at-homeness. It binds the 
family together, as the holidays bind 
the year together. Observing the rituals 
and holidays means you don’t have to 
tell the children, ‘Be faithful, or “Be 
loving. Doing these things creates faith 
and love.” (continued) 
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continue d 
- religion has its own rituals and 
celebrations, for example, receiving 
on Palm Sunday, that can be 
aningful to children. In the Mormon 
church, « lren even as young as age 
eight are given the chance to speak 


- pulpit expressing their faith. 

And families can create their own 
religious traditions, too. “It was an ab- 
solute constant in our lives, as kids,” one 
father remembers, “that no matter what, 
we'd hold hands around the supper table 
and sing grace before dinner. Very often 
I'd be impatient to finish, or embar- 
rassed, if I had a friend over. But once I 
left home, I missed those moments terri- 
bly. Now my own children sing grace 
the way we did, and I'd guess that their 
children will, too. It gives us all a deep 
sense of continuity.” 

Families without strong church affilia- 
tion can also create their own rituals. 
“My children kept asking me what God 
looked like,’ says another father. “So I 
told them that we can’t see God, only His 
creations. And gradually Sunday got to 
be a day when our family takes long 
walks and studies the things in nature. 
To me all these things are the best testi- 
mony to God’s presence.” 

Parents can also explain abstract re- 
ligious ideas by telling children stories 
based on the Bible. “Every night I read 
to my daughter, Heidi, from her book 
of children’s Bible stories,” says Marcia 
Bonner, the mother of a five year old. “T 
never make a big deal out of the lessons 
in the stories. I just want Heidi to get 
acquainted with the Bible, so that when 
she’s ready to turn to it for something 
deeper, it will already be familiar.” 

The story of Christ is, of course, basic 
to the education of all Christian chil- 
dren. To many, Christ’s life and death 
provide the most powerful reason of all 
for devotion. Parents who are eager for 
their children to have an intimate knowl- 
edge of what Christ’s life and death 
mean for their own lives will find that 
there are many books on the subject that 
even very young children will find un- 
derstandable and rewarding. And, says 
one minister, “Even if parents don’t be- 
lieve in Christ as the son of God, they 
can teach their children about Christ’s 
life. They can teach about Him as a man 


of stron heroic ideals who had a tre- 
m fect on all 


trom the 


Western history.” 


r to turn biblical figures 

ies int guides and 

lren may find that 

are stiff competi- 

ne. But sli- 

hip fill very 

i ( > Vv to 
1 levision ig- 
hings that happen 


in the Bible,” says Jean Marie Hiesber- 
ger, ‘is to introduce the miracle stories— 
like Jesus walking on the water—only 
after the child has come to understand 
Christ’s character and beliefs. Parents 
can concentrate, instead, on the more 
human, believable parables.” 

“My children were all confused about 
Jesus and Santa Claus,” says Rosemary 
Severo, whose son and daughter are pre- 
schoolers. “I found that I could make the 
distinction clear by showing them some 
of the great paintings and sculptures of 
Christ and the Madonna while explain- 
ing the true meaning of Christmas. Look- 
ing at works of art, or listening to choral 
music, seems to give them an under- 
standing of the magnitude of the story.” 

There’s more to producing faith, 
though, than Bible stories and religious 
rituals. One of the sentiments often 
voiced by adults who have abandoned 
religious ties is, “It was hard to take re- 
ligion seriously when my parents prac- 
ticed only one day of the week.” It seems 
obvious that parents who want their chil- 
dren to develop a strong and abiding set 
of religious ideas must themselves put 
those ideas into daily practice. “We are 
trying to teach our children the rewards 
of sacrifice,” one mother explains. “Last 
August, our son shared his room with a 
child who came for a vacation from the 
inner city. Greg learned a lot about what 
it was like to be poor. The day Raoul 
left, Greg gave him his skateboard, 
which he really treasured. Afterwards 
he told me, ‘I never thought it could 
feel so good to give something away.’ ” 

While experts agree that faith begins 
in the home, they also feel that a child 
needs a sense of belonging to a larger 
community of faith. 

“Going to church provides a formal, 
structured way of acting out one’s be- 
lief,” says Natalie Roy, who has been a 
steady churchgoer for years. “Sitting in 
church always focuses my attention on 
God. It offers a sanctuary from worldly 
activities—plus what may be the only 
moments of silence I get in the week.” 

And just as church provides a person 
the opportunity to focus inward, it also 





provides fellowship, a circle of com| 
ions to support him in times of crisis 
share his joy in moments of celebrat{ 
“All the important moments of my 
have been commemorated in ch 

from my baptism, to my first cm 
ion, to my marriage, to my chil 

baptisms,” says Natalie Roy. “My. 
keeps changing, and church prov 
the one constant element in it.” 

Some parents, however, find | 
church affiliation is a troubling is 
“My husband and I believe in G| 
says Phyllis Reikert, a young mot 
“But there isn’t a single specific chi 
that I feel in step with.” 

A number of religious leaders are’ 
ing uncertain families, in the word) 
one young priest, “You don’t have 
accept our complete package to si 
our pews. ’ And, according to a chu 
deacon, “More and more churches ta 
offer considerable flexibility. W 
brings the people in our congregatior 
gether is not an identical set of belli 
but a common need for organi: 
shared religious experience.” 

The experience of going to Sun) 
School or Sabbath School often fil) 
unique role in a child’s life. “Aln 
every other social group he enters — 
be competitive and potentially puniti) 
says Reverend Gibson. “But a Sun 
School class, led by a good teacher 
one of the few places where a child 
ceives only affirming, benevolent, | 
judgmental treatment.” 

Finding a church with a good Sunl 
School, an active congregation, a gi 
music program and lively youth gro) 
can make a tremendous difference i 
child’s receptiveness to religion. An 
child needs to feel that he belongs 
the congregation as a whole, so 
shouldn’t be excluded altogether fi 
the regular services. “Of course child 
will be bored in church if all they se: 
the backs of people’s heads,” says M 
Walker, a Sunday School teacher < 
mother of four. “So our church hold 
monthly children’s-mass, with activit 
for the kids to participate in. You cé 
expect children to be (continu 
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interested in church unless the churd 
takes an interest in them.” 

A child should also be encouraged 
experience his faith apart from 1 
family. “As a child, I felt closest to rs 












































during the moments I spent in an emp 
church,” says one woman. “I loved th 
feeling of mystery.” 

Prayer, too, is a meaningful solitai 
experience for children as well as f¢ 
adults. “From the time they learned ¢ 
talk,” says one mother, “my childre 
knew how to pray. The simple praye 
we said each night made them feel com 
fortable simply talking to God. Askin 
Him what they should do became a wa 
of life.” Today, more than ever, man/ 
denominations are encouraging their fo 
lowers to incorporate family prayer int 
their lives. 





| 
Faith will be questioned | 

No matter how strong a spiritual back 
ground a child has had, however, ani 
no matter how genuine her faith, it! 
very likely that during adolescence sh| 
will question that faith. “It’s part o 
normal, healthy development for a chil¢ 
to separate himself from his parents an¢ 
question their values and beliefs,” say, 
Jean Marie Hiesbergtr. But, as Revereng 
Gibson points out, dealing with doubt i 

“one way to reinforce one’s faith.” 

In the end, no parent can rid her child 
of doubt or make him believe. “Faith ij 
a gift,” says. Jean .~Marie Hiesberger 
“And it’s not something you can fore¢ 
on another person.” “I do everything | 
can,” Cheryl Christensen says, “by liv} 
ing my faith, and by praying to God, t¢ 
help my son, Benjamin, take Jesus inte 
his heart as I have. But I’m not going te 
push him. It would be wrong to teack 
him that he should have faith in God) 
and then not have faith, myself, that 
God will take care of him. Benjamin 
may be eighty-seven when he puts it all 
together, but I know someday he will.” 

“Part of letting a child grow up is 
letting go, relinquishing control,” says 
Dr. Robin Lovin. “Parents should never 
try to use religion as a means of tying 
their child closer to them.” One deeply; 
religious mother put it this way, “We 
do not own our children—they belong to) 
God. All we can do, as parents, is give 
them the right foundation.” 

The right foundation: meaning love 
first, and the ability to love; an appre- 
ciation of joy, and a capacity to feel the 
pain of others; knowledge of the rich 
religious history of our own and other 
cultures, and a personal spiritual his- 
tory; a sense of the value of belonging 
to a larger community of faith which 
truly believes in goodwill toward all 
humankind. End 
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US OMOSIOW ve kO meee 
Four moving stories of women who found strength 
in God in times of trial. By hes Battelle 





iF this holiday season of rey Ca 
us not lose sight of the religious significance of the season’s 
festivities. When the shopping and the celebrations have passed, 
there remains the sustaining truth for those who believe: God is 
RCC TeV ah mses a neem meas Cyr ee tomate Slate four 
women of different religious backgrounds share their osu aoc 
with faith; their salvation from trauma and hurt. Their message is 
Pee a: OREM Mania Om AR lem Tem ants 
can reach for, and find, comfort in times of sorrow and a source of 
joy as well as love. Merry Christmas. susie NYLONS 


On October 20, 1977, Doris Mote watched her _ant rector. It was an ordinary baad Par 
TRO eC ACN MSE RAM Pai miie lm cut le 
OAM OP CMEC MEUM st wearer aad “I got home at six, but had Foss go out again 

toschool. Thenshe droveto Christ Episcopal for a church meeting at six-thirty. I gave the 


Church in downtown Dayton, Ohio, where, boys their supper and put Beth’s in the oven. : 


as one of the first women priests, she is assist- because she was (continued on page 171) 
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ae Here, our holiday treasury of merry ideas to make 
=a : your house festive and fun. This year, go beyond - 
holly and mistletoe and try your hand at these 
special decorations for tabletop, mantel, entrance 
or windowsill. All are do-able, affordable (instruc- 
tions, page 178)— and guaranteed to inspire a host 
of good cheer. By Elizabeth Gaynor, Home Editor. 
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1. Radiant Reds... 
Amass a group of can: | 
dies (slim as well as 
stocky) for an instant 
aura of 
VF lasataa ew sage 
and charm. 
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3. Candy Stripers...Create pepper- 












mint twists from a set of 
i small snifter glasses and b: 
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a low Reh a float? Fill an a ie 

Se “4 * ample bow! with water, tint ~~ 

ee with food coloring, add a Cte ee 
multi-colored ready-made candles. SS 


Spoons. Make one 
Re aaa 
ers oa ee) 

















5.Straw Bursts...Explosions . 
of shine atasmallcost.  - ae 
Cover plain drinking 
straws with glitter, 
cluster together 
and mix with 

glass balls. 










oe mE reciente 
Looking like a del > 
Mela k from an orchard— _ 

candies arenestiedina 
basket of greenery. os 


















7. Teeny Teddies...Set up a miniature 
Christmas scene, dolihouse size. 
Adorable for end tables, ele 


9. Angels on High... 
Tay elig-teH MLW Ulett) 
primitive weather- 
vane. Trumpeting 
angels are cut 

from plywood or 

balsa, assembled ona 
dowel stand amidst a 
heavenly cloud of angel 
hair. Great atop a country 
‘[pinechest. — 
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up for a soft Christ- 
Rr ale Tali: b 
around of five 
ee 
read 
dolls. 


a perky wreath from amulti- 
tude of ribbon lengths. 
Start with a straw 
form, fill center 
with goodies. 





























13. Snow Birds...All-white forest, on 
rand scale. Place branches in base 
edged with rock candy, wire on doves. 
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14. Ms. Santa’s 
Sleigh... 
oS ames TaN) 

reindeer, 
blanketed with 
bits of lace, 

UB a te Bit lalal—) 

sleigh and its 
winsome driver. 

Charming touch: 

fill sleigh with 


Tease 


15. Umbrella 
AY ae Tree...Recycle See lelce- orien) pe 
aw: » anoid umbrella oes ae, 
ied frame, wire | favorite family 
tones Pretend photos into an 
ofspruce. | album elke 
Pal a 










stm aa) 
Canes...A 
Christmas-y 
WEST Ke tig 
ere Aen ec 
NTT ole hor- lao \ 7 

to aglass beaker 
(or tin can > 
lined with a jar) 
with caulking 
ele ia a eee eam ile) a 
emake 


wie FF . ‘| 19. Cookie Trimmings...A 
: pat ie si ot ae PETA eek) cr 
tree using te (non-edible), cut from glue 
areal branch in . ss dough and painted with 
aterra-cotta . imagination. To hang ona 
pot. Top it with P live dwarf Alberta spruce for 
Pri ke now, then stash for next year. 
ir Best: The little tree can be 
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20. Peaceful Grove...Gather a group of pinecones — 
and have a field day. Spray with paint, stick on buttons, 
stickers, glitter. Rest on a drift of snow-white cotton. 
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’ 22. Nostalgia Tins...Collect old or 
Pe and group on a bed 
~ Of cedar. Stuff with 
good nibbles — 
and let open- 
house guests — 
el edar as 


st 
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i peal so ebay a 


soup tureen: 
pain a ee 
Cease] eis ss Se 





its mood, its color 
ee ar 
switch of hang-ables. 


29. Star of Straw... 
Awaves-of-grain 
centerpiece for 

Pac cubes 
Christmas. Tie 
bearded wheat 
with satin ribbon 
Beene) Star; fill. 
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Oriental Shine 
Artful still life of dried 














lacquer- 


ake 





le metallics) 








Christmas balls 
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pods and flowers offe 
cost (especially if you dry 





re old-fashioned Christmases 
7 out of style? A warm and 
wonderful story that proves sentiment, 
and families, are alive and well. 
By Mary Elmblad 





Christmas Eve. I thought the long distance telephone 
calls would never end. I talked to my family, Pete talked 
to my family. Pete talked to his family, I talked to his 
family. Our living room seemed to be full of greetings 

si ieee and strident voices, as 
if all the noise from 
their houses had come 
pushing through the 
wire to invade our 
quiet, peaceful room. 

But if the noise 
level back in the old 
hometown was high 
on Christmas Eve, it 
would be carried to 

> | the nth power on 
Christmas Day because our two families always spent 
Christmas Day together, at one house or the other, like 
one enormous family. Pete’s parents, my parents. My 
grandmother, Pete’s grandmother and grandfather. My 
two younger brothers, Pete’s married sister and her hus- 
band. Their two boys and, of course, The Biter. Joanie, 
normally an amenable four year old, was inclined to be 
carried away by excitement and nip anyone who hap- 





pened by. Someone would have turned on the television, 


else would be banging out Christmas carols on 


someone 


the piano. Someone small would be screaming, having 
either bit « en bitten. The dog would be barking, de- 
lighted with the uproar. There would be noisy cooking 
in the kitchen and warm, rich smells. Wine-opening. 
Glass-polishing. 'Table-setting. And laughing and talk- 
ing. Very loud talking, because (continued on page 164) 
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For hostessing, the look is quilt- 
ed. Satin-y jacket over slim 
pants. By Priamo, in poly- 






_§_ ester; both, $78. 







Hairornaments, 
Eva Graham; 
scuffs, Life 

Stride. 



























ry Great fashion finds for | 
great parties ahead, 
all at a very easy price. 
By Trudy Owett, 
Fashion Editor. | 


Photographs by David McCabe. Hair by Tomas Rodriguez 

Makeup by Leonardo De Vega 
All jewelry by KJL unless otherwise noted; pantyhose by Hanes 
Shopping information on page 154. 
















» 2 Swing into 
\F town for drinks, 
dinner-in peacock- 
blue chenille with a 
soft cowl. By 
Vicky Vaughn, of 
polyester, $36. 









sandals, Sears. 
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The 
spiritof J 
Christmas—_ | 
sizzle in J 
festive red 
party pajamas. 
Satiny, reptile- 
patterned, zip- @ 
front, sash belt. 


¥ 


By.Odette Barsa, \ 


of acetate/ © 

polyester, $67. & 

Jazzy scuffs, | 
Life Stride. 


Disco action- 
a flash of 
pink dashes dota 
swingy skirt worn 
over matching 
maillot. Reverse sash 
cinches the deal. By 
» Danskin, nylon/spandex, 
all 3 pieces for $56. 


Cool sandals to dance in, 
by LaMarca. 

























































—- Ga 
Pure drama-— 
for a smashing 
QJ entrance at- 
home or at a gala. 
Riveting-red in classic 
a dk ae lines. By 
lalston IV for Dorian, 
| ste I matte 


5 87 5. Sandals 
rca. 


a 


Beguiling and barely there—a ee 
camisole and accordian-pleated skirt. . 
sophisticated in its simplicity. By Crea 
Sport, rayon/wool crepe, 
both for $60. A touch of 
dazzle: sky-high silver , 
pumps by Delman. 





























Show-stopper! 
A slip of a party 
dress in high-voltage 
fuchsia shot with gold. 
Best yet, it’s seasonless. 
By Judi Jordan for Habitat, of 
rayon, $85. Golden Bangle-jan- 
gles by Eva Graham. Triple- 
strap scuffs by Carrano. 








Paes 





New sense of glamour in a pant- 
suit. Shawl-collared short jacket 
and pants with stretch bustier. 

From Sears, suit in cotton/poly- 
ester velour, all three for $44. Jet neck- 
lace and sequin belt by Daphne; sling- 
back evening slippers by Delman. 








»opping information on page .u+ 

















ashion finds 
Thtentnt ate 


Perfect little dinner 
dress, just right for 
theater dates, too. 


Elegant 
Chinoiserie- 
silver jac- 
quard with 
magenta 


piping. By Partridge, 
rayon, $61.50. 
Aubergine satin 

\ sandals, Thom McAn. 


{\ 
ae | 
é 


_& 


Can't help having a good time in 

this zinger. Upbeat, bubbling 

over in red: rhinestone studded 

velour sweater (cotton/rayon) and ta- 

» pered trousers (rayon satin). Tric 

. Trac Ltd. by Phyllis Keitlen, $87. 
» Metallic sandals, LaMarca. 


X a 


Hot new pants look—the 
jumpsuit. Sleek and sen- 
suous in amethyst panné 
terry. By Tracy, rayon/poly- 
ester, $64. Flashy sequin 


belt by Daphne. 

Red satin scuffs, 

Life Stride. 
| 






































Paso) a FLASH AND DASH, have a 
ne with these finishing touches 

. apply highlighter...with 
Wi across ridge of cheek- 
Mellie ec ares) e- Kea 
May-care low-cut dress, 
take powder blush, touch up 









part of total makeup-—add the 
glint of rhinestone studs (or dia- 
_Mmonds, if you're lucky). For lip 
Ba nd 
iridescence. Very zippy, Revion’s 
_ “Le Mood Jazz’”’ Super Frost Lip- 
ee a ‘perfume. ..or a veil 
of cologne in your hair to waft a 
ec uel (el) ae 


Me AUC Ler Ta Cela Re 
_ matic difference. It doesn’t even 
‘matter what length hair you have. 
Bales airliag ce out two pretty 
_ | combs and sweep the sides up to 
| above the temples. With medium- 

_ length hair, roll it up and back, 
curing firmly with hairpins. If 
Stiegl 










a(t Ta are Le 







Up AND AWAY. On PEE tl ce 


Bi Te 
Tea aeh some 
TL eee the bustle 
and spend it...beautifully. Only 
10 minutes to spare? Start here. 
A full hour? Move all the way 
around and you'll look glorious. 
Begin by cleansing your face. 
Then apply a facial mask to get in 
the pink of perfection. One re- 
fresher, Milk Frost Facial from 
Nye The aeePe oi eR Thre hots 
laxing exercise. Lie on floor, feet 
up against wall, tuck fanny into 
ergata) CML Me ey cor 1 aT 
deeply. Stand, rinse off mask 
and you’re ready to go on.. 


asleep antl agile 
tips (each takes 
ten minutes) for 
Alert cel ret) 
moments of 
luxury. By 
Maureen Lynch, 
Health and 
Beauty Editor. 












Quick TRICKS IN MAKE- 
~UP...An indispensable aid, 




















a8 for a classic chig- 
TUE eee Te 


_ under-eye concealer. It hides 
_ dark circles, blemishes as well. 
One that works, Soft Cover by 





























 Aziza. Follow up with foundation 
~ and blend. Trade secret: Take a 
_ blue eye pencil (also, Aziza) and 
run along the pink rim of lower 
ashes. This makes eyes seem 
hiter, brighter. For a healthy 








Pe to yee skin, dot on a few — 


aa SVEN 
1 BE BEAUTIFUL 





















PamPeER YOURSELF. Run a 
soothing warm (never too hot) 
ey} CN Me Tet Loa UU me) 
up electric rollers. With 
water whooshing in, add a 
generous capful of bath oil. 
This pouring of oil is sheer 
rete PA Lc amo) hae eee) a La 
winter-dry skin. A good slicker, 
Alpha Keri Bath Oil from West- 
wood Pharmaceuticals. Roll up 
your hair in a wink; skip a shower 
cap (humidity gives set an extra 
lift). Slide into the tub and enjoy. 
After 10 minutes of bliss, blot 
your body ie ym Melis ele 
continue.. 











Little EXTRAS. A minimum of 
time gets maximum results. 
Always start off with good 
PACs elt eer. ee Cee 
as it’s absorbed, reach for little 
extras. For instant difference try 
something to temporarily smooth 
over teeny-tiny eye lines. For ex- 
ample, Wrinkles Away by Jovan. 
Apply sparingly around eyes, 
let dry—look at the change. 
Take your tweezer, trim 
away stray hairs beneath 
brows. Curl your lashes for a 
wide-eyed look. A squeeze or 
two of eye drops will make eyes 
sparkle. Next... 
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we've nibbled our way through hundreds.of traditional 
nd flings of inspiration—searching for the yummiest 
okies around. The Journal criteria: to be tasty and tempting 
1: to become part of your holiday treasury. Here, 20 delectable 
morsels (we promise), bound to become true family favorites. 
The winning recipes, page 125. 
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Giant Ginger 
A snap to make.Really 


Date Nut Wheel round, spiced with fresh 


A swirly whirl 
of goodness. Easy 
to roll up. 





Christmas Star § 
Double-good “\ 
sugar cookie, red © 
currant center. © 











Mississippi Mu 
Dark and delicious, 
Si, a Slide of marshmallow 
between cookie, frosting. 








Candy Caning 

Twists topped with ~ 
peppermint crunch. Let “qa 
kids hang these on the tree. . 


Cranberry " ai 

Tart Wedding Cake A sweet morsel of 
Little cup nestling Mexican tradition. 
ruby cranberries Melts in your mot 
and pecans. 


’ 























Cocoa Nugget. 4 


my ite 


5 ) ) Bunuelos To delight all ™™™ 
| | Puffy and golden ages—one pop of 
deep-fried donut, pecans. cocoa covering. 





drizzled with honey. 








Cinnamon ¥ 
j Sledge © 
A chewy bar ¥ 
116 scattered with nuts. 4 






Hermit Log 

A hearty bar for an 
afternoon snack— 
molasses, 





s 






ae 


Meringue Mushroonr 

> Airy replica with 

» chocolate undercoat, 
speckles of cocoa. 














Mint Pretzel 
Clever twist— 
chocolate cookie 
coatedwith 
minty-green. 












Melting Lace 

Spread of chocolate 
caught in an oat-filled 
web. Very fragile. 










Chocolate” 
Bonnet” 
Biteful of © 
chocolate bedecked 
of with coconut meringue. Honey Jumble 
: fin Ey Ce ot The best of health 
—sunflower seeds, # 


wheat germ, raisins. = 

















Pizzelle 

Gorgeous crisp_ 

created ona 
griddle. Italian. 

















~ Lemon Gem 

jamond-cut dream. 
Take a bite— 

lemon-y and light! 





Apricot Foldup ~~ 
=ach corner tucks — 
ver a fruity filling, 
gently glazed. 


Sesame 7 i # 
Cherry x 

A fat 

little cookie 

impressed r on 
witha - % ; , ae 
candied cherry. fic. ve 










ering temptations all around your holiday house. 










Celebration 2 


‘or a generous (of time, of spirit) gift? Try your hand at 
n C There's something special here for everyone on 
ist. Chocolate lovers will melt at the sight of heavenly fudge + 
s (easy-to-do). Even those with less-than-sweet-_” 
iurge on spicy cranberry leather. Wrap up one - 


or a dapper assortment-—or simply set out the mouth- / 











Clockwise from lower left: 

e Spiced Cranberry Leather, cinnamon-spiked strips, 
chewy after 24 hours in alow oven. e Chocolate 
Clusters, a cinch; melted drops bursting with raisins, 
e Pecan Fudge Nuggets, very rich, freezes well. 

e Brandied Divinity, down memory lane, candied 
fruit, a dash of spirits. e Royal Cashew Brittle, 
majestically nutty and crisp. e Chocolate Clusters, 
this time with chopped peanuts. « Coconut Snowdrops 
flaky gems, cocoa centers. * Spearmint/Anise Drops, 
sugar-coated suckers. Recipes, page 139. 
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ristmas cookies. Shaped like cl 


ngers (by pattern or cutter), 


your imagination 


jewel-tones of stai 
iday designs (insert left). 
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Yuletide Bells 


continued 


~ CHRISTMAS BELLS 
pictured on page 120 
There are several simple parts to this 
recipe: the cookie dough itself, the dec- 
orative icing and how to apply it, and 
the technique for glazing—to give the 
shiny effect shown so dramatically on 
pages 120-121. 
1% cup butter or margarine, softened 
¥; cup shortening 
1 cup sugar 
2 eggs 
114 teaspoons vanilla extract 
3 cups unsifted all-purpose flour 
1% teaspoons double-acting baking 
powder 
Y, teaspoon salt 
In large mixer bow] with electric mixer 
at medium speed, cream butter or mar- 
garine, shortening and sugar until light 
and fluffy. Beat in eggs, one at.a time, 
beating well after each addition; add 
vanilla. Beat in flour, baking powder 
and salt just until well mixed. Wrap and 
chill dough until firm, about 3 hours. 
Preheat oven to 350°F. Grease 2 
large cookie sheets; set aside. Cut dough 
in half; roll out one half on lightly 
floured surface to }s-inch thickness. With 
3%-inch bell-shaped cookie cutter, cut 
out dough. (Or you can use a sharp 
knife to cut out bell shapes from your 
own patterns.) Place on cookie sheets. 
With a toothpick make a hole near the 
edge of each bell for hanging later. Bake 
8 to 10 minutes or until lightly browned 
around the edges. Cool on wire racks. 
Repeat with remaining dough, reroll- 
ing scraps. Decorate with Decorative 
Icing (see below). Makes about 4 
dozen 4-inch cookies, about 75 calories 
each, uniced. 


DECORATIVE ICING 


3 egg whites 

4 teaspoon cream of tartar 

package (16 oz.) confectioners’ sugar 

pppoe food colors (red, green, yellow, 
lue) 


In large mixer bowl with electric mixer 
at high speed, beat egg whites and 
cream of tartar until frothy. Gradually 
add sugar and continue beating for 5 to 
7 minutes until smooth and thick or until 
a knife drawn through icing leaves a 
clean-cut path. Place in container with a 
tight fitting lid until ready to use. (Can 
be kept up to 2 weeks in refrigerator). 
Makes about 3 cups. 

Once you begin working with the 
icing, be sure to keep container covered 
with a damp cloth to keep the icing from 
drying and crusting on top. In small 
owls mix small portions of icing with 

olors until desired color is reached 
CE r chart below ir 
f the vivid colors used 


f Bells, we suggest invest- 





ing in paste colors from Wilton Enter- 
prises, Inc. (available in department 
and specialty stores across the country 
including Sears, J.C. Penney and Mont- 
gomery Ward). When using these 
colors, add a little at a time until you 
achieve the depth of shade desired. 


COLOR CHART 


Number of Drops Required Per 1 Tb. Icing 
Color Red Yellow Green Blue 
Orange 1 3 = 
Lavender 1 
Purple 3 
Olive Green — 
Chartreuse — 
Lime Green = 
Turquoise 
Bright Red Cl 
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DECORATED BELLS 


1 recipe Christmas Bells 
1 recipe Decorative Icing 
Water 


Thin about half (1% cups) of the icing 
with about 4 teaspoons water. Using a 
knife or metal spatula, spread each bell 
with a thin layer of icing. 


Tint remaining icing to desired 


shades. Using pastry bags with small ° 


writing tips or waxed paper cones, dec- 
orate cookies. See our six decorated 
cookies in insert on page 120, or use 
your imagination. 

To make _ herring-bone patterned 
cookie, pipe thin horizontal lines onto 
bells while white icing is still wet. Use 
a toothpick to lightly run through the 
lines; alternate up and down strokes. 
Allow icing to dry completely. 


STAINED GLASS BELLS 


1 recipe Christmas Bells 
1 recipe Decorative Icing 
Water 
Glaze 

Light corn syrup 





“In a moment of silliness I signed their 


guest book ‘Farrah Fawcett. 


In small bowls mix small portions. 
icing with food colors until desired tint 
are achieved. See color chart. Reserve 
cup icing in desired color for pipin 
outlines later. Add a few drops of wate! 
to remaining icings until thin enough t 
paint on. Use a small, clean brush. (B 
sure to wash brushes thoroughly afte 
using each color.) Paint on varyin 
shapes and colors to resemble stainet 
glass. Fill decorating bag or waxe\ 
paper cone with small writing tip an¢ 
reserved, tinted, undiluted icing. Use t 
outline cookies and separate the color 
Let dry on wire racks. Then spoon a thi 
layer of glaze over each cookie (se 
below). Let dry completely on wir 
racks. 
Glaze: Heat % cup light corn syrup it 
small saucepan over medium heat t 
boiling; boil 1 minute. For best res 
make one batch at a time. Do not doubl 
recipe. Pour immediately over decorate 
cookies. This glazés about 8 cootas 
Repeat recipe as needed. z 
Hard Glaze: If cookies are to be 
solely as decorations and not eates, yot 
may want to make the following: 
In heavy 2-quart saucepan over me| 
dium heat combine 2 eups sugar, 1 cup 
water and % cup light corn syrup; sti 
until sugar dissolves (avoid splashing 
mixture on side of pan). Cook, withou 
stirring, to 300°F. on candy thermome| 
ter, hardcrack stage (or when a smal 
amount of syrup dropped into cold wa 
ter separates into hard and_ brittle 
threads). Remove saucepan from heat 
Working quickly, spoon syrup ove 
cookies making a thin layer. This i 
enough glaze for abeut 20 cookies. Re 
peat recipe as needed. 
Ed. Note: Extensive humidity will affec' 
either glaze. En 
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savory Minestrone Main-Dish Soup 
ke.it quick and easy with Campbell’s. 


ices bacon, finely chopped __1 can (about 16 oz.) 


Ip chopped onion tomatoes, undrained 

up chopped celery Y2 cup uncooked ditalini 

rge cloves garlic, minced (small tube macaroni) 

D. basil leaves, crushed Y2 tsp. salt 

in Campbell’s Beef Broth 1 cup cabbage cut 

in Campbell’s in long thin shreds 

an with Bacon Soup 1 cup cubed zucchini squash 


soup cans water 


arge saucepan, brown bacon and cook onion and celery with garlic 
1 basil until tender. Stir in soups, water, tomatoes, ditalini, and salt. 
Ng to boil; cover. Reduce heat; simmer 15 min. Add cabbage and zucchini: 
)k 10 min. more or until done. Stir occasionally. Makes about 8 cups. 


Cookbook offer: Enjoy the art of good cooking with Campbell’s brand-new cookbook — ‘The Creative Cook,” containing over 250 
standing recipes. Just send $2.50 (check or money order only) with your name, address and zip code to: CREATIVE COOK, Box 9108, Clinton, 
lowa 52732. Offer good only in U.S.A. Allow 8 weeks for delivery. Void if taxed, restricted or forbidden by law. Offer expires June 30, 1980. 


A world of good cooking brought home with Campbell's. 
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“Foenty Favorites 


continued from page 117 





All pictured on pages 116—117 
MISSISSIPPI MUD 


When the LH] crew visited Minden, Neb., for our’79 Thanks- 


giving story, Sis Hove surprised us with these. They are super 
sweet—goocy, rich and good. 


4 eggs Frosting 
1 cup butter or margarine, ¥4, cup butter or margarine 
softened YZ cup unsweetened cocoa 


¥3 cup milk 
1 teaspoon vanilla extract 
2) cups confectioners’ 


2 cups sugar 
1 teaspoon vanilla extract 
1¥4 cups unsifted all-purpose 


flour sugar 
4, cup unsweetened cocoa Topping (optional) 
Dash salt 1 tube (.68 oz.) green 


decorating icing 
Red cinnamon candies 


1 cup chopped pecans 
1 jar (7 oz.) marshmallow 
creme (11% cups) 
Preheat oven to 350°F. Grease a 13x9-inch baking pan; set 
aside. 
In a large mixer bow] with electric mixer at medium speed, 


| beat eggs, butter or margarine, sugar and vanilla until light 


and fluffy, scraping sides of bowl occasionally. Add flour, 
cocoa and salt; beat just until well blended. Fold in pecans. 
Spread batter evenly in pan. Bake 40 to 45 minutes. Imme- 
diately place dollops of marshmallow creme on cake, spread 
until smooth. Let cool on wire rack for at least 1 hour before 
frosting (or chill until set, about 30 minutes). 


Frosting: In a medium saucepan melt butter or margarine; 


stir in cocoa and cook 1 minute. Remove from heat. Add re- 
maining frosting ingredients; stir until smooth. Spread on 
top of marshmallow creme. When frosting has cooled, cut 
into l-inch squares. Makes 7 dozen, about 80 calories each. 


If desired, decorate each square with a wreath of green icing 


and cinnamon candy in center. 
To freeze: Wrap well; label and date. Freeze up to 3 months. 


CANDY CANING 


This cookie has been a favorite for so long, we wanted to 
make sure you knew about it too. 


24 cups unsifted all-purpose 
flour 
Y, teaspoon salt 
14 teaspoon red food coloring 
Topping 
¥, cup finely crushed 
peppermint candy 
14 cup sugar 
1 egg white 


¥% cup butter or margarine, 
softened 

¥ cup shortening 

1 cup confectioners’ sugar 

1 egg 

1 teaspoon vanilla extract 

% teaspoon peppermint 
extract 


In large bowl with electric mixer at medium speed, cream 
butter or margarine, shortening, sugar and egg until light and 
fluffy. Add extracts. In a medium bowl combine flour and 
salt. Gradually add to creamed mixture and continue beating 
just until combined. Divide dough in half. Add food coloring 
to one half, mixing well. Wrap each half in waxed paper; 
refrigerate at least 1 hour. 

Preheat oven to 375°F. Grease 2 large cookie sheets. Pull 
off about a teaspoonful of each dough (white and pink). On 
a lightly floured surface, roll each portion into a 5-inch long 
rope. Place ropes side by side on cookie sheet and carefully 
twist together; shape to form a candy cane. Repeat with re- 
maining dough. Bake 9 to 10 minutes or until golden at the 
edges. Meanwhile, combine crushed candy and sugar. Re- 
move cookies from oven; while on cookie sheet, brush lightly 
with egg white and sprinkle on candy-sugar mixture. Remove 
to wire racks to cool completely. Makes 3 dozen candy canes, 
about 115 calories each. 


To freeze: Wrap well; label and date. Freeze up to 3 months. 
(continued) 
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Bakers’ 
Chocolate Cake. 


Enjoy this classic treat for holiday time 
made with authentic Baker’s® German’s® 
Sweet Chocolate. 
And fresh tasting 
Baker’s® Coconut. 
It’s very luscious. FF @iapprnseeee 
And very special. seb caalld 
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GERMAN SWEET CHOCOLATE CAKE 


1 package (4 oz.) BAKER’S® 4 teaspoon salt 
GERMAN’S® Sweet Chocolate *4 cup butter or margarine 
2% cups sifted cake flour | cup buttermilk 
1’ cups sugar | teaspoon vanilla 
| teaspoon baking soda 2 eggs 
% teaspoon CALUMET® Coconut-Pecan Filling 
Baking Powder and Frosting 


Melt chocolate over very low heat; cool. Sift flour with sugar, soda, baking 
powder and salt. Sur butter in mixer bow] to soften. Add flour mixture, %4 cup 
of the buttermilk and the vanilla. Mix to dampen flour; beat 2 minutes at 
medium speed of electric mixer, scraping bow! occasionally. Add melted 
chocolate, eggs and remaining buttermilk. Beat / minute longer. Pour batter into 
three 8-inch layer pans, lined on bottoms with paper. Bake at 350° for 30-35 
minutes, or until cake tester inserted into centers comes out clean. Cool in pans 
15 minutes; remove from pans and cool on racks. Spread filling on layers and 
stack. 
Coconut-Pecan Filling and Frosting 

| cup evaporated milk | teaspoon vanilla 

] cup sugar 1% cups (about) BAKER’S® 

3 egg yolks, slightly beaten ANGEL FLAKE® Coconut 
2 cup butter or margarine | cup chopped pecans 
Combine milk, sugar, egg yolks, butter and vanilla in 
saucepan. Cook and stir over medium heat until mixture 
thickens, about 12 minutes. Remove from heat. Add coconut 
and pecans. Cool until spreading consistency, beating 
occasionally. 





GENERAL FOODS 


© General Foods Corporation 1979 
Baker's, German's, Angel Flake and Calumet are registered trademarks of General Foods Corporation. 


































CRANBERRY TARTS 


Cranberries make for refreshingly tart tarts. And they are 
pretty too. 





Dough Filling 
4 cup butter or margarine, 14 cup butter or marca 
softened 1 cup confectioners’ suga 
4 cup sugar 4 cup dark corn syrup 
1 egg 4 cup chopped pecans 
1 teaspoon vanilla extract 1 cup coarsely chopped 
2 cups unsifted all-purpose fresh cranberries 
our 


Dough: In a large bow] with electric mixer at medium spee 
combine butter or margarine, sugar, egg and vanilla un 
blended. Reduce speed to low; add flour and continue mi 
ing just until well blended. Shape dough into a ball. Cov 
with waxed paper and chill 30 minutes. Meanwhile, mal 
filling; set aside. 
Filling: Combine butter or margarine, confectioners’ sug 
and corn syrup in small saucepan. Over medium heat, brit 
to a boil, stirring constantly. Boil 1 minute. Remove fro 
heat and stir in pecans and cranberries. Set aside. 
Preheat oven to 400°F. On floured surface roll dough 
about 4s-inch thickness. Using a 2%-inch round cookie cutte 
cut into circles. Re-roll scraps. Press evenly into 1%-in¢ 
tartlette or small cupcake pans. Prick bottom with for) 
Bake 8 to 10 minutes until edges are lightly browned. Ré 
duce oven to 350°F. | 
Spoon filling into partially baked shells. Retum to over 
bake for 10 to 12 minutes; cool in pan 5 minutes before re 
moving. Makes 4 dozen, about 70 calories each. | 
To freeze: Wrap well; label and date. Freeze up to 3 month! 
Ed. Note: If you don’t have enough tartlette pans to bake 4 
shells at once, shells may be removed to lightly greased on 
ie sheets after initial baking. Fill and bake the final 10 to 
minutes on cookie sheets. (continued 
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continued 


BUNUELOS 


A Mexican fried cookie glazed with honey or sprinkled with 


cinnamon-sugar. Try anew twist onan old standby: 


flaked tuna with Kraft process 


About 2 cups unsifted 1% cup milk cheese spread. But you better 
all-purpose flour 2 tablespoons butter or make enough, or your tuna 
1 tablespoon sugar margarine, melted turnabouts might disappear 
Y2 teaspoon salt 4 cups salad oil for frying by the time you turn 
Y% teaspoon double-acting Glaze around 
baking powder 1% cup honey $ 
2 eggs 1 teaspoon lemon juice 


In a medium bowl combine 1% cups flour, sugar, salt and 
baking powder. In another bowl beat eggs; add milk and 
melted butter or margarine. Add to dry ingredients, stirring 
until dough holds together. Stir in additional flour, about 1 
tablespoon, until dough is not sticky. Turn onto a lightly 
floured surface and knead lightly for 2 minutes until smooth. 
Cover and let stand 20 minutes. Cut dough into 36 equal 
pieces and shape each into a ball. On a lightly floured surface 
roll each ball into a paper-thin 4-inch circle. With 1-inch 
round cookie cutter, cut a hole in center of each circle. Stack 
pastry with waxed paper between layers. 

In Dutch oven heat 1 inch salad oil to 375°F. on deep fat 


thermometer. Fry dough circles, a few at a time, until puffed 
and golden brown, about 30 seconds on each side. Turn only 
once. Drain on paper towels. Glaze immediately. Best when 
served right awa fakes 36 cookies, about 80 calories each. 
Glaze: In a small saucepan heat honey and lemon juice until 
warm. Spoon glaze over hot bunuelos. 


To freeze: Wrap well; label and date. Freeze up to 3 months. 
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is Holiday make that 
ast pork dinner even 
we festive with Karo® 
mm Syrup for a delicious 
inberry glaze paired with 
> special touch of Royal 
ince® Yams in a light 
inge sauce. 








SAUCEPAN 


Easy to use I-qt. Saucepan from Nordic 
Ware® Pours from either side. Polished 
Wavy even heating aluminum, SilverStone® 
yremium non-stick interior. 

A $12.95 value, only $5.95 plus $1.50 to cover 
OStage and handling. 


Sp ETT IO 





ROAST PORK WITH RUBY GLAZE 


4 to 6-pound boneless pork loin roast (double 


loin, rolled, tied) 
2 cups fresh cranberries 
1 cup KARO® Light Corn Syrup 
1 cup sugar 
Y%, teaspoon ground cinnamon 


YUM YUM YAMS 


3 cans (17 oz. each) Royal Prince® Yams, well 
drained 

1 can (6 0z.) frozen orange juice concentrate, 
thawed 

Y% cup KARO® Light Corn Syrup 

VY, cup firmly packed brown sugar 

2 tablespoons margarine 


Mail to: E-Z Pour Saucepan 
P.O. Box 627, Dept. 364 
Jenkintown, Pa. 19046 


Please send me. 


($5.95 plus $1.50 to cover postage and handling). Make 


check payable to E-Z Pour Savings. 





Address 








E-Z Pour Saucepan(s) at $7.45 


Place pork roast on rack in open roasting pan. Insert meat ther- 
mometer so bulb is in center of thickest part of roast. Roast in 
325°F. oven, about 2% to 3 hours or until thermometer registers 
170°F. Meanwhile, in 2-qt. saucepan over medium heat bring 
remaining ingredients to boil, stirring frequently; boil 2 minutes. 
Let stand at room temperature. Drain % cup liquid from cran- 
berry glaze. Brush on pork several times during last 40 minutes 
of roasting. Serve remaining glaze as sauce for roast. Makes 10 
to 12 servings. 





In 13 x 9 x 2-inch greased baking dish arrange yams in 1 layer. In 
large skillet over medium heat bring remaining ingredients to 
boil. Stirring frequently, boil 10 minutes or until thick and syrupy. 
Pour over yams. Bake in 325°F. oven, basting often, 20 to 25 
minutes or until heated through. Spoon into serving dish. Gar- 
nish with orange slices 















City 





State Zip 





Allow 4 to 6 weeks for delivery. Void where prohibited. 
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Offer good while supplies last. 


Karo® is registered trademark of CPC International Inc. 


Makes 12 servings ae 
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each roll into %-inch slices and place 1 inch apart on cael 
sheets. Bake 10 to 12 minutes. Cool on wire racks. Makes 
dozen, about 70 calories each. 
To freeze: Wrap well; label and date. Freeze up to 3 month 











CHRISTMAS STARS 
A clever way to make a double-decker holiday cookie. 







1 cup butter or margarine, Y% teaspoon salt 
softened 1 teaspoon grated lemon pee 
2/4 cup sugar Filling 
1 egg 1% cup red currant jelly 
1 teaspoon vanilla extract 2 tablespoons granulated 
as unsifted all-purpose sugar 
our 


























| 
In a large mixer bowl with electric mixer at medium spee 
cream butter or margarine and sugar until light and flufl 
Beat in egg and vanilla and continue beating until well mixey 
Add flour, salt and lemon peel, mixing until just blende 
Wrap and chill for 1 hour. 
Preheat oven to 350°F. Grease 2 cookie sheets. Divis 
dough in half. Roll half the dough on a lightly floured su 
face to %-inch thickness. With 3-inch star-shaped cutter, ¢ 
out dough and place on cookie sheets. Using a 1-inch rouy 
cutter, cut out hole in centers. Bake 10 minutes. Cool on wil 
racks. Roll out remaining dough % inch thick. With sta 
shaped cookie cutter, cut out dough. Do NOT cut holes 
the center. Place on cookie sheets and bake 10 minutes. 
Filling: In a small saucepan combine jelly and sugar; heat 
boiling. Cook over medium heat, stirring constantly, for 3 
4 minutes until mixture thickens. | 
To assemble: Place about % teaspoon jelly on each star wit! 
out a hole. Top with star with a hole to form a sandwid 
(see picture). Makes 30 cookies, about 115 calories eac 
To freeze: Wrap well; label and date. Freeze up to 3 month 





























“Twenty Favorites 


continued 


DATE NUT WHEELS WINNER'S CIRCLE 


For those who must have holiday cookies with dates. Squeez-A-Snak process cheese spread from 








Filling softened Kraft takes you into the best circles. It’s 
1 package (8 oz.) pitted 2 cups light brown sugar just a quick turn around a cracker. 
dates, chopped 2 eggs , A fast friend. And a winning 
1 cup water 3% cups unsifted Tare 
14 cup sugar all-purpose flour combination. 
2 teaspoons lemon juice ¥, teaspoon double-acting : 
1 cup finely chopped baking powder 
walnuts l4 teaspoon salt 
Dough 14 teaspoon baking soda 


1 cup butter or margarine, 


In a medium saucepan combine dates, water, sugar and lem- 
on juice. Bring to boil; reduce heat and simmer, stirring occa- 
sionally, for 10 to 12 minutes until thick. Fold in walnuts; let 
cool to room temperature. 

In a medium mixing bowl cream butter or margarine, 
sugar and eggs until fluffy. In separate bowl combine flour, 
baking powder, salt and baking soda. Gradually add to 
creamed mixture. Beat until just blended. Divide dough into 


| BS Un? . ° 
thirds. Wrap in waxed paper and chill until easy to handle. 


Between sheets of lightly floured waxed paper, roll each 
ortion into a 12x8-inch rectangle. Remove top sheet of 
ixed paper and spread each rectangle evenly with one third 
of the date filling. Starting with 12-inch side 
lough, lift up edge of waxed paper; gently peel off paper 
I] don jelly-roll fashion. Repeat twice with remain- 
lough and filling. Wrap rolls in waxed paper and chill 

ral hours or overnight 


Preheat oven to 350°F. Grease 2 large cookie sheets. Cut 
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oo Take 2 slices, 


wee s-inch thick. 
Follow the 
picture. Add 


me candy eyes, then 
ae bake and decorate! 
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“Bal svaSon to give crescents” 


, i thi : 
----- ower caste is wortn it. : 


BO ey ee fg eee SR ec ee 


RAVE REVIEWS COCONUT CAKE 














i 1 package (2-layer size) yellow Coconut-Cream Cheese Frosting 
, cake mix 4 tablespoons butter or margarine } 
é | 1 package (4-serving size) JELL-O® 2 cups BAKER’S® ANGEL FLAKE® 
Brand Vanilla Flavor Instant Coconut | 
Pudding and Pie Filling 1 package (8 oz.) cream cheese 
1% cups water 2 teaspoons milk 
od 4 eggs 3% cups sifted confectioners’ sugar 
any % cup oil ¥% teaspoon vanilla 
When the family’s 2. cups BAKER’S® ANGEL FLAKE® 


Melt 2 tablespoons butter in skillet. 


Coconut Add coconut; stir constantly over 


zether, the turkey’s # 


ag carved and the § | 1 cup chopped walnuts or pecans —_Jow heat until golden brown. 
butter’s melting i Blend cake mix, pudding mix, Spread coconut on absorbent paper 
t. flaky Pillsbu f water, eggs and oil in large mixer to cool. Cream 2 tablespoons butter 
; y et bow]* Beat at medium speed of with cream cheese. Add milk and 


electric mixer 4 minutes. Stir in sugar alternately, beating well. 
coconut and walnuts. Pour into 3 Add vanilla; stir in 1% cups of 
greased and floured 9-inch layer the coconut. Spread on tops and 
pans. Bake at 350° for 35 minutes. _ sides of cake layers. Sprinkle with 
Cool in pans 15 minutes; remove remaining coconut. 

and cool on rack. Fill and frost with *High altitude areas, increase water 
Coconut-Cream Cheese Frosting. to 1% cups and add % cup flour. 


“rescent Rolls— \ Z ' 

. that’s magic. 4 é fis 
glad | . 

é - 


— 


Bake tin magn 





©General Foods Corporation 1979. Baker’s, Angel Flake and Jell-O are registered trademarks of General Foods Corporation. 











LEMON GEMS | 


No cookie recipe collection is complete without this deserved 
ly popular classic. 

























2¥4 cups unsifted all-purpose 4 eggs 
flour YZ cup fresh lemon juice 
2 cups sugar YZ teaspoon double-acting 
ey 1 teaspoon grated lemon peel baking powder 
umble scrambled eggs with eee 
tomatoes and green olaliela) 
“into a hot tortilla. Top with Preheat oven to 350°F. In a 13x9-inch baking pan combine 
Cheez Whiz process cheese 2 cups flour, % cup sugar and lemon peel. With pastry blende 
spread, from Kraft. You ll or 2 knives used scissor-fashion, cut butter or margarine unt 


have ‘em scrambling 


ixture resembles coarse cr é bs evenly in pan 
hase m mbles se crumbs. Pat crumbs e nly in p 


Bake for 20 to 25 minutes until lightly browned. 
Meanwhile, in blender container or food processor com 
bine remaining % cup flour; 1% cups sugar, eggs, lemon juice 
and baking powder. Cover and blend or process for 5 se 
onds. Scrape down sides of container and blend or process 
another 5 seconds. Pour over partially baked crust. Bake 20 
to 25 minutes more or until lightly browned. Cool in pan on 
wire rack; cut into diamond shapes or squares, about 2x2 
inches. Makes 30 cookies, about 155 calories each. 
To freeze: Wrap well; label and date. Freeze up to 3 months, 











WEDDING CAKES : 
Another classic. It’s almost impossible to get enough. 


1 cup butter or margarine, softened 
1 cup confectioners’ sugar 

¥4 teaspoon vanilla extract 

14 cups unsifted all-purpose flour 
Y% cup finely chopped pecans 

In a medium bow! with electric mixer at medium speed, cream 
butter or margarine and % cup sugar until light and fluffy./§ 
Add vanilla and flour, continue beating just until well mixed: . 
Stir in nuts. Cover, chill dough for 1 hour. (continued) 
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DASHING mT 


The dip that launched a thousand 
chips...that’s French Onion Sour 


GIANT GINGERS 


The entire LH] food staff, as well as all our hungry editors, 
flioned one?" ' 


Filling softened j j ; 
1 package (8 oz.) pitted 2 cups light brown sugar . rohiaa a . bi natn at a 
dates, chopped 2 eggs ; ieris 24 ll 6 aes 
1 cup water 3% cups unsifted aS aera mere 81-1 ge 
14 cup sugar all-purpose flour oleae ae 
2 teaspoons lemon juice ¥, teaspoon double-acting 
1 cup finely chopped baking powder 
walnuts 14 teaspoon salt 
Dough 4 teaspoon baking soda 


1 cup butter or margarine, 


In a medium saucepan combine dates, water, sugar and lem- 
on juice. Bring to boil; reduce heat and simmer, stirring occa- 
sionally, for 10 to 12 minutes until thick. Fold in walnuts; let 
cool to room temperature. 

In a medium mixing bowl cream butter or margarine, 
sugar and eggs until fluffy. In separate bowl combine flour, 
baking | powder, salt and baking soda. Gradually add to 
creamed mixture. Beat until just blended. Divide dough into 
thir fe Wrap in w axe -d paper and chill until easy to handle. 

Between { lightly floured waxed paper, roll each 

tion into a |] Oxe8-in h rectangle. Remove top sheet of 

| spread each rectangle evenly with one third 
the date filling. Starting with 12-inch side 
of waxed paper; gently peel off paper 
shion. Repeat twice with remain- 
ugh al ;; Wrap rolls in waxed paper and chill 
urs Or Ooverm] 
aE ASR A 


Preheat oven to 35( Grease 2 large cookie sheets. Cut 
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Tis the season to give crescents” 


é - S GENERAL FOODS 
__---sguneer caste is worth it. 


Ese ee RRS a eee ae nee et ee ee 


RAVE REVIEWS COCONUT CAKE 
















| 1 package (2-layer size) yellow Coconut-Cream Cheese Frosting 
: cake mix 4 tablespoons butter or margarine 
od | 1 package (4-serving size) JELL-O® | 2 cups BAKER’S® ANGEL FLAKE® 
| Brand Vanilla Flavor Instant Coconut 
Pudding and Pie Filling 1 package (8 oz.) cream cheese 
1% cups water 2 teaspoons milk 
4 eggs 3% cups sifted confectioners’ sugar 
W ee % cup oil ¥% teaspoon vanilla 
SPiN ropa® ‘TY rp7® 
hen the family’s 4 2 cups BAKER'S” ANGEL FLAKE Melt 2 tablespoons butter in skillet. 
»gether, the turkey’s : Coconut 


Add coconut; stir constantly over 


eing carved and the 4 1 cup chopped walnuts or pecans 


| low heat until golden brown. 
butter’s melting Blend cake mix, pudding mix, Spread coconut on absorbent paper 
hot. flaky Pillsbu f : ; bs water, eggs and oil in large mixer to cool. Cream 2 tablespoons butter 
; y et E bowl* Beat at medium speed of with cream cheese. Add milk and 
Crescent Rolls— k “ electric mixer 4 minutes. Stir in sugar alternately, beating well. 
that’s magic. | é a € coconut and walnuts. Pour into 3 Add vanilla; stir in 1% cups of 
' 3 greased and floured 9-inch layer the coconut. Spread on tops and 
L £¢ pans. Bake at 350° for 35 minutes. _ sides of cake layers. Sprinkle with 
—— Eo Cool in pans 15 minutes; remove remaining coconut. 
ki h = and cool on rack. Fill and frost with *High altitude areas, increase water 
a e t e magh Coconut-Cream Cheese Frosting. to 1% cups and add % cup flour. 


©General Foods Corporation 1979. Baker’s, Angel Flake and Jell-O are registered trademarks of General Foods Corporation. 
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“Twenty Favorites 


continued 








Preheat oven to 350°F, Shape dough into 1-inch balls and 
place on ungreased cookie sheets. Bake for 15 minutes. Let 
stand on cookie sheets 2 to 3 minutes before removing to 
wire rack. Roll in remaining confectioners’ sugar. Cool com- 
pletely on wire racks, then roll again in confectioners’ sugar. 
Makes about 3 dozen, about 95 calories each. 


To freeze: Wrap well; label and date. Freeze up to 3 months. 
& vouspuuns [Emon juice 


1 cup finely chopped og baking powder 
walnuts 14 teaspoon salt 
Dough 


y : 
1 cup butter or margarine, Aer eee 
In a medium saucepan combine dates, water, sugar and lem- 
on juice. Bring to boil; reduce heat and simmer, stirring occa- 
sionally, for 10 to 12 minutes until thick. Fold in walnuts: let 
cool to room temperature. 

In a medium mixing bowl cream butter or margarine, 
sugar and eggs until fluffy. In separate bowl combine flour 
baking powder, salt and baking soda. Gradually add to 
cre med mixture. Beat until just blended. Divide dough into 
\ ) in waxed paper and chill until easy to handle. 

eets of lightly floured waxed paper, roll each 

into a 12x8-inch rectangle. Remove top sheet of 
eI spread each rectangle evenly with one third 
late filling. Starting with 12-inch side 
of waxed paper; gently peel off paper 
shion. Repeat twice with remain- 

rolls in waxed paper and chill 





rease 2 large cookie sheets. Cut 








To freeze: Wrap well; label and date. Freeze up to 3 months. 
CINNAMON SLEDGES 


A favorite in the home of Jo Ann Vachule, food editor of the’ 
Fort Worth Star-Telegram. 


1 cup butter or margarine, 2 cups unsifted all-purpose 
softened flour 

YZ cup firmly packed light 1 tablespoon cinnamon 
brown sugar 4 teaspoon salt 

YZ cup granulated sugar 144 cups chopped pecans 

1 egg, separated 


Preheat oven to 300°F. In a large mixing bowl with electric 
mixer at medium speed, cream butter or margarine, sugars 
and egg yolk until light and fluffy. In a separate bowl com- 
bine flour, cinnamon and salt. Add to creamed mixture and 
continue beating just until blended. (The dough will be stiff.) 
Spread dough evenly in an ungreased 15%x10%-inch jelly- 
roll pan. Beat egg white with fork just until foamy. Spread 
evenly on top of batter. Sprinkle with nuts and press lightly 
into batter. Bake for 35 to 40 minutes. Cut into 3x1%-inch 
bars while still hot. Let cool in pan. Makes 3 dozen, about 
125 calories each. 
To freeze: Wrap well; label and date. Freeze up to 3 months. 


SESAME CHERRY COOKIES 


Our fashion editor, Trudy Owett, was frequently seen in our 
test kitchens filching these very cookies. 


1 cup butter or margarine, 2 cups unsifted all-purpose 
softened flour 
14 cup sugar 14 teaspoon salt 
1 teaspoon almond extract 14 cup sesame seeds 
14 cup candied cherries, halved 





In a large mixer bowl with electric mixer at medium speed, 
cream butter or margarine and sugar until light and fluffy, 
scraping sides of bowl occasionally. (continued on page 136) 
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What can squelch the staunchest American appetite 
ina single squeeze? It’s a burger! It's asqueeze 
burger! It's Super Burger! 

Made with Squeez-a- Snak 

process cheese spread. 

From Kraft. 







BAKER’S COMES OUT 
mo eral 
THAN ANY OTH 
_NATIONAL BRAND. 


Mmm, you can taste the difference. 
yf aN Baker’s® tastes more like fresh coconut — 
| cy see ‘ » », than any other national brand. The flavor is moist, tender 


sag eee ae Seah ld make homemade desserts? Don't scrimp on 
ce 0. et Bose - coconut. Baker’s is worth the difference — its 


; a wf oer 2 :* . fresher coconut taste really comes out. 


And fresher taste is worth it. 
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E g RAVE REVIEWS COCONUT CAKE z 
1 package (2-layer size) yellow Coconut-Cream Cheese Frosting | 
cake mix 4 tablespoons butter or margarine 
1 package (4-serving size) JELL-O® 2 cups BAKER’S® ANGEL FLAKE® | 
Brand Vanilla Flavor Instant Coconut | 
Pudding and Pie Filling 1 package (8 oz.) cream cheese 
1%% cups water 2 teaspoons milk | 
4 eggs 3% cups sifted confectioners’ sugar | 
f ¥, cup oil % teaspoon vanilla 
; 2a® > @ 
. Cone ye peck gee Se ee Melt 2 tablespoons butter in skillet. 
ql eee b ccaltae Add coconut; stir constantly over | 
| cup chopped walnuts orpecans —_Jow heat until golden brown. | 
Blend cake mix, pudding mix, Spread coconut on absorbent paper 
water, eggs and oil in large mixer to cool. Cream 2 tablespoons butter | 
') bowl* Beat at medium speed of with cream cheese. Add milk and | 
electric mixer 4 minutes. Stir in sugar alternately, beating well. 
coconut and walnuts. Pour into 3 Add vanilla; stir in 1% cups of | 
" greased and floured 9-inch layer the coconut. Spread on tops and | 
pans. Bake at 350° for 35 minutes. _sides of cake layers. Sprinkle with 
Cool in pans 15 minutes; remove remaining coconut. | 
and cool on rack. Fill and frost with *High altitude areas, increase water | 
Coconut-Cream Cheese Frosting. to 1% cups and add % cup flour. sf 


©General Foods Corporation 1979. Baker’ 's, Angel Flake and Jell-O are | registered trademarks of General Foods Corporation. 
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Introducing. Y 
‘Holiday Hits ' toma 
entertaining easy! 


We make ifas simple as... 


re. «= 


C | GOLDEN STAR: Golden Star Ham by Armour is the filet of ham, 
| | cooked and trimmed. Two-thirds of the whole ham is carved away, 
king Golden Star lean, tender, juicy and delicious. 








% REALEMON: ReaLemon?® 
bd Reconstituted Lemon Juice adds 
eae such a tart and tangy touch. It’s the 


most convenient way to add fresh 
oe » lemon taste to your favorite recipes. 


Das: ; ee eS is ay? m TEFLON®: Glaze 


—5 9 and other recipes 

- & \</ won't stick when you 
- Cook with TEFLON. It's the 
“real McCoy,’ the original 
non-stick finish by DuPont. 


‘RL PRE 









FESTIVE’ GLAZED AME y 
1(5-pound) Golden Star Ham by A MO 
FESTIVE GLAZE: (Makes % CUP) t 
2 cup firmly-packed Dash ground ginger 
brown sugar Y2 cUp ReaLemon® 
1 tablespoon cornstarch Reconstituted 
Ys teaspoon ground cloves Lemon Juice 


Place ham in shallow baking pan with SilverStone® or TEFLON 
surface; heat according to label instructions. In small sauce-~ 


= 

I 

| 

| 

I 

I 

| 

I 

| 

I 

I 

| pan with SilverStone® or TEFLON® surface, combine brown 
| sugar, cornstarch, cloves and ginger; add Realemon. Heat, 
| stirring constantly until thickened. Spoon glaze over ham 
| during last 30 minutes of heating time. Refrigerate lefloversi 
| 

I 

| 

| 

| 
| 
| 
| 

| 
| 
| 
I 
I 
| 
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FESTIVE HAM APPLE-TIZERS (Makes about 6 cups) 


1 recipe Festive Glaze 2 large apples, cut into chunks 


1 pound Golden Star Ham by 4 ounces (about 1 cup) small” 


Armour, cut into 34-inch fresh mushrooms or medi) 


cubes (about 3 cups) mushrooms, quartered 


In large skillet with SilverStone® or TEFLON® surface, 
heat glaze. Add ham, apples 
and mushrooms, stirring 


to coat pieces; heat Yo oh 
through. Spoon into ~ 4. 
serving dish; keep warm. 


Serve with toothpicks. 
Refrigerate leftovers. 
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Beef Broth/30 Calories Consomme/45 Calories 

Beef Noodle/90 Calories Golden Vegetable 

Beefy Mushroom/90 Calories NoodleO’s/90 Calories 

Chicken & Stars/80 Calories Old Fashioned 

Chicken Broth/50 Calories Vegetabie/90 Calories 

Chicken Gumbo/70 Calories Onion/80 Calories 

Chicken NoodleO’s/90 Calories Turkey Noodle/80 Calories 
Chicken Vegetable/90 Calories Turkey Vegetable/90 Calories 
Chicken with Rice/80 Calories Vegetarian Vegetable/90 Calories 


When you're looking for some great-tasting ways to eat light, 
just look for the calories listed on the labels of all Campbell’s 
Soups. You'll find that lots of your favorites are Light Ones, 
with only 90 calories or less a 10-ounce serving. 
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Add almond extract, flour and salt and 
continue beating just until well mixed. 
Wrap and chill dough for at least one 


hour. 

Preheat oven to 400°F. Shape dough 
into l-inch balls; roll in sesame seeds. 
Place on ungreased cookie sheet. Press 
candied cherry half into center of each 
cookie. Bake for 10 minutes. Let stand 
on cookie sheet 2 to 3 minutes before 
removing to wire racks to cool. Makes 
3 dozen, about 90 calories each. 

To freeze: Wrap well; label and date. 
Freeze up to 3 months. 






‘To give or keep, 


APRICOT FOLDUPS 


The tartness of the apricots contrasts 
deliciously with the rich cream cheese 
pastry and the sweetened glaze. 


Dough 

2 cups unsifted all-purpose flour 

1 teaspoon salt 

1 package (8 oz.) cream cheese, 

softened 

1 cup butter 

1 tablespoon milk 

1 tablespoon white vinegar 
Filling 

2 packages (6 oz. each) dried apricots 

2 cups water 

14% cups granulated sugar 
Glaze 

¥, cup confectioners’ sugar 

1 tablespoon water 


Dough: In a large bowl combine flour 
and salt. With pastry blender or 2 knives 


youlll be glad you chose Presto. 


Ideal size for one or two servings, Presto® 


Liddle Griddle™ —the perfect choice for singles 


or couples. Heavy duty cast aluminum 
is warp proof. Nonstick hard 
surface inside and out for 
no-stick cooking, no- 
scour clean up. Presto 
Control Master® heat 
control for automatic 
cooking. Big idea in a 
little package from Presto. 


Presto® PopCornNow™ 
continuous hot air corn 
popper. Pops non-stop 
$s much or as little as 
you want. Pour in more 
pcorn even while 


DOr 9. Butter 












_~ “jp, Features that do the job better 
a ... dependability to 
serve for years. 





An oil-saving, work-saving, great- 
cooking deep fryer makes a perfect 
gift. Presto makes a fryer for 
everyone on your list from 
two servings to full family 
size. All with nonstick 
surface inside and out 
for easy cleaning. The 
original easy fryers 

from Presto. 











used scissor fashion, cut in cream cheese 
and butter until mixture resembles corn- 
meal. Add milk and vinegar; work dough — 
with hands until it holds together. Divide’ 
into 4 balls and wrap each in waxed 
paper; refrigerate at least two hours. 
Filling: In medium saucepan cover apri- 
cots with water; add sugar and bring to 
a boil. Turn off heat and let cool in the 
liquid; drain. 

Preheat oven to 400°F. On a lightly 
floured surface, roll each ball of dough 
out to % inch thick; cut into 2%-inch 
squares. Place an apricot in the center 
of each square. Fold each comer into 
center and pinch tightly together to seal. 
Place on ungreased cookie sheets. Bake 
for 15 minutes or until golden brown. 
Remove to wire racks to cool. 

Glaze: In a small bowl mix sugar and 
water until smooth. Drizzle on squares 
when slightly cooled. Makes 45 cookies, 
about 120 calories each. 
To freeze: Wrap well; label and date. 
Freeze up to 3 months. 


PIZZELLE 


A crisp, anise-flavored Italian cookie. 
Youll need a special pizzelle maker— 
both range-top and electric models are 
available. 

3 eggs 

¥, cup sugar 

¥4 cup butter or margarine, melted 

2 teaspoons anise extract 

1 teaspoon vanilla extract 


14% cups unsifted all-purpose flour 
1 teaspoon double-acting baking powder 


Preheat pizzelle maker. In large mixer 
bowl with electric mixer on low speed, |}: 
beat eggs; add sugar and blend. Stir in | 
butter or margarine and extracts. Con- |f 
tinue beating until-well mixed. Add flour 
and baking powder and continue beat- 
ing just until well mixed. Drop by 
rounded tablespoonfuls onto center of 
griddle; cover and cook 30 to 60 seconds 
according to manufacturer’s directions. 
Remove with fork. Cool on wire rack. 
Makes about 1% dozen cookies, about 
155 calories each. 

To freeze: Wrap well; label and date. 
Freeze up to 3 months. 


HONEY JUMBLES 


Kids will love these—and they're good 
for you, too. Laden with raisins, sun- 
flower seeds and wheat germ. 


¥% cup butter or margarine, softened 
4 cup light brown sugar 

1 egg 

¥% cup honey 

14 cup orange juice 

2 cups unsifted all-purpose flour 

1 teaspoon double-acting baking powder 
1 teaspoon grated orange peel 

14 teaspoon baking soda 

14 teaspoon salt 

YZ cup sour cream 

1% cup seedless raisins 

1 cup sunflower seeds 

14 cup wheat germ 


Preheat oven to 350°F. Grease 2 large 
cookie sheets; set aside. 
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In large mixer bowl with electric 
1ixer at medium speed, cream butter or 
1argarine, sugar and egg until light and 
uffy. Add honey and juice; mix well. 

In separate bowl combine flour, bak- 
1g powder, orange peel, baking soda 
nd salt. Add to creamed mixture alter- 
ately with the sour cream. Stir in re- 
laining ingredients. Drop batter by 
munded teaspoonfuls 1 inch apart on 
ookie sheets. Bake 12 to 15 minutes 
ntil golden brown. Cool on wire racks. 
fakes 5% dozen cookies, about 65 calo- 
es each. 

o freeze: Wrap well; label and date. 
reeze up to 3 months. 


~ CHOCOLATE BONNETS 


ike a _ chocolate macaroon—cookie 
ypped with a coconut meringue. 


2 cup butter or margarine, softened 
2 cup granulated sugar 
2 cup firmly packed dark brown sugar 
egg yolks 
squares (1 oz. each) unsweetened 
chocolate, melted 
teaspoon vanilla extract 
“4 cups unsifted all-purpose flour 
2 teaspoon double-acting baking powder 
: teaspoon baking soda 
; teaspoon salt 
3 cup milk 
opping 
2 egg whites 
¥% teaspoon salt 
l4 cup sugar 
1 cup flaked coconut 
1 tablespoon flour 


reheat oven to 375°F. Grease two large 
okie sheets; set aside. 

In medium mixing bowl with electric 
ixer at medium speed, cream butter or 
argarine, sugars and egg yolks until 
iffy, scraping sides of bowl occasion- 
ly. Meanwhile, melt chocolate over 
xt, not boiling, water. Add chocolate 
id vanilla to creamed mixture. 

In a separate bowl combine flour, 
iking powder, baking soda and salt. 
dd to creamed mixture alternately 
ith milk. Beat until just blended; set 
ide. 

opping: In a mixing bowl beat egg 
hites and salt until stiff, gradually 
lding the sugar. Fold in coconut and 
yur; set aside. Drop batter by rounded 
aspoonfuls onto cookie sheets. Top 
ch with % teaspoon meringue. Bake for 
to.8 minutes until lightly browned 
ookies will be soft). Cool on wire 
cks. Makes 4% dozen, about 70 calo- 
»s each. 

9 freeze: Wrap well; label and date. 
‘eeze up to 3 months. 


MINT PRETZELS 


ofreshingly minty. Tint frosting pink 
stead of green if desired. 


20kies 
1% cups unsifted all-purpose flour 
¥4 cup sugar 
¥ cup unsweetened cocoa 
¥ cup butter or margarine 
1 egg white 





~ Presto makes 
the worlds best fry pans 
from start to finale 


Most fry pans can warp. But, Presto 
starts with an aluminum casting that’s 
virtually warp proof, like Grandma’s 


old cast skillet. Cooking oil spreads evenly, 


foods cook evenly. Most fry pans are 


square, but most food isn’t. Presto” fry 


pans are oblong, food fits better... fish, 


ham, roasts, even ribs. Most fry pans are 


nonstick coated only on the cooking 


Presto” FullFry™ skillet. 12” 
family-sized with tempered glass 
FLIP ’N SERVE cover. 


surface. Presto fry pans are finished with 
multi-layered SilverStone" inside 

and out, for stick-free cooking, no-scour 
elejanar Submersible and dishwasher 
safe too, with the Control Master” heat 
control unplugged. No doubt about it, 
Presto makes the world’s best fry pans. And 
they make them in a size and style for 
every family need. 


See other Presto fry pans in sizes for singles or the largest family. 


PR 


ES ro 


.. innovation to make it first—quality that makes it last and last™ 
©1979 by NATIONAL PRESTO INDUSTRIES, INC., EAU CLAIRE, WI 54701 


YZ teaspoon peppermint extract 
Frosting 

2 cups confectioners’ sugar 

2 egg whites 

4 teaspoon cream of tartar 

¥4, teaspoon green food coloring 

1% teaspoon peppermint extract 

1 to 3 tablespoons water 
In large bow] mix flour, sugar and cocoa. 
With pastry blender or 2 knives used 
scissor-fashion, cut butter or margarine 
into flour mixture until mixture re- 
sembles cornmeal. Add egg white and 
mint extract and stir with a spoon until 
well mixed. Shape dough into 2 balls; 
wrap in waxed paper, refrigerate 1 hour. 

Preheat oven to 325°F. Grease 2 
cookie sheets; set aside. Work with one 
dough ball at a time, keeping remaining 
refrigerated. Cut into 12 equal pieces. 


Roll each piece into an 11-inch rope. 
Place on cookie sheet and twist into pret- 
zel shape (see photograph, page 117). 
Repeat with remaining dough. Bake 8 
to 10 minutes. Remove to wire rack 
to cool. 

Frosting: In medium bowl with electric 
mixer beat confectioners’ sugar, egg 
whites and cream of tartar until smooth. 
Add green food coloring and mint ex- 
tract. Stir in enough water so frosting is 
consistency of cake batter. Place wire 
racks over sheets of waxed paper. Spoon 
frosting over each pretzel, coating 
thoroughly. Allow to dry completely. 
Makes 24 pretzels, about 120 calories 
each. 

To freeze: Wrap well; label and date. 
Freeze up to 3 months. (continued) 
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4 Ken-L Yar feta Special Cuts. 
it va more nutritious ol prime beef. 
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OATIAY MKOURILAS 
continued 
MERINGUE MUSHROOMS 


vese are almost too pretty to cat. They 
ike splendid gifts and/or party favors. 





279 whites, at room temperature 
teaspoon cream of tartar 
teaspoon salt 

‘easpoon vanilla extract 

Sup Sugar 
cup semisweet chocolate pieces 

sweetened cocoa (optional) 


sheat oven to 225°F. Line 2 cookie 
sets with foil. In medium mixing bow! 
electric mixer at high speed, beat 
¢ Whites, cream of tartar and salt until 
ft peaks form. Gradually add vanilla 
tract and sugar, 2 tablespoons at a 
ne. Continue beating for about 5 
nutes until sugar is completely clis- 
ved and stiff peaks form. 

r stems: Fit a pastry bag with a }s-inch 
un tip. Spoon meringue into pastry 
g. (We find it much easier to fill the 
stry bag by supporting it in a tall con- 
ner such as a blender jar.) Shape 
ms by holding tube vertically, close 
foil, and pressing tube gently while 
wly raising the bag straight up. Use a 
all knife to cut stem from tube, keep- 
x stems | to 1% inches high. Make 
out 32 stems. Place in oven on upper 
sk. (Make more stems than caps be- 
use some topple during baking. ) 

r caps: Using remaining meringue in 
stry bag, shape caps by placing tube 
se to foil. Hold bag vertically and 
ess meringue out to form mound or 
micircle. Smooth top of the caps with 
ur finger, using water if necessary. 
ake about 30. 

Bake on lower rack of oven for | 
ur. Turn oven off and leave stems and 


caps in oven to dry with coor slightly 
open until cool. 

To assemble: Melt chocolate in top of 
double boiler over hot, not boiling, 
water. With knife spread a layer of 
chocolate on underside of cap. Place a 
stem upside down on chocolate and let 
dry before turning upright. Store at room 
temperature in a lightly covered con- 
tainer. Mushrooms may be. sprinkled 
lightly with cocoa before serving. Makes 
30 mushrooms, about 40 calories each. 





MELTING LACE 


Buttery rich; elegant cnough to grace 
the most festive holiday table. 


Y% cup butter 

1 cup quick-cooking oats (not instant) 

Y% cup light brown sugar 

¥4 cup unsifted all-purpose flour 

2 tablespoons milk 

14, teaspoon salt 

4 squares (1 oz. each) semisweet 
chocolate 


Preheat oven to 350°F, Grease 2 large 
cookie sheets; set aside. In medium 
saucepan melt butter. Remove from 
heat. Stir in remaining ingredients ex- 
cept chocolate. Drop batter, by level 
measuring teaspoonfuls, 2 inches apart 
on a cookie sheet. (Bake only 6 at a 
time.) Bake 7 to 9 minutes or until light- 
ly browned. Remove from oven. Let 
stand for one minute; then quickly re- 
move to flat surface to cool. Repeat with 
remaining batter. 

Melt chocolate over hot, not boiling, 
water. With a small knife or spatula, 
spread the back of one cookie with 


chocolate and sandwich it with a second 
cookie. Repeat with remaining cookies 
and chocolate. Store in an airtight con- 
tainer in refrigerator or freezer, Makes 
24 cookies, about 100 calories cach. 
To freeze: Wrap well; label and date. 
lreeze up to 3 months. 


HERMIT LOGS 


Spice cookie lovers can happily in- 
dulge in these molasses-ginger-cinnamon 
flavored treats. 


Y cup shortening 

2 eges 

Y% cup plus 2 tablespoons sugar 

4 cup molasses 

1%, cups unsifted all-purpose flour 
114 teaspoons cinnamon 

¥% teaspoon ginger 

¥, teaspoon baking soda 

Y% teaspoon salt 

V2 cup seedless raisins 

VY cup chopped walnuts 

Preheat oven to 375° FE. Grease one large 
cookie sheet; set aside. 

In medium bow! with electric mixer 
at medium speed, cream shortening, | 
egg and % cup sugar. Gradually add 
molasses and continue beating until 
fluffy. In a separate bowl combine dry 
ingredients; add to creamed mixture, 
beating just until blended. Fold in 
raisins and nuts. 

Divide dough into two equal portions; 
transfer to cookie sheet. Shape each half 
into a 12x2-inch rectangle, leaving 3 
inches between rectangles. Bake for 13 
to 15 minutes. Dough should be slightly 
soft in center. Remove from oven; brush 
each portion with remaining egg, lightly 
beaten, and sprinkle with remaining 2 
tablespoons sugar. Cut diagonally into 
%-ineh bars while warm. Cool on wire 
rack. Makes 34 bars, about 85 calorics 
each. 

To freeze: Wrap well; label and date. 
reeze up to 3 months, End 





Canly celebration 


continued from page 119 


_ All pictured on pages 118-119 
SPICED CRANBERRY LEATHER 

wit leather is deservedly popular. Not 

»9 sweet or high in calories, it tastes 

lectably of the fruit—in this case, 

anberries. 

pound fresh cranberries 

4, Cups cranberry juice 

cup light corn syrup 

cup sugar 

teaspoon ground cinnamon 

ne bottom and sides of two 15/x10/- 

ch jelly-roll pans with plastic wrap. 

cure with tape. Rinse cranberries; 

ain. In 3-quart saucepan combine 

wnberries and cranberry juice. Cook, 

vered, over medium-low heat, stirring 

casionally, 5 to 10 minutes or until 

wnberry skins begin to pop. Stir in 


remaining ingredients. Cover and sim- 
mer 20 minutes, stirring occasionally, 
Pour cranberry mixture into a food 
mill placed over a bowl and purée. To 
remove additional seeds, pour puréed 
pulp through fine sieve; discard seeds. 
Return pulp to saucepan. Simmer slow- 
ly, uncovered, 10 minutes, stirring oc- 
casionally. (There will be about 3 cups 
of mixture.) Divide cranberry puree in 
half and pour into pans; spread evenly 
to within 1 inch of edges. Place in oven 
and follow directions for drying. (It will 
take about 24 hours.) The fruit leather 
will be dry enough when, after loosening 
an edge with a small spatula, it can be 
peeled away from the plastic wrap in a 
sheet. Remove from plastic wrap and 
cut into 2x1-inch strips. Makes about 12 
dozen pieces, about 12 calories each. 


To dry fruit leather 


Electric ovens: Preheat to warm (140° 
150°F.), Place pans in the middle of the 
oven; leave door slightly open. Using 


oven thermometer, check temperature 
periodically and increase temperature or 
turn oven off as necessary to maintain 
140° to 150°F. 

Gas ovens: The pilot light should pro- 
vide enough warmth to maintain 140° 
to 150°F, Check with oven thermometer 
periodically to maintain proper oven 
temperature. If necessary, turn oven dial 
lo warm, 

Ed. Note: For a roll of cranberry leather, 
place dried leather on clean piece of 
plastic wrap, making sure the wrap is 
several inches longer than the leather. 
toll jelly-roll fashion from narrow edge 
so that plastic wrap touches cach part 
of the leather. Twist ends and tie with 
string. To store, wrap in plastic wrap 
and keep. refrigerated for up to 3 
months; freeze up to 6 months. 


CHOCOLATE CLUSTERS 


The casiest-to-make candy imaginable. 
To vary, add raisins or nuts, or maybe 
some of both. (continued) 
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“| just discovered the great, 
satisfying taste of More. And 
because More is 120mm long, | 
found the great taste lasts longer 
That's why I'm extra satisfied. 

“More also has the style that 
could only come from a long, 
slim, brown cigarette. More's 
extra satisfaction was a great 
discovery!” 


More. For that extra or 
measure of satisfaction. — 


cd 
Benn 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


bey 









andy Celebration 


continued 









package (12 oz.) semisweet chocolate 
pieces (2 cups) 

4 teaspoons vanilla extract 

cups seedless raisins OR chopped 
almonds OR finely chopped peanuts 


ne 2 large cookie sheets with waxed 
per; set aside. 
In double boiler over hot, not boil- 
g, water melt chocolate with vanilla, 
ring occasionally, until smooth. Re- 
ove from heat. Add raisins or nuts; stir 
coat evenly. Drop by teaspoonfuls 
ito cookie sheets. Let clusters cool 
mpletely. Makes 36. About 75 calories 
ch with raisin, 95 with almond, 90 
ith peanut. 
To store, place clusters in containers 
ith waxed paper between each layer. 
an be frozen up to | month. 
Ed. Note: If you want two kinds of 
usters, melt 1 cup chocolate pieces 
ith % teaspoon vanilla; stir in 1 cup 
isins. Repeat with remaining choco- 
te, vanilla and 1 eup nuts. 





PECAN FUDGE NUGGETS 


reamy, chocolate-y fudge may be the 
timate in homemade candy. 


cups Sugar 

cup milk 

Squares (1 oz. each) unsweetened 
chocolate, chopped 

tablespoons light corn syrup 
tablespoons butter or margarine 
teaspoon vanilla extract 

cup chopped pecans 

. pecan halves, if desired 


rease and line an 8-inch square baking 
in with foil; set aside. Grease large 
okie sheet; set aside. 

In heavy medium saucepan combine 
st 4 ingredients. Bring to boil over 
edium heat, stirring constantly. To 
event a grainy fudge, wash down un- 
ssolved sugar erystals on sides of pan 
ith pastry brush dipped in water. Con- 
tue cooking without stirring until 
mperature on candy thermometer 
aches 238°F. (soft ball stage). Re- 
ove from heat. Cool without stirring 
itil temperature has reached 110°F. 
Jd butter or margarine and vanilla. 
ith. wooden spoon beat candy until 
ick (when it just begins to lose its 
ine). Add nuts. Quickly spread candy 
to cookie sheet. With buttered fingers 
ead 3 minutes until smooth. Pat into 
king pan. With dull edge of small 
‘ife, score fudge into 36 pieces. If de- 
ed, place pecan half on each piece. 
01 in pan 3 hours. Cut into pieces. 
akes 1% pounds or 36 pieces, about 
0 calories each. 

To store, place fudge in waxed paper- 
ed, airtight container. Keep at room 
mperature. Or can be refrigerated or 
zen up to 2 months. 


BRANDIED DIVINITY 


Snowy divinity holidayed up with red 
and green cherries. 


V2 cup finely chopped red and green 
candied cherries (about 6 oz.) 

3 tablespoons brandy 

27/3 cups sugar 

Y% cup light corn syrup 

’%% cup water 

¥% teaspoon salt 

2 egg whites, at room temperature 

1 teaspoon vanilla extract 


In small bowl combine fruit and brandy; 
cover with plastic wrap, leave at room 
temperature for 24 hours. Drain well, 
pat dry on paper towels. Set aside. 

Line 2 cookie sheets with waxed 
paper; set aside. In medium saucepan 
combine sugar, corm syrup, water and 
salt. Bring to boil over medium heat, 
stirring constantly. Wash down undis- 
solved sugar crystals on sides of pan 
with pastry brush dipped in water. Con- 
tinue cooking without stirring until tem- 
perature reaches 270°F. (soft crack 
stage) on candy thermometer. 

Meanwhile, in mixer bowl beat egg 
whites until stiff but not dry. With mixer 
at low speed, gradually beat in sugar 
syrup in a thin, steady stream. Add 
vanilla. Continue beating at medium 
speed until mixture holds stiff peaks and 
just begins to lose its shine. Gently fold 
in candied fruit. Quickly drop by tea- 
spoonfuls onto cookie sheets. (Or spoon 
into large pastry bag fitted with plain 
tube and drop into small mounds.) Let 
cool until completely dry. Makes 1% 
pounds candy or about 60 pieces. About 
55 calories each. 

To store, place in waxed paper-lined 
airtight containers. Keep in the refrig- 
erator up to 1 month. 





ROYAL CASHEW BRITTLE 
We've been brittle fans since childhood— 
this cashew version is extra good. 


1 cup sugar 

Y cup light corn syrup 

Y4 cup water 

1 cup chopped raw cashews (about 
14 pound) 

14 teaspoon salt 

1 tablespoon butter or margarine 

1 teaspoon vanilla extract 

14 teaspoon baking soda 


Lightly grease cookie sheet; set aside. In 
heavy medium saucepan combine sugar, 
corn syrup and water. Cook over medi- 
um heat, stirring frequently, until sugar 
is dissolved. Cook without stirring to 
260°F. (hard ball stage) on candy ther- 
mometer. Stir in nuts and salt. Continue 
cooking, stirring occasionally to prevent 


scorching, to 290°F. (hard crack stage ) 
on candy thermometer. Remove from 
heat; immediately stir in butter or mar- 
garine, vanilla and baking soda. Pour 
onto cookie sheet. Let stand until just 
cool enough to handle, about 5 minutes. 
Working quickly, stretch brittle slightly 
with greased fingers to about 16x12-inch 
rectangle. Cool completely. Break into 
pieces. Yields: 1% Ibs. About 45 calories 
per 2-inch piece. 

To store, place in airtight container 
with waxed paper between layers. Keeps 
in refrigerator up to 1 month. 


COCONUT SNOWDROPS 


Designed for chocolate fans with a fancy 
for coconut. 


2 cups confectioners’ sugar 

1 cup unsweetened cocoa 

2/3 cup sweetened condensed milk 
(do not use evaporated milk) 

2 teaspoons vanilla extract 

3 cups flaked coconut 


In a medium bowl combine sugar and 
cocoa. Make a well in the center; add 
condensed milk and vanilla. Stir until 
well mixed (mixture will be very stiff). 
Stir in | cup of the coconut. Shape into 
l-inch balls and roll in remaining 2 cups 
coconut. To store, place in airtight con- 
tainer. Refrigerate up to | month. Makes 
40, about 75 calories each. 


SPEARMINT/ANISE DROPS 


Hard candies that you can roll around 
in your mouth almost forever. 


3 cups sugar 

1 cup water 

¥, cup light corn syrup 

1 tablespoon butter or margarine 

4 teaspoon spearmint extract 

l/4 teaspoon anise extract 

Few drops cach green and red food 
coloring 


Lightly grease two cookie sheets; set 
aside. In heavy, medium saucepan com- 
bine 2 cups sugar, water, corn syrup and 
butter or margarine. Cook, stirring fre- 
quently, over medium heat until sugar 
dissolves. Cook, without stirring, to 
295°F. on candy thermometer (hard- 
crack stage). Wash down undissolved 
sugar crystals on sides of pan with pas- 
try brush dipped in water. Remove pan 
from heat. Pour half the mixture (about 
1 cup) into top of double boiler and 
keep warm over hot water. To syrup in 
saucepan, add spearmint extract and 
green food coloring; stir just until com- 
bined. Quickly drop syrup by teaspoon- 
fuls onto a cookie sheet making 1l-inch 
drops. Repeat with remaining syrup in 
double boiler using anise extract and 
red food coloring. Let cool until firm. 
Pour remaining sugar into shallow 
dish. Place drops, a few at a time, in 
sugar and turn to coat both sides. Re- 
peat, coating all drops. Makes 1% pound 
or about 100 drops. About 30 calories 
each. To store, place in airtight con- 
tainers. Keep at room temperature. End 
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SANTA’S BABIES 
A Christmas baby on the way? Being 
pregnant calls for special beauty routines. 
Here are helpful hints from Dr. Hugh 
R.K. Barber, Director of OB/GYN, Lenox 
Hill Hospital, N.Y.C. and skin and nail 
expert Moi of Moi Cosmetology, N.Y.C. Nails: During the 
initial 2-3 months, nails become brittle, then bloom with good 
health. Added nail aid: hot oil treatments, cuticle cream mas- 
sages. Close to the zero-hour, pampering helps lift the spirits. 
Suggested, a professional manicure and pedicure. Or, at 
home, since you probably can’t reach your toes, have husband 
or friend assist with a pedicure. Don’t strain. Get all nails cut 
short before zipping off to the hospital. Leave polish off hands 
(anesthesiologist needs to check nail color), but toenails can 
be painted a pretty shade. One light touch: alternate pink 








BOUNTIFUL SCENT 


Time is a’ fleeting—but 
don’t push the panic but- 
ton on present ideas. In- 
stead of giving (and get- 
ting) the same old thing, 
why not shower a loved 
one’s home with wafts of 
fragrance. A gift of scent 
tickles the senses, plus 
lasts and lasts long after 
the holidays have passed. 
Consider spicy perfumed 
candles or gather a basketful of bath soaps, or tuck gentle 
potpourri around the house. Above, two pleasers. Left, in a 
sparkly tulip cup, Clearfire Transparent Fragrance Candle 
by Avon, 4”, $12. Right, a handsome woven basket of Cin- 
namon-y Ben Rickert Natural Potpourri, $15. 





SOFT SIGHTS 


News in contact lenses: going soft. Eight million people in 
America are now wearing improved soft lenses. Recent ad- 
vances, according to N. Robert Sandow, Doctor of Optome- 
try: © The FDA has approved a chemical disinfectant, elimi- 
nating the time-consuming boiling process. ¢ Due to more 
sophisticated manufacturing techniques, special soft lenses 
are now able to correct astigmatism. @ After age 40 or so, an 
oft-heard complaint is difficulty with extremes of vision—not 
being able to see clearly for reading or for distance. New 
answer: gearing the lens of one eye toward close-ups, the 
other eye’s lens toward long-range viewing. The brain in- 
terprets and adapts. @ If eyes are healthy, soft lenses can be 
worn for hours—right away. A great plus to anyone who's 
been through (or who fears) the rigors of hard lenses: And 
unlike hard lenses, the soft ones can be worn intermittently; 
ith d pped in between. @ Soft lenses last about 1-1% 

f need for replacement: changes in vision, loss 

of comfort, color of lenses themselves. @ The softs don’t pop 
out it yet shouldn’t be worn sleeping, sunbathing, 


howerl ( vimming, 


Jingle bells ring with 
jolly news about a 
quick relaxer and gifts 
to pamper body and soul. 

























and blue polish on each toenail. Ski 
Early in pregnancy, a tendency to bred 
out. Due to hormones, oil glands ove 
produce. Solution: step up cleansin 
switch to super-fatted soap. Sometime 
extra pigment will show up on the fa 
known as a “mask.” Disappears after baby is born. Camo 
flage with cover stick under makeup base. Hair: For supé 
fluous body hair (maybe darker than usual) , Moi recommen 
waxing to be smooth and silky for a week-plus. Quick boos 
Have eyelashes tinted before the hospital stay—for a brig 
eyed look without makeup. Feet: Swelling can be a probler 
Try to alleviate pressure. Don’t sit with crossed legs; avo 
tight-fitting boots. For extra comfort, wear support hose. El 
vate legs above waist whenever possible. And stay off spi 
heels. Your body is off-balance enough, sweet mama-to- 


























LITTLE LUXURIES 


Lavish extras that make you feel like a million dollars. ne 
how to indulge in famous fragrances, but at a cost you ¢ 
afford . . . @ Shining jewel of a flower. Beautifully crafte 
compact with generous pot of solid perfume to slip into yo 
evening bag. Azurée Fragrant Flower Compact by Est 
Lauder. $16.50. @ Costly classic as perfume—enjoy the € 
sence of Joy in precious small soaps. Joy Miniature Soap (b« 
of 3) by Jean Patou, $15.50. e Delicious dab of pleas 
comes from a touch-tip flacon of Norell perfume concentrat 
The Norell Touch, % 0z., $9. ¢ Return of boudoir elegance 
the atomizer. Glamorous bottle with sprayer, filled now (a 
able to be again) with Fidji eau de parfum. Fidji Cryst 
lique by Lancéme, .8 0z., $17.50. ¢ Seductive tub tim 
lounge in L’Interdit. Milk Bath by Givenchy, 16 oz., $13.5 
e Lather him up—head-to-toe. New soap bar on black co 
shampoos hair, scents body with YSL Pour Homme. Shami 
On A Rope of Yves Saint Laurent, 6 0z., $7.50. 








EXERCISE OF THE MONTH 


Q. This time of year, each day seen 
like a marathon race. After shoppin 
z\. wrapping, baking, etc., T 
on the verge of collapse. D 
you know any exercise to 1 
lieve tension in my legs an 
feet? B.G., Birminghan® 
Mich. 


\ 

A. To get rid of ter 
sion and relax: Take shoe 
and stockings off, sit down wit 
knees bent, both feet on floor. Lil 
your right leg so foot can moy 
freely (sketch, left). Rotate fos 
by pointing down, up and to th 
side (above). Make as big a circ! 
as possible. Reverse  directiot 
Change to other foot. Repeat | 
times. 


NZ 
ad Go 


Border by Julia Noonan. Drawings by Thea Klit 


























































leet MaryKay face to face. 


best advertising is word of mouth. Here are some words from people | 
have met Mary Kay Cosmetics face to face. MaryKay Cosmetics | 




















first session with a 
Kay consultant wast 
ring experience. 
he kind of personal 
care program from 
hat no salesperson 
ld ever give me.” 

.. |. Cochrane 
im paign, Illinois 


“T was taught more 
about skin care than 
I ever thought 
possible.”’ 


Karen Lint 
Red Bluff, California 


“Anyone can sell you 
cosmetics, but my 
Mary Kay consultant 
gives me special 
attention and shows 
me how to use them.” 
W. Hughes 
Rockledge, Florida 


















_ ‘My skin is very young 
looking. People think I’m 
in my early 30’s; actually, 
I’m hitting the big ‘40.’ 
I’ve tried other cosmetics 
and immediately 
my skin gets dry.” 
Ruth Reed 
Humble, Texas 





ae 
Sas 
e last time I gota 
nal, professional 
ire program, it cost 
ll fortune. But the 
Kay session is free. 
pecialized for me.” 
fildred Smiley 
Atlantic City, 
New Jersey 
















For more information 
about Mary Kay 
Cosmetics or joining 
55,000 Mary Kay 
Beauty Consultants, 
see the Yellow Pages 
(Cosmetics Retail) or 
call (800) 527-6270. In 
tf Canada, (416) 624-5600. 
















“Tused to buy 
cosmetics from a 
salesperson who knew 
® little about them. Now 
Ibuy froma professional } 
consultant who knows § 
what's best for me.’ 
Bo Hatting 
Jacksonville, Oregon 
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Eye Combinations will do almost anythin 
to get your husbands attention. 


Does your husband think your 
vegetables are all alike as peas in a pod? 
Even when youre not serving peas? Then 

you should be serving him Birds Eye® 
Combinations. 

Birds Eye® Combinations are mixed 
vegetables, glazed vegetables, vegetables 
in a cream sauce, vegetables with almonds— 
interesting, colorful, exciting vegetables. 
Theyre even broccoli and cauliflower in a 
great-tasting cheese sauce. 


amon Birds Eye Combinations. 





In short, they're vegetables that your 
husband can’t ignore. That’s because 


Birds Eye® Combinations 
will catch his passing 
fancy ...the 
kind that 
makes him keep 
on asking you 
to pass the 
vegetables < 
over to him. Pg 






The first vegetables your husband might even notice. 


Above photographs are approx. 2 times actual size. 


©1977 General Foods Corporation 
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K Bash iWITH 


th sugar: to JXeTat eH tom got) 
fe) ng water if fresh. to 
juice if canned); toa 
ecial fall favorite, acorn 
at along with salt 
d butter, when baking; 
t potatoes, mashed 
ubed, with butter. 


~ 


gar on orange slices; 
p butter to spread on 
nch toast or waffles, and for 
hat we call Mexican Mocha- 
dd a dash along with a spoonful 
instant coffee for an unusual 
t chocolate. 
Sweeter sweets: stir % tsp. into 
cups frosting for any fruit- 
avored cake; to anything choco- 


iG (cakes, pies, puddings) add 


Se eo a 


| tsp.: stir 2 tsps. into softened 


vanilla i ice cream, serve with 


6 


s 


( 


oz. each) 1 mt seasoned coating 
) 
)] 


bittersweet chocolate sauce. 


‘STAR QUICKIE 


STEAK A L ORANGE 
Dredge 4 cube steaks (46 \_ 


<. Brown both sides in _ 

‘Add! s ‘cup orange 
ite and *%3 cup red 
overed, for< 


vered for 3. 


for P or] 
i 





FRESH CRANBERRIES... 


. 


> an ar Davao: | 


ae oe a Ryo h ST 2 ‘tups ae re 
tup Pet fight orn ma) and EU -flavored ge le 


~-'7 minutes;.Jayer Fi vEl¢ rite cahfmed mandarin eT 


od ae 8 Tile eae Fl Te Fa % cup berriés with 
Le sprinkle with el] eae oY into yea 


Sn eee TTT as Great for*pancakes, Biscuits: ¢Cran-' 





F 
( 
eee 


becry Slaw:snix 4 cup sliced berries; 1 Tbs ev pe ky oF 
Mo ea Re COME ea Dae ol 


; mayonnaise- -based slaw. © Fruited Stuffing: to prepared .. 


stuffing | ha og a own) add 1 cup berries. ® TT 8] 
Tye dissolve 1\cup sugar in 1¥ aT NE) ale led 
Cups . berries, cook 7 sninutes. Stir Th %a rt] TTT 
aC eg ro ice TU 3 ar Pe 


od 


2. ty 





A whole 8-oz. container for...DIP: add 
small (3% oz.) can tuna, “4 cup grated Pay- 
mesan, 1 Tb. milk, juice of one lemon, 2 
tsp. Italian salad dressing. SOUP: whir in 
blender sour cream, 1 quart bottled 
borscht, lemon squirt. Serve cold. TOP- 
PING: mix in chopped, seeded cucumber, 
sliced radishes, chopped chives, salt and 
pepper—for boiled or baked potatoes. 
ENTREE: cook pork chops in orange 
juice, salt and pepper; then top each 
with orange slice and sour cream, broil 
5 DRESSING: fold in 1 tsp. 










5 minutes. 
grated orange peel, 2 Tb. each orange 
and lemon juice, 1 Tb. honey, % tsp. 
dry mustard and salt. Great for fruit. 
DESSERT: add 3 Tb. brown sugar, 
1 tsp. nutmeg—spread on pumpkin 
pie. Or add 1 cup berries, 2 tsp. 
sugar—spread on pound cake. 








START WITH A SR. 
CARTON OF SOUR CREAM 


















Photographs by David Cook 








Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


cM IUCR EM UML TMT MOOR MU MDOT meal ena MY tll O00) 
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Save gas—don't go eet 55 





ANIMAL ADVISERS 


Pets Know How to Save Energy 


Once again, our animal 
friends solve the 
problems of the 










world—through Goncenc task 
the camera eye of sleep with 
Walter Chandoha. a friend 









at = 
Mother's 
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\ GOOD FOR FIVE / 
OR TEN POUND 
BAGS 


TO THE CONSUMER Caution! Please dont embarrass your Retailer 
by asking him to redeem coupons withou' making the required pur 
chase He must redeem coupons properly to get his money back 
Remember, coupons are good only on the brands called for Any 

use constitutes fraud. Please dont redeem coupons that ha 
pired 


RETAILER: For payment of face value. plus 5¢ handling 

Ralston Purina Company. PO. Box PL1. Belleville. Illinol 

Coupon will be paid only if presented by a retailer of our me 

of a clearinghouse approved by us and acting for and at the ris 

retailer Retailer must submit on request invoices pro 

of sufficient stock within normal redemption cycle to 

chandising program represented by coupo! resented for redemp 
tion. This coupon is nontransferable. nonassignable. nonreproduc 

ible and any sales tax must be paid by customer Offer good only in 
USA.A 0 s. FPO. sand void where prohibited, taxed. or other 
wise restricted Cash redemption value 120 of 1¢ LIMIT ONE 
COUPON PER PURCHASE OF 5LBS OR 10LBS PURINA DOG CHOW 
ANY USE NOT CONSISTENT WITH THESE TERMS CONSTITUTES 
FRAUD AND MAY VOID ALL COUPONS SUBMITTED FOR REDEMP 
TION. Coupon expires December 31. 1980 


PURINA DOG CHOW A. 


es 


5@ dont embarrass your Retailer 
withou' aking the required pur 
leem coupons properly to get his mo 
d only onthe brands called for A 
dont redeem coupons that ha 


Remember. c 
use constitutes 
pired 


RETAILER For p ace value. plus 5¢ handling 
Box PL1. Belleville. Illi 
Coupon will be paid only if presented by a retailer of our merchandi 
ghouse approved by us and acting for and at the risk of the 
aller Must Submit On request invoices pr 
ithin normal redemption c to cover the mer 
nted by coupc presented for redemp 
tion This coupon is nontransferable, nonassignable. nonreproduc 
ible and any sales tax must be paid by cus 1 Ofer good only in 
USA APO 5s FRO d void where prohibited. taxed. or other 
> restricted demption value 120 of I¢ LIMIT ONE 
CHASE OF SLBS OR 10L 
ISTENT WITH THESE TERMS CONSTITUT 
) AND MAY VC O ALL COUPONS SUBMITTED FOR REDEMP. 
TION Coupon expires January 31. 1981 
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A childbirth class for children offers sen- 
sible advice for getting siblings off to a 
loving start. 








When it comes to childbirth, father is no longer “odd 
man out.” He’s busy attending Lamaze classes and tim- 
ing contractions in the labor room. Yet despite this family 
togetherness, in the happy frenzy that surrounds the 
birth of a new baby, there’s still an often-forgotten fig- 
ure: the older sibling. 

To correct this oversight, a midwestern maternity 
clinic now offers a childbirth class for sisters and broth- 
ers of the baby-to-be. In a special private session, to 
which parents are also invited, youngsters learn how the 
baby came to grow inside their mother. And along with 
the beginnings of sex education, they are taught other 
facts of life about babies—that they cry a lot initially and 
that they won’t be able to play blocks or ball right away. 
The class also offers parents suggestions on how to handle 
sibling rivalry, those terrible pangs of jealousy that the 
appearance of a new baby inevitably produces. 

The teacher of the class—and its originator—is 
Philothea (Phil) Sweet, a registered nurse and instructor 
in prepared child-birth at the University of Minnesota 
Hospitals in Minneapolis. Her particu- 
lar sensitivity to the needs of siblings 
isn't surprising. She is the mother of 
two and comes from a family of 11 
children. 

Not long ago Phil Sweet and three- 
and-one-half-year-old David were ex- 
ploring a series of life-size models that 
depict a fetus at various stages of de- 
velopment. “That is how you grew, too, 
David,” she told him. “And that open- 
ing,” she said, pointing to the last of 
the models, “is the vagina through 
which you were born.” 

“Wow!” said David, when she had 
finished her explanations, “Do you 


































nk I can do that over again?” 





oungsters, she observes, are fasci- 
nd not the least embarrassed 
sented with the facts of 


Children as voung 








half can grasp simple explanations 

approaching birth of a sibling, she 
to begin those explanations. 

Phil Sweet in- 

of the territory she plans to 





Bec: . delicate topic 





By Geraldine Carro 





Stopping Sibling Kivalry—Before it Starts 


cover with children in the class. She warns that she will 
be using correct anatomical terms and not cute euphe- 
misms (babies, in her class, grow in the uterus and not 
in Mommy’s tummy). She encourages parents to do the 
same at home. 

In two years of teaching the sibling class only one 
couple has asked her not to discuss intercourse with their 
child. Most, in fact, seem grateful that someone else is 
available to handle the explanation. 

During the class, children—like David—hear how 
“your mother and father each have a seed that made 
you. The man’s part is called the sperm. That comes from 
your dad’s penis. . .” David was also told that “your dad 
put his penis into the vagina, and the seed he put there 
met with the egg. From that time on, David, you began 
to grow and were a special person.’ 

The children usually ask lots of questions: They want 
to know what the baby is doing inside Mommy. Typical- 
ly they will ask: What does the baby eat inside? How 
does he go to the bathroom? They are excited to learn 
that they, too, were connected to their mothers by the 
umbilical cord. Does it hurt, they ask, when’the cord is 
cut? No matter how much is explained, Phil tells parents, 
there will be more questions at home. 

Later, while the children explore 
the models on their own or play with 
toys scattered in the room, she talks to 
parents about their youngsters’ reac- 
tions to the arrival of a new baby. 
“Jealousy begins before the baby is 
born,” she always begins. (At this 
point parents invariably fod_ their 
heads in recognition.) She ‘adds that 
they should anticipate they youngsters 
being somewhat anxious and even 
angry. Some children are more cling- 
ing or whine more than usual during 
their mothers’ pregnancies. Others are 
sometimes aggressive, even going as 
far as hitting their mothers in the 
abdomen. 

“T think it’s important,” Phil Sweet 
emphasizes, “for parents to realize 
that to a certain extent these reactions 

=. are normal. It’s difficult for a small 
child to make space in the world he knows for another 
youngster. The first child begins to wonder, ‘Why would 
Mommy want to bring home a new baby if the old one 
is okay?’ ” 

This period is a critical one for a child’s (continued) 








Photograph by Efika Stone 








The Fisher Price TalkTo-Me Player. 
The amazing inventionthat = 
makes storybooks read out loud. | 


It’s a sturdy, hand-sized phonograph that runs on batteries 
\d works with its own special Talk-To-Me Books.- 

_ Every book has unique sound discs sealed onto every 
we. Your child just places the Talk-To-Me Player onto each 
sc. At a touch of the button, out come the voices of story- 
yok characters. 

As your child goes from disc to disc, the story un- 
Ids, complete with sound effects. And the whole story 
printed next to the discs, so it’s easy to follow along. 

To start the fun, the Talk-To-Me Player comes 
ith one Talk-To-Me Book, Walt Disney’s “Ghost 
hasers.” Io keep the fun going, we've created 17 


<< other Talk-To-Me Books, 


= | “= featuring the voices of fr g 
ES Ro beloved charactersfrom \ge oe ee : 
Sg wet Walt Disney, Sesame Ly. | | 
Street, Warner Brothers me 
and Dr. Seuss. 

The exciting 
Fisher-Price Talk-To- 
Me Player with 
daik-to- Me 
Books. They’re 
+w, they’re fun and they can tell a 
vorite story over and over again. 










































| 8 Fisher-Price Toys, East Aurora, New York 14052. Division of The Quaker Oats Company. 
| LDisney Productions: @Dr. Seuss«©@Warner Bros, Inc. 1978 
ine Street is a Trademark of Children’s Television Workshop 
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1ge, she points out. For this rea- 
son, she urges parents to “go easy” even 
when the child’s behavior is trying. 
“Don’t pressure the child,” she says, 
“and give him lots of love.” 

Help ease the child’s anxieties by 
making him feel part of the excitement 
attendant to the arrival of a new baby, 
counsels Phil Sweet. The older child can 
help select the baby’s name. He can 
also help mother pack her suitcase for 
the hospital. 

Letting the child feel the baby kick- 
ing in the uterus is another reeommend- 
ed technique. In her sibling class, Phil 
also has youngsters listen to the baby’s 
heartbeat with a stethoscope. At this 
point youngsters often try to strike up a 
conversation with their sibling-to-be. 
Said one little girl recently: “Hi, I'm 
your sister. Is it nice in there?” 

Youngsters in the program are also 
invited to a pre-delivery tour of the hos- 
pital nursery and postpartum unit. 
They're shown a typical room where 
their mothers will stay and are told that 
they will be allowed to visit. 

Instructor Sweet offers another im- 
portant pre-delivery suggestion. She 
urges parents to make any necessary 
changes in the child’s life—such as 
changing which room is hers or hiring a 
new babysitter as far before the delivery 
date as possible. 

Along with her pre-delivery strategies, 
she offers postpartum suggestions to help 
the older sibling feel less threatened by 
the impending presence of a new child 
in the family: 

e Have your child design birth an- 
nouncements for the new baby. 

e Have father bring a cake for a birth- 
day party when the child comes to the 
hospital to see mother and baby. 

e Buy gifts for the child and the baby 
to exchange. 

® Provide special activities for your 
youngster when you're absorbed in car- 
ing for the new infant. You can, for ex- 
ample, buy special toys for her to play 
with while you are breastfeeding. You 
can also read to her during feedings. 

e You and your husband should spend 
time separately with the older child. 


e Buy a few inexpensive gifts to give 
to the older child when visitors come 
vit by presents. 
e A » youngster, when capable, 
the re of the new baby. 
I nother sensitive 
sug eto yur child’s old baby 
pictur one with you holding her 
and ta gerator door. 
“Your old Lys, “needs to 
know that y ist as much 
attention when she wa iny infant as 
the new baby is gettin Ow. End 
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continued from page 86 


will have come to know most of each 
other’s friends. But they all won’t find 
it easy to adjust to your good news. For 
example, an old friend, one whose al- 
legiance you've always counted on, 
might take an instant dislike to the man 
you want so much for her to get along 
with. Your friend might tell you how 
she feels. Although you'll probably be 
hurt, don’t react defensively. Try, in- 
stead, to understand that some of the 
time and attention you now give to your 
fiance was once hers, and she may be 


jealous or afraid that she will lose your . 


friendship once you are married. 

The solution: Tell her you had hoped 
that she and your fiance would get along 
and that she would come to see in him 
all those qualities you love so much. But 
don’t push their friendship—let them 
work it out for themselves. And try to 
spend some time alone with her. 

Of course, your fiance may have a 
friend who is less than courteous to you, 
since youre the person who has stolen 
his poker-playing buddy. Don't set up a 
him-or-me situation. If you don’t like 
him, don’t spend time with him—let 
your fiance see his friend without you. 

A somewhat sticky situation may re- 
sult when an old friend of yours, in an 
attempt to win your fiance’s friendship, 
takes on the role of his confidante. She 
may tell him all about you—or much 
more than you want him to know, at 
least from her. She might, for example, 
divulge details of some of your old 
romances. Your fiance might very well 
be upset after hearing bits and pieces 
about your past, particularly if they are 
misleading, inaccurate or exaggerated. 

If you suspect that an old friend might 
have overplayed her hand as confidante, 
the best way to handle it is to ask your 
fiance straight out if he has heard any- 
thing he wants you to explain. And don’t 
hold a grudge against your friend—she 
was probably only trying to share her 
love for you with your fiance. 


When Families Don’t Get Along 


It’s fairly common today for an en- 
gaged couple to come from opposite 
ends of the country, or opposite ends of 
the social scale. When Sandra and Jim 
got engaged, they were apprehensive 
about their parents’ eventual meeting. 
Jim’s parents live in the Midwest. His 
father is quiet, diffident and subdued. 
His mother is an avid club woman, high- 
ly respected for her organizational skills 
and her efficiency. Sandra’s mother, 
who lives in New York City, is a well- 
traveled, sophisticated career woman. 
She has an Auntie Mame expansiveness 
ind a love of slightly off-color gossip 


that would not amuse Jim’s no-nonsen 
family. 

Jim and Sandra feared that even 
short meeting would be tense. “Tha 
ridiculous,” said Sandra’s mother, w 
asked Jim’s parents over for cocktails t 
next time they were in town. Jim’s te 
totaling parents politely swirled the i 
in their sherry while Jim and San 
worked hard to keep the conversati 
going. It was an awkward hour f 
everyone, but it served its purpose: T 
parents had a chance to learn a lit 
about the family into which their chi 
was marrying. It was obvious, howev 
that a friendship would not develop b 
tween the in-laws. Still, their sense 
propriety, and their curiosity about ea¢ 
other, were satisfied. 

If you think your parents and h 
would not get along, you might fore 
the one-on-one introduction. Instea 
give a cocktail/dinner party to introdu 
your friends to your parents, as well ; 
your parents to each other. It will tal 
the pressure off you and your fiance, an 
your parents will be able to meet in 
less strained atmosphere. 


When Plans Don’t Go Your Way 


If your parents are sponsoring t 
wedding, don’t make the mistake 
handing over all the responsibilities 
them. Become as involved as possibl 
Wedding plans can turn (continued 
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DECEMBER RECIPE INDEX 


Here is a listing of recipes appearing in this issu 
including those from the Journal kitchens an 
advertisements. All have been tested by our hom 
economists 


CANDY #0 
Brandied Divinity p. 141 - 
Chocolate Clusters p. 139 
Coconut Snowdrops p. 141 
Pecan Fudge Nuggets p. 141 
Royal Cashew Brittle p. 141 
Spearmint/Anise Drops p. 141 
Spiced Cranberry Leather p. 139 


COOKIES = 

Apricot Foldups p. 136 

Bunuelos p. 126 

Candy Caning p. 125 

Chocolate Bonnets p. 137 
Christmas Bells p. 122 
Christmas Stars p. 128 
Cinnamon Sledges p. 132 

Cocoa Nuggets p. 132 

Cranberry Tarts p. 126 

Date Nut Wheels p. 128 
Decorated Bell Variations p. 122 
Giant Gingers p. 130 

Hermit Logs p. 139 ' 
Honey Jumbles p. 136 
Jack-in-the-Box p. 160_ 

Lemon Gems p. 130 > 
M&M's Candies Super Cookies p. 
Melting Lace p. 139 

Meringue Mushrooms p. 139 





Mint Pretzels p. 137 
Mississippi Mud p. 125 
Pizzelle p. 136 

Sesame Cherry Cookies p. 132 
Stained Glass Bells p. 122 
Wedding Cakes p. 130 


DESSERTS 

Almond Pudding Loaf p. 64 
Chocolate Dream Pie p. 73 
Christmas Rainbow Poke Cake p. 161 
German Sweet Chocolate Cake p. 125 
Rave Reviews Coconut Cake p. 133 


ENTREES 

Beef Rouladin p. 123 

Festive Glazed Ham p. 134 

Roast Pork with Ruby Glaze p. 127 
Spam Picadilly p. 8 

Steak a la Orange p. 146 


MISCELLANEOUS 

Almond Pinecones p. 59 
Cinnamon Variations p. 146 
Coconut-Pecan Filling and Frosting p. 
Cranberry Variations p. 146 
Decorating Icing p. 122 

Festive Ham Apple-Tizers p. 134 
German Frank Soup p. 123 

Gold ’n Nut Crunch p. 165 
Rosen's Potato Pancakes p. 36 
Sour Cream Variations p. 146 
Yum Yum Yams p. 127 













7m: CANDIES 
.. SUPER COOKIES 
2 1 package (15 oge) MM Plain EF 1 teaspoon vanilla 
or Peanut Chi@gelate Candies 91, caps flour 
1 cup margarines | % teaspoon soda 
% cup granulate@ sugar UB teaspoon salt 
= cup brown — I cup chopped nuts. 
2 eggs x Wdesired — 
oarsely chop 12 €ups candies; reserve remaining for deco- 
ition. Beat together marganime and sugars until light and 
uffy; blend-in eggs and vanilla, Add combined flour, soda 








ad salt; mix well. Stir in chopped candies and nuts. Drop by 


sunded tablespoonfuls onto greased cookie sheet. Bake at 
50°F for 9 to 11 minutes. Remove from oven; immediately 


ress 3 reserved candies into top of each epokie. Cool on wire 


ick. Makes about 5 dozen cookies. 


M:IN Plain and Peanut Chocolate Candies 
“The milk chocolate melts in yor mouth-not in yourhand 











SAVE 
15° 


mm Plain or Peanut Chocolate Candies 


To the Dealer: This coupon will be redeemed for face value plus 5¢ handling, provided coupon is 

received from customer on purchase of listed merchandise. The consumer must pay any sales 

tax. Any other application constitutes fraud. Invoices providing purchase of sufficient stock 

to cover coupons presented for redemption must be shown on request. Void if prohibited, taxed 

or r restricted Send coupons to M&M/MARS, PO. Box 1160, Clinton, lowa 52734. Cash value 
20 of 1* Limit: One coupon per family. Offer expires May 31, 1980 


| 1 15¢ STORE COUPON 15¢l 


L——— 


on 7 OZ. 
or larger 
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PACKAGES” MAKE YOUR 
DE GIFTS IRRESISTIDLE. 





FASHION: THE 12 NIGHTS OF CHRISTMAS 


PAGES 108—109: 1. PRIAMO quilted jacket ($52) 
and black pants ($26) availabie at Macy’s N.Y.; 
Judy’s Century City; Van Nuys, Calif. For more 
information contact John S. Guay c/o Priamo, 40 
East 34 St., Suite 403, N.Y., N.Y. 10016. 2. Bill 
Tice for SWIRL strapless gown with elasticized 
smocking at Elizabeth Arden Salon, N.Y.; 
Cincinnati; 
Mich. ; 


Pogues 
Lingerique, Somerset Mall Troy, 
M.M. Cohn, Little Rock, Ark.; Rittmaster, 
Carmel-by-the-Sea, Calif. 3. VICKY 
drape-topped chenille dress at 
N.Y.; Marshall Field & Co 
& Co 
Houston. For more information contact 
Cavanaugh c/o Vicky Vaughn, 1400 Broadway, 
N.Y., N.Y. 10018, or call toll free (800) 323-0083. 
4, ODETTE BARSA satiny party pajamas at Eliza- 
beth Arden Salon, N.Y.; Lady Lera Ltd., Roanoke, 
Va.; Mildred Hoit, Palm Beach & Bal Harbor, Fla.; 
Handmacher & Co., Chicago; John Flynt 
ville. 5. DANSKIN bodysuit ($19.50) 
($29.50) and cummerbund ($7.50) 
Skirt available at Gimbel’s, N.Y 

ington, D.C 

Strawbridge & 
Scott & Co 


VAUGHN 
Bloomingdale’s, 
Chicago; Jones Store 
Kansas City, Mo., and suburbs; Joske’s, 
Marilyn 


Nash- 
4-gore skirt 
Bodysuit and 
Hecht’s, Wash- 
& Baltimore. All three pieces, at 
Clothier, Philadelphia; Carson Pirie 
Chicago; Sanger Harris, Dallas 
PAGES 110—111: 6. GREGGE SPORT spaghetti- 
trapped camisole ($18) and skirt ($42) avaiiable at 
Jones Stree Ltd N.Y.C Mantel & Martin, 
‘ vick Jonn York, Pa.; The Sea- 
s, Lincoln, Neb., Brag- 
Neb.; Sandee’s, Lake- 
x 7. Judi Jordan for 
Altman & Co., N.Y.; 
M r Bullock Los Angeles; I. Mag- 
E 8. Halston IV for DORIAN 
available at Bloomingdale's, 
ker, Philadelphia; J.L. Hud- 
1! G7. 5Co Chicago: 
Houston; Bul- 
1 collar jacket 


Journal Shopping Center 












l 1 pants ($18) 
tma Catalogue 
i available at 
Interna- 
Cambridge, 
Lich Jacques 
Frar co. 1l. TRIC 
elour Neater ($45) 
m, N.Y Alene-A 
Hattie, Palm Beach 


n beach- 





N.¥ Design 
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into a disaster if you abdicate your 
responsibilities and then—at the last 
minute—decide you'd prefer different 
arrangements. One friend, who lives on 
the West Coast, decided to have her 
wedding in Cleveland, her hometown. 
Her parents had to plan the entire event 
in her absence. As a result, she ran up 
enormous phone bills trying to convince 
her family to give her the kind of wed- 
ding she wanted. After one disagreeable 
conversation, her father shouted, “This 
is my wedding and I'll do it my way!” 
and my friend gave up in despair. 

Unless you participate in the prepara- 
tions from the very beginning, you and 
your fiance might well end up like the 
bride and groom dolls on the wedding 
cake, present but uninvolved. If you 
live far from your parents and so can’t 
be in on the day-to-day plans, make 
certain they know exactly what kind of 
wedding you'd like before they make 
any arrangements. It might be helpful 
to choose as an attendant a friend who 
lives near your parents so that she can 
ict as your representative. 


Who Pays For What? 


These days, the high cost of weddings 




















































is forcing the parents of the bride a 
groom to share expenses more equall 
Traditionally, the bride’s family paid f 
the invitations and announcements, tH 
photographs, the flowers for the wed 
ding party and all the ceremony a 
reception expenses. His family paid f 
their own hotel accommodations, the r 
hearsal dinner and the hotel acco 
modations for the groom’s attendants. | 

To split the costs more evenly, tl 
groom’s family may offer to pay for + 
liquor at the reception, or even for t 
entire reception, if they are in a bett« 
position to do so. And you and yoi 
fiance may also contribute a substanti 
amount to the budget. 

It’s a good idea to openly discuss ho 
you will split the costs early on. If th 
groom’s parents want to pay for th 
liquor, for example, the bill should | 
sent directly to them. Otherwise coi 
flicts might arise. 


Too Many Traditions 


“Tradition is a guide and not a jailer 
wrote W. Somerset Maugham. Keep thi 
in mind while you're planning your we 
ding and reception, and don’t let tae 
tions become too constricting. 

One problem that crops up often cot 
cerns wedding invitations: Today 
brides prefer less formal and more p 
sonalized versions than those traditio 
ally sent. Many couples decide to wri 
their own, which ,is fine, although 
wouldn’t try it if youre having mo} 
than 50 guests. What you say in the i 
vitation is up to you. They may i 
handwritten or printed (which is le 
expensive than having them engraved 
on any size or colof paper you wish. 
there’s an artist in your family, they ca 
be hand-lettered and decorated. Invit 
tions to a small wedding may even | 
phoned or telegrammed. 

When I got married, both my parent 
who are divorced, were included on tl 
invitation, although in the past only tl 
mother’s name appeared. My conservi 
tive printer tried to dissuade me, but 
held my ground. If the groom’s family, 
splitting the costs with your family thé 
the invitations should be sent in th 
name of both sets of parents. Or, if ye 
and your fiance are sponsoring the we¢ 
din, you might want to send the iny 
tations in your own names. 








What Kind of Ceremony? 


Be sure to meet with your officiate 
well in advance of your wedding to e} 
plain the kind of ceremony you have j 
mind. Kathleen and John, who were | 
be married by a priest in a non-denom 
national chapel, originally — thougl 
they'd like to have a simple service wil 
traditional vows. After discussing the 
plans with the priest, however, the| 
ceremony came to include elements ¢ 
the new, more modern, wedding 
Friends were asked to (continued 
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The Fox. 





Only *13. Only at JCPenney. 


Thesame fit, comfort, quality,looks 
and easy-care fabric as the well-known knit. 
At about °5 less. 


see you later, alligator. 














A good looking, great fitting shirt that won't cost the 
shirt off your back. 65% Dacron® polyester for easy 
care, 35% combed cotton for comfort. Augusta 
green, white, navy, frost blue, tan, frost yellow and 
other fashion colors. Men’s sizes S,M,L,XL ,XXL. 
Available at most large JCPenney stores and Catalog. 
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ak, and John and Kathleen wrote their own vows, all of 
ch lent an air of informality to their wedding. 
f youre altering the ceremony considerably, you might 
your guests at ease by asking the officiator to explain the 
ic elements of the ceremony to the congregation, or by 
ng your guests a program so that they can acquaint them- 
es with the unfamiliar parts of the service and follow. 
Inless you speak with the officiator beforehand you'll be 
ing the ceremony to chance. One couple neglected to 
uss their preferences with the bride’s rabbi because he 
known her since childhood. But instead of talking about 
bride when she was ten, and saying a few personal words 
ut the couple, the rabbi gave a sermon on truth and 
teousness. The service turned out to be impersonal and 
aal—not at all the tone the couple had hoped for. 

- your ceremony will involve more than two witnesses, 
probably should have a rehearsal. The service isn’t read 
his time but the officiator puts everyone through their 
2s to learn their parts. It's a good time to iron out any 
minute problems. 

1 a formal wedding, the bride walks down the aisle on 
arm of her father. Here, you can make some changes, 
When the clergyman asks who is giving the bride away 
qarriage, your father might include your mother in his 
y if you like. “Her mother and I,” he could answer. Some 
es don’t want their fathers to give them away. Kathleen, 
example, had been living on her own for years and felt 
this tradition was inappropriate and demeaning. Her 
er, on the other hand, was counting on it. They worked 
a compromise: Kathleen’s father walked her down the 
» then stepped into his seat in the first pew, leaving 
leen to take the last steps to the altar alone. 

bride may prefer to walk down the aisle with both her 
nts, one on either side. The groom may participate in 
drocessional as well. 


ing with Reception Jitters 


rganizing a reception, no matter how small, is bound to 
e you some anxiety. One common problem: If you de- 
to hold your reception at a hotel, you'll probably be 
lied with plenty of help and advice; so much so that a 
| advice on the advice youll be getting is in order. 
mquet managers and wedding consultants tend to come 
vith a steadfast rule for every detail you are not in agree- 
- with. Don’t be cowed by the experts. If you don’t want 
's flying out of your wedding cake, or if you'd rather not 
a 20-piece orchestra, speak up. This is your wedding 
you should have the last word. 
your reception is to be at a hotel or catered, ask to sam- 
he meal they'll be serving—almost all will accommodate 
a request at no charge (but don’t expect them to offer). 
ask to see the caterer’s equipment to make sure the 
s, the china and such are in good condition. 


ing with Divorced Parents 


m and David’s reception luncheon presented some spe- 
‘problems. Her parents had been divorced recently 
gh for Ann to feel that certain reception traditions 
it be awkward. For instance, she thought that seating 
10ther and father at the same table would be ridiculous, 
hat putting them at separate tables would seem too 
vicuous. So Ann decided to have place cards at the 
l-party table only so that her parents could sit wher- 
they pleased. And there was no dancing at the recep- 
because Ann did not want to put her parents through 
raditional dance that would be expected. (continued) 
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\lthough Ann’s thoughtfulness was commendable, a bride 
| groom are not expected to modify their wedding plans 
the sake of their parents. If anything, the parents should 
id over backward to meet their children’s needs. If you 
at your wedding to include traditions your parents might 
1 uncomfortable, discuss your plans with them first and 
ie up with alternatives acceptable to all. 
\t another reception I attended, the groom’s stepmother, 
9 had made all the arrangements, seated herself next to 
groom’s real mother. Perhaps she felt that seating the 
om’s mother at the opposite end of the room would seem 
agopistic. I think sitting such relations side by side is a 
drastic. The groom’s mother, even though she may be on 
y good terms with his stepmother, might easily have felt 
it ease. Her feelings as a guest should have been consid- 
d. I think separating the mother and stepmother by three 
‘our guests, if the two women must be seated at the same 
le, is more diplomatic. 


rrying the Second Time Around 


fvery bride should be able to have the kind of wedding 
-wants even if she has been married before—although it’s 
ibtful that she'd once again want six attendants and 400 
ssts. At most second weddings the guests number no more 
n 50 or 60 and the ceremony is informal. But the recep- 
2 can be as large as the couple would like, complete with 
he traditional trimmings. 

youre a widowed or divorced woman with children, I'd 
gest telling them of your upcoming marriage on your 
1, without your future spouse present. 
Although you probably aren’t the wicked stepmother type, 
r future spouse’s children are apt, at first, to cast you in 
t role. Children often feel hostile toward their parent for 
Tying again and will take it out on the person they see 
he cause of the problem. 
Yon’t enter into competition with the absent parent. An 
mpt to take that parent’s place can only be regarded as 
surpation of power. Instead, begin by being a comradely 
It, interested and supportive, but not over-demanding. 
‘he distinguishing characteristic of today’s second wed- 
g is the participation of the children of the bride and/or 
groom. Small children can be flower girls or ring bearers, 
‘example. In this way, the children become actively in- 
ved in the ceremony and symbolically give their blessing 
he marriage. Another way to let your children share in 
r joy is to give them special mementos of the day. 
ust because your future spouse’s children are grown and 
‘heir own, don’t take it for granted that they will embrace 
r entry into the family wholeheartedly. Allow them time 
idjust to you. You might want to include older children 
he wedding as well. 


»ken Engagements 


uet’s hope it doesn’t happen to you, but the fact is wed- 
zs do get called off. How to tell your family and friends? 
her as much grace and dignity as you can muster, given 
situation, and call them with the news. There’s no need 
‘long explanations. To discourage their open curiosity, 
p your speech brief and to the point. 

.eturn your wedding presents by mail to avoid face-to- 
» confrontations during which the giver might feel obliged 
ay, “Please keep this, it was for you.” What to do with 
eturnable gifts? Stuff the monogrammed towels in a 
wer, thank the giver, and don’t expect anything lavish 
n him or her if you attempt marriage again. 

ind better luck next time. End 
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BURGERS 


Champ does have six cans of dog food in his 
mouth. Because a box of twelve Gaines-burgers 
is equal-in nutrition to six cans of the leading 
national brands. But add up what you pay for 


less! And Champ never ate the cans anyway. 


. © GENERAL FOODS CORPORATION 1979 
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tinued from page 115 


JACK-IN-THE-BOX 
pictured on pages 114-115 





EQUIPMENT 
Besides the usual mixing bowls, sauce- 
pans, baking sheets, etc., you will need: 
14-inch new paintbrush 
Pastry bags with 2 writing tubes: 
1%- and 14-inch openings 
Wooden dowe!, 12x?/ inch, glued in cen- 
ter of plywood square, at least 7x7 
inches 
Rounded bottom, ovenproof glass 2- 
quart round casserole 
Lightweight cardboard 
Glue 
Needle and red thread 
2 feet of 1-inch-wide ribbon, any color 
DOUGH (needs to be made twice) 
1% cup firmly packed dark brown sugar 
Y, cup shortening 
'4 cup dark corn syrup 
3 cups unsifted all-purpose flour 
114 teaspoons allspice 
1 teaspoon cinnamon 
1 teaspoon ground ginger 
4 teaspoon baking soda 
14 teaspoon salt 


1 egg 
DECORATIVE ICING (needs to be made 
three times) 
3 egg whites 
14 teaspoon cream of tartar 
1 package (16 oz.) confectioners’ sugar 


DECORATIONS 

*Red and green food coloring 

4 red and 4 green round jube jels 

4 decorated lollipops, sticks removed 

48 1x34-inch spearmint leaves 

28 34-inch round peppermint candies 

22 *4-inch raspberry drops 

1 large orange gum drop 

1 3-inch piece red licorice lace 

2 1-inch green gum drop logs 

2 small purple and 3 small yellow 

gum drops 

4 candy canes, cut to 514-inches 

*~*Red fruit leather 
*To get vivid colors (especially red) we 
suggest investing in paste colors by 
Wilton (available in department and 
speciality stores across the country in- 
cluding Sears, J.C. Penney and Mont- 
gomery Ward). 
**Use our Cranberry Fruit Leather rec- 
ipe on page 139 or purchase red fruit 
leather in supermarket or specialty 
stores. 


To make dough: In small saucepan com- 
bine sugar, shortening and corn syrup. 
Heat to boiling, stirring occasionally. 
Remove from heat, pour into large mixer 
bowl; let cool. 

Meanwhile, in medium bowl combine 
dry ingredients; set aside. Beat egg into 
cooled corn syrup mixture until well 
mixed. Gradually add 2 cups flour mix- 
x until well mixed. If dough 

your mixer, stir or knead 
ing | cup flour. Wrap and re- 
hours. Mean- 


ture, beat 


{ Stitt fj 


ut 2 
e more batch of dough. 

rate. (Can be prepared 
igerated up to I 


Cut out pattern pieces (shown half 
size below). Enlarge, trace outline for 
arm piece and hat, and a 5x5-inch piece 
for box’s sides, on lightweight cardboard. 
Cut out each pattern; set aside. 

To make box: Grease two large cookie 
sheets; set aside. Remove one batch of 
dough from refrigerator and divide into 
4 portions. On lightly floured surface, 
roll each portion to 4-inch thickness. 
Dust pattern piece for box’s sides lightly 
with flour; place on rolled dough. Using 
a sharp knife and a ruler for a guide, cut 
out four squares. With spatula carefully 
transfer each square to cookie sheet. 
Keep square intact. Wrap and reserve 
all scraps. Bake for 15 minutes in pre- 
heated 350°F. oven. After baking, place 
pattern on each square; trim edges with 
sharp knife. Remove to cool on wire 
rack. 

To make arm: Starting with second 
batch of dough, prepare the arm piece. 
Cut a strip of foil into 12x4-inch rec- 
tangle. Place about % cup chilled dough 
onto foil and roll into an oval 44-inch 
thick. Lightly dust arm pattern with 
flour and place on dough. With a sharp 
knife carefully cut around edge of pat- 
tern but do not cut through the foil. In 
center of arm piece, cut a lengthwise slit 
3 inches long as indicated on pattern. 
Remove pattern and scraps. Gently sep- 
arate dough at slit to form a 14-inch- 
wide opening, so cookie will fit over 
dowel. Carefully place dough, still on 
foil, on the inside of an ovenproof 2- 
quart casserole so that hands curve up 
side of dish. Bake for 15 minutes or un- 
til lightly browned. Cool in casserole be- 
fore removing. 










To make hat: Cut an 8-inch square o 
foil. Place about | cup chilled dough on 
foil and roll into a 7-inch circle, 4 inch 
thick. Lightly dust hat pattern with flour 
and place on dough. With a sharp knife, 
carefully cut around edges of pattern. 
Again, do not cut through foil. Remove 
pattern and scraps. To make _ points 
curve on hat, gently bend the left-hand 
point slightly to left. Then bend the 
center and right-hand points slightly to 
the right. Be careful not to break or 
crack the dough. Carefully place the 
dough, still on foil, on the outside of an 
inverted 2-quart round casserole dish, 
so that pointed ends of hat curve down 
over dish. Insert two wooden toothpicks 
into base of hat 1 inch apart; use mark- 
ings on pattern as a guide. (Leave half 
the toothpicks extending below the base 
to secure hat to neck during assembly.) 
Place casserole dish on cookie sheet; 
bake for 12 to 15 minutes or until light- 
ly browned. Allow te cool on casserole. 
To make neck pieces: Roll out remain- 
ing dough and scraps on lightly floured 
surface to 4-inch thickness. Use a 3%- 
inch round cookie cutter to cut out 19 
circles. (Or, you can use an empty 7- 
ounce tuna can.) In all the circles ex- 
cept one, cut out a l-inch hole in center. 
(Use a ketchup lid or anything with at 
least a l-inch diameter to allow cookies 
to fit over dowel.) The cookie without 
a center hole will be Jack’s face. 

Into edge of face, insert two wooden 
toothpicks 1 inch apart to hold face in 
place for assembly. Use marking on hat 
pattern as a guide. Bake neck pieces and 
face for 12 to 15 minutes or until lightly 
browned. Remove to cool (continued) 





















| | healt Ties eal Teak irr Slee a[eF | Tl 
recto : EEL eas [I qe eetaee tal Poeee 
ttt Ly EEE teeta 
i a {| Hil rau SS ES oe] HEH ub ie f 
pote eeentoen } Ie fas } ea st os . 
hal aaa HEAD AND HAT FLEE ae 
bopt-ptt |_| | eae ee ests ee t++4-+ + + +. | + 
pees ee eet } | ++ tt + fat 
+++} + } eet + ++++ elie 
Sa tt miei pth 
eee poe ay eee + +++ 
+++} tet | jcalecialraiiea Saal t+44 
jal atieaieNE + + + = icas aul aah al tal 
+—t- ++} ; + +--+ =a SIT + + 
Fete tet ca totes retail 
Po LA mtd Pigisieie: 
2s Es A a Hee + 
|S eas a as a R fet 
ppp} — pt poeta em bee bees + apart 
~ 1 | 
Sa a mee fest Sutentemiteatt tft + Teateaiee eal 
eee eee (see 
}+—+ +—+—+— ++} + +4 t—+ + coat Seana Sree 
pe ee ee ee eee eet 4—}—} 4 + t it fiestacalint ie an 
fe me oe ee ee ee ep eed | } seh Hoe: t +--+ $—+—-4- -+—$-4+--+- ++ 
Patterns /shown one-half | > isairaiea a | | | ReRed| | 771 11 
_1}1JJjattualtsize—— i—t + +—+ + ‘omit G=Green +—+}—+-—t-+—} 
$e El ae a! + Pca 1 SSS Settee 
jee ee Perl a pS Ie Ea pee bal ele ales eal eea ead 
}-++—_++-+-_+ ++ ee eteeet +—+—1— + {Seer tt 
{aes [ea Sees {est eyes | esi eet ate je St — 
+ , | ee |_| 
i } t T 
ey 4 
} i + } 
tee pet 
Lt os 
lL! KI t—+—-+ 
Lk 


ARM FOR JA 





Oth 





K-IN-THE-BOX _ 











Christmas Rainbow 


Poke Cake. 








With SuperMoist cake mix and Jell-O “gelatin. 


I package Super Moist® white cake mix 2 cups boiling water 
1 package (3 oz.) JELL-O® brand raspberry flavor gelatin I container (8 oz.) BIRDS EYE” COOL WHIP 
| package (3 oz.) JELL-O® brand lime flavor gelatin non-dairy whipped topping, thawed 


: 5 
Prepare cake mix as directed on package. Pour batter into 2 round pans, 8 or 9 x 1-1/2 inches (do not use pans with removable 


bottoms). Bake as directed; cool 10 minute 


Remove from pans; cool completely. Place cake layers, top sides up, back in the 2 


clean pans: prick each layer with utility fork at 1/2-inch intervals. Pour | cup of the boiling water over raspberry flavor gelatin 
in bowl; stir until gelatin is dissolved. Spoon raspberry flavor gelatin over | layer. Repeat with lime flavor gelatin. Refrigerate 3 


to 4 hours. Dip I layer in pan into warm wat 


with | cup of the whipped topping. Remove vé 


maining layer from pan as above; invert on first l 


1 | ) + 
r 10:seconds; invert on plate, gently shaking to loosen. Remove pan; spread layer 


er. Remove pan; frost with 





remaining topping. Refrigerate; garnish with flattened gumdrops, cut to resemble holly 


SuperMoist’ is a registered trademark of General Mills, Inc. JELL-O*, BIRDS EYE” and COOL WHIP* are registered 


trademarks of General Foods Corporation 


© General Foods Corporation 1979. 
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continued 


. wire racks. All pattern pieces can be 


epared and baked the day before as- 
mbly; store at room temperature. You 
ould have 4 sides, 18 neck pieces, | 
ce, arm piece and hat. 

To decorate and assemble 
Prepare one batch of Decorative 
ing. In large mixer bowl with electric 
ixer at high speed, beat egg whites and 
eam of tartar until frothy. Gradually 
ld sugar and continue beating for 5 to 
minutes until smooth and thick, or un- 
-kmife drawn through icing leaves a 
2an cut. Place in container with a tight 
ting lid until ready to use. Makes 
out 2% cups. (Once you begin work- 
x with the icing, be sure to keep cov- 
ed with a damp cloth to keep it from 
ying and crusting on top.) 

Tint | cup icing bright green. Reserve 
d cover about 4 cup green icing to use 
r piping later. Dilute remaining green 
ng with about 4 teaspoons water. 
cing should be thin enough to paint 
easily.) With a clean brush, paint 
th sides and edges of arm piece. Let 
y on wire rack. Paint entire back of 
t (with points curving away from 
u) green; let dry. Using pattern as a 
ide, paint hat front green where indi- 
ted. Clean and dry brush thoroughly. 
nt remaining icing bright red. (Paste 
lors are necessary to obtain a true red; 
1'liquid food coloring will result in a 
ight pink.) Dilute % cup red icing with 
few drops water at a time, until thin 
ough to paint on easily, Using pattern 
a guide, paint front of hat red where 
licated. Spoon undiluted red icing 
0 pastry bag fitted with %4-inch writ- 
y tube. Pipe a ring about % inch from 
tside edge on one side of all 18 neck 
sees. Let dry completely. 
Make 2 more batches of icing. Do not 
t. Thin 1% cups with about 4 tea- 
pons water. Brush crumbs off face and 
les of box. Using a large metal spat- 
1, ice the underside of each box-side. 
t dry completely. Turn pieces over 
d ice other side. Don’t ice box edges. 
> smooth side and edge of face. Let 
y completely. 
Cover plywood base with wrapping 
per, if desired. When neck pieces are 
y, stack them on dowel, icing side up. 
yp neck with armpiece, hands extend- 
s upward. Top of the dowel should be 
sh with the top of the armpiece. (Ad- 
t height of neck by removing a cook- 
or two, if necessary.) Spoon about | 
p undiluted white icing into pastry 
g fitted with small %-inch writing tube. 
se a ruffle around edge of each cookie 
neck. (It’s easiest to work on one side 
Jack at a time. Pipe ruffle halfway 
ound cookies, working from bottom to 
». Rotate Jack and continue until all 





edges are done.) While icing is still wet, 
make buttons by alternating red and 
green jube jels on every other cookie. 
Let icing dry completely. 

To decorate each box side, use the 
undiluted white icing in pastry bag to 
glue on one lollipop, 12 spearmint 
leaves, 7 round peppermint candies and 
5 raspberry drops on each of the 4 sides 
(see picture, pages 114-115). Let dry 
completely. 

To decorate face, use white icing to 

glue on orange gum drop for nose and 
red licorice lace and 2 remaining rasp- 
berry drops for mouth. To make eyes, 
slice each green log into three strips; 
crisscross to make stars. Glue in place. 
Trim purple gumdrops about % inch at 
base and glue in center of each eye. 
Glue a yellow gumdrop to each point of 
hat. With icing, attach face to hat so 
that toothpicks line up and points of hat 
curve forward. When dry, place head on 
top of neck and arms so that toothpicks 
extend down through opening in arms, 
on either side of dowel. 
To assemble box: Apply a strip of white 
icing on one edge of first square. Attach 
second square at right angle; prop up 
with straight sided mugs or cups or get 
someone to help! Repeat with remain- 
ing two sides. Tie ribbon firmly around 
box to hold together while drying. Us- 
ing remaining white icing in pastry bag, 
pipe a decorative strip on top edge of 
box. Pipe more white icing generously 
into corners where edges meet; attach a 
candy cane at each corner with icing. 
(Canes will easily slip under ribbon. ) 

Cut fruit leather into three 15x1/- 
inch strips. Using needle and thread, 
gather leather into ruffles for neck and 
wrists. Attach by tying thread ends to- 
gether around neck and wrists. Place 
undiluted green icing into pastry bag 
with small writing tube; pipe around 
edge of face and hat. Remove ribbon 
and put Jack in a place of honor! End 
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QUESTION 


By Harriet Gray Blackwell 


People think I live alone 

In the house we built together, 

They do not hear the paintings tell 

W hen we found them in rainy weather, 
Nor sense the charm of the old tile roof 
Like a rug from Is pahan 

Nor know we made the garden in 

A scrubby lot of sand. 


I can see his hands on the three-pronged 
forks 

Of the silver handed down 

From generations long gone on 

Before this was a town, 

And there is the chair of needlepoint 

Roughed by our favorite cat, 

Oh, who can say 1 live alone 

With memories like that? 


Peewee 









Want to get LESS 
advertising in the mail? 
MORE? The DMMA 


gives you a choice! 


Who’s the DMMA? We’re the 1,800 mem- 
ber companies comprising the Direct 
Mail/Marketing Association. Many of the 
manufacturers, retailers, publishers and 
service companies you've come to trust 
most over the years are among our 
members. 

And we think you deserve a choice, as 
to how much—and what kind —of adver- 
tising you receive in the mail. If you’d like 
to get less, mail in the top coupon. We 
can’t stop all your mail, but you'll see a 
reduction in the amount of mail you 
receive soon. 

If you'd like to receive more mail in your 
areas of interest —catalogs, free trial 
offers, merchandise and services not avail- 
able anywhere else — mail the bottom cou- 
pon. Soon, you'll start to see more 
information and opportunities in the areas 
most important to you. Let’s hear from 
you today! 


LESS mail 


I want to receive 
less advertising mail. 



























Mail to: DUMA LHJ 
Mail Preference Service 
6 East 43rd Street, N.Y., NY 10017 


Name (print) 
Address 
City State Zip 


Please include me in the Name Removal File. 
I understand that you will make this file avail- 
able to direct mail advertisers for the sole pur- 
pose of removing from their mailing lists the 
names and addresses contained therein. 


Others at my address who also want less mail — 
or variations of my own name by which I re- 
ceive mail — include: 


MORE mail 


I want to receive 
more advertising mail. 





Mail to: DMMA LHJ 
Mail Preference Service 
6 East 43rd Street, N.Y., NY 10017 


Name (print) is 
Address 
City State Zip 


I would like to receive more information in the 
mail, especially on the subjects below (circle 
letter): 


M_ Insurance 
A All subjects N_ Plants, Flowers & 
B_ Autos, Parts Garden Supplies 
& Accessories O Photography 
C_ Books & Magazines P_ Real Estate 
D_ Charities Q_ Records & Tapes 
E Civic Organizations R_ Sewing, Needlework, 
F Clothing Arts & Crafts 
G_ Foods & Cooking S Sports & Camping 
H_ Gifts T Stamps & Coins 
I Grocery Bargains U Stocks & Bonds 
J Health Foods & V_ Tools & Equipment 
Vitamins W Travel 
K_ HiFi & Electronics X Office Furniture 
L Home Fumishings & Supplies és) 





j 


i 





| Fisher-Price knows how much 
preschoolers love to chat on the phone 


with imaginary friends. 


So ournew Message Genter has, 
in one very toteable unit, a realistic dial 
to twirl and a receiver to talk into. 
And of course, theres a slate board 


and chalk for all the 


important news. 


© 1979 Fisher-Price Toys, East Aurora, NewYork 14052. 
Division of The Quaker Oats Company. 
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silver spokes and shiny blue balls, like a 
sophisticated Tinker Toy. It hung there, 
turning gently in the draft, glittering 
and serene. 

The only jarring note in the room was 
the stack of Christmas presents of all 
shapes and sizes, in gaudy red and green 
papers. Some were neat and _ nicely 
trimmed and others, the ones from The 
Biter and her brothers, were earnest 
wads of paper liberally decorated with 
old Christmas cards, gold stickers and 
lopsided crayon drawings. The hot 
bright colors reverberated in our blue 


and white room like a raucous burst of 


noise in a quiet evening. 
Pete rubbed his ears. “God, what a 
racket! Did you hear those kids yelling?” 


Joanie came through loud and clear! 


Remember last Christmas when she ] 
your hand?” 

“How could I forget? I thought ] 
have a scar!” But he laughed. “She W 
just over-stimulated. That mob of fami 
All that noise.” He hugged me. “H 
how about some music, Jenny? T 
Christmas carol record?” 

“Not that, please!” | 

“Right! Bach?” 

“Perfect. And then we can open t) 
presents.’ 

I glanced at the stack of packages, 
was more than ready to open them at 
to get those rowdy papers out of o| 
living room. “I guess we have to std 
with this one from your mother.” I h 
it up. It was flat, wrapped in fire-engii 
red paper with a green ribbon and a b 
label that shouted: “OPEN ME FIRST 

“Hey, Jen, what do you bet it’s, 
check for a million dollars?” 

I held it up to the light. “Mmm. I da} 
think so. It’s too big. Or do you have | 
use a special, oversized check for a mi 
lion dollars?” | 

“Well, now, as I remember the la 
one I wrote was on a normal-sized chec 
It was really ee though, fitting in 
those little zeroes.” 












H © switched on the stereo, our too-e 
pensive Christmas present to each othe 
A harpsichord record, “Jesu, Joy of Mar 
Desiring.” The music climbed, as cled 
and precise as a high-tech constructio 
I put the red package down with th 
others and went to the window. Pe 
came and stood beside me with his ar} 
around me. We were reflected in th 
glass, both of us tall, both rather thi 
Pete dark, me fair. We stood there t 
gether and looked out into the cold clei 
night. There were ten thousand sta| 
that night. Specks of cold white light 
the deep dark blue of the tranquil sky. 

The family had wanted us to com 
home for Christmas. Oh, they didn’t le 
a load of guilt on us. It was just so| 
of a low-pressure, direct-mail campaigi 
There were typed letters from the fi 
thers and jotted notes from the mother 
There was even_a_ grimy, arduous! 
printed postcard from The Biter’s olde 
brother: “Wen are you cuming f¢ 
Crismas?” 

We talked it over. 

Pete: “It’s a hell of a long drive. If w 
go we really ought to stay a week or s¢ 
to make the trip worthwhile.” 

Me: “The expense.” 

Pete: “If we get temporary jobs w 
can buy that stereo.” 

Me: “The weather. 
snow. 

We didn’t come right out and sal 
things like “noise” and “confusion.” Ir 
stead, we kept the air filled with “dis 
tance” and “expense” and “jobs.” 

And we never did say the most im 
portant word of all. We never did sa 
“independence.” (continued 
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Golden Grahams Cereal, Fisher Mixed Nuts and 

Land O Lakes Sweet Cream Butter... together in a zesty 
holiday mix. Fix a mix for a party or for the whole 
family. It’s a crisp, crunchy, delightful combination. And 
SO easy to make. 


Gold’n Nut Crunch 

1 -can (12 ounces) Fisher® 
mixed nuts or 1 jar V4, teaspoon garlic powder 
(12 ounces) Fisher® dry Vg acne. and oregano 
roasted peanuts Va teaspoon celery salt 

Ya cup Land O Lakes® Sweet 4 cups Golden Grahams‘ 
Cream Butter, melted cereal 

Ya cup grated parmesan cheese 


Heat oven to 300° Mix nuts and butter in medium 
bowl until well coated. Add cheese, garlic 
powder, oregano and celery salt; toss until well 
coated. Spread in ungreased Jelly roll pan, 

15¥2 x 10¥%2 x 1 inch. Bake, stirring occasionally, 
15 minutes. Stirin cereal; cool. Store in air- 
tight container. About 6/2 cups snack 


Fisher" is o reqistere: 
LAND O LAKES 
Golden Grahoms 
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inch hoops 99907 $9.50 
ur. S r 20180 $4.00 Pair 
§ FREE CATALOG shipped if you order 
or by request. In the comfort of your 
living room — shop from the largest 
mail order jewelry selection — at 
direct importer to you low prices. Offer 
expires March 31, 1980, Good in U.S.A. only. We pay 
f postage. California residents add 6% tax. 


WORLD’S LARGEST EXCLUSIVELY 
JEWELRY MAIL ORDER COMPANY 
OUR 11TH YEAR IN BUSINESS 
SERVING OVER 2 MILLION CUSTOMERS 


Jewelart Inc. 
16734 Stagg Street Dept. 2571 
Van Nuys, California 91409 





16 WALLET SIZE 
WITH FREE 5x7 


or 
10 -3¥2x5 PRINTS 
or 
4 -5x7 ENLS. 
or 
1 -8x10 ENL. 
or 
20 WALLET SIZE 


YOUR CHOICE 
ALL BORDERLESS 
Full size color copies on KODAK finish paper 
without borders Pca copies available. Send any 
photo or polaroid print (8X10 or smaller). Re- 
turned. Add 35¢ per selection for post. & hndlg.. 
and 5Uc extra for First Class service Satisfaction 
guaranteed or money back. Send check or m.o. to 


RELIANCE COLOR LABS, INC. 
Studio 252-12, Port Chester, N.Y. 10573 








1980 CALENDAR 


Beautiful, colorful scenic pictures 

: Authentic — in Hawaiian 
and English languages 

Full calendar size 17” x 11” 













A perfect gift item 

$1.95 each or three for $5.50 
Delivery in 10 days— 

we pay postage 


Send check or money order to Hawaiian Calendars, 
Dept. LH, Box 10431, Honolulu, Hawaii 96816 
. YOUR FULL 
cHoice $2.20 cotor 
24 Wallet Photos or 3-5x7 
or 1-8x 10 Enlargement 


8x10 or smalier. (returned). Add 35 cents per 
tage and handling and an additional 50 cents 
vice. Satisfaction guaranteed or money back 


1 y 
COLOR LAB 076A Springfield Ave. 


Irvington, N.J. 07111 
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For as long as I can remember, Pete 


and I have been as entangled in our 
as fish in a fisherman’s net. Our 
two families have lived next door to each 
other sin Pete and I were three 
when we re iall there 


lear line of 1arcation between them. 


| 
families 


>. Even 
was never a 


» children hichever bath 
i was hand soth mothers main- 
tained a good sup] f first-aid equip 
mei te father w lept at bicycle 
repair. \ ther could vays suggest 
a few gov heme topics an provide the 
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reference books to back them up. My 
mother turned out homemade cookies 
like a baking machine. Pete’s mother was 
incredibly creative with scissors and con- 
struction paper and glue. We practiced 
our music lessons on the nearest piano. 

Pete and I made mud pies together 
and dug deep mysterious holes behind 
his back fence. In the old maple tree be- 
hind my house we built a tree house, a 
private world where we played house 
and moon landing and did some re- 
search into comparative anatomy. But 
we didn't really leave home. Our private 
world was within the family. We went to 
school together, we walked home to- 
gether. We even had a private word, 
“horsefeathers.” I don’t even remember 
where it came from, but the two of us 
thought that word was the funniest 
thing we had ever heard. If I whispered 
“horsefeathers” to Pete or Pete passed a 
note to me— HORSEFEATHERS’—the 
two of us would immediately be blown 
out of our minds, reduced to helpless 
giggling, borne away by tormadoes of 
laughter. Horsefeathers! 


Pete and I were separated, mentally 


if not physically, for a few years during 
the pre-puberty phase. It was a time 
when Pete hated all girls and most espe- 
cially his sister and me. It was also a 
time when I had not quite decided 
whether I was a girl or a boy. I wore 
jeans one day and a frilly dress the next, 
and altered my personality to fit my 
clothes. The distance between us nar- 
rowed gradually and was finally closed 
on. the night that Pete, age 15, knocked 
on the front door of our house for the 
first time in history. He greeted my 
mother formally and stood waiting for 
me under the porch light, all arms and 
legs, in his first suit. With his new stylish 
haircut he looked like a stranger. I 
looked like a stranger, too, even to my- 
self, in my pale blue formal, and my 
head felt like someone else’s head with 
its first beauty shop shampoo and set. 
Pete’s father was waiting in the car 
because Pete was too young for a driv- 





er’s license. We sat in the back seat, eac 
of us jammed against a door, and ma 

polite mutters in response to his fathe 
jovial chatter. Then Pete leaned acro 
the seat and whispered, “Horsefeathers 
Suddenly, careless of our new clothe 
we were rolling on the car seat, screa 

ing with laughter, while Pete’s poor f 
ther kept asking, “What did I sa 
What’s so funny?” Going to proms wa 
every bit as much fun as mud pies. 

We were separated again, physical 
if not mentally, when we went to diffe 
ent colleges, half a continent apart. 
was our own idea, because underneat 
the horsefeathers, we were pretty leve 
headed people. We would date oth 
people, we said, We would see how t 
world looked when we were not seeit 
it through each other’s eyes. 

When I was not with Pete I gee | 
ered the world looked empty to me, li 
a lonely plain populated with stick fig 
ures. He said it was the same for hin 
We lived for the summers and we wot 
dered if anyone really needed to be a 
that level-headed. But we stuck it ow 
Pete even went to England for a year 
study and then back to the university 
finish his master’s degree in English li 
erature. And I stayed on at my colle 
until I got a teaching certificate and fir 
ished a course that qualified me for b 
lingual classrooms. 

And then we stood up together, wea 
ing stiff new clothes, and we didn’t sa 
“horsefeathers,” but “I do.” 

Unfortunately, it was not a time whe 
colleges were thirsting after brand-ne' 
instructors in English literature, but fo 
tunately, I was able to get a teachi 
position right there in our hometow 
We rented a garage apartment. Thr 
blocks from our parents. Two block 
from Pete’s married sister. We furnishe 
it with the family’s leftovers: ricket 


tables, a cat-clawed couch, ola 
rugs. Pete said that instead of Fren 
Provincial, we had Attic American. 

Pete got a job clerking in a hardwat 
store and began reading at (continued 
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It was that night that we began to talk about independenc 
and privacy. We began to say: “When we move to the city- 
“When we get our own place—” “When we are alone—” 

The letter of deliverance came in April. Pete was accepte 
as a doctoral candidate and offered a teaching fellowship. 
applied to the city school system and was taken on as a sul 
stitute teacher. It meant a big cut in my salary and Pete 
fellowship was a small stipend only, but being level-heade¢ 
we had saved our money and we were ready to go. Oh, wet 
we ready to go. 

In the fall we sent the leftovers back to the attic an 
started fresh in our city apartment. We didn’t have muc 
furniture, but what we had was new and simple and wi 
cluttered. We were independent. We were alone at last. 


I will tell you what it was like. 

One Saturday morning we went downtown just to wandé 
around, just to enjoy. It was a beautiful October morning, § 
crisp and clear that the buildings, the cars and even the pe¢ 
ple seemed to glitter. 

We went striding around a corner, hand in hand, and sa} 
ourselves coming toward us, our reflection in the tinted gla‘ 
of a bookstore window. We stopped abruptly. By some tric 
of the light we looked taller than usual,,more handsome ani 





A stamp collecting kit isn’t an ordinary gift your we appeared to have an aura of golden light. 
kids will get bored with. It’s the beginning of a hobby We were in love, you know. In love with the city and th 
that can fascinate them for a lifetime, and that you can people and the glittering cars. In love with living. In loy 
enjoy with them. with each other and even with our own selves. In love wit 

Each kit has a theme, like Masterworks, U.S. our reflection in the bookstore window.: We were alive wit 
History, Sports, or Birds & Butterflies, and contains a love. : | 
beginner’s guide and an album for mounting the We saw our reflection with each other’s eyes and Pete, wit 
stamps. $2.00. Shakespeare’s help, put the whole thing into words: “Hoy 


beauteous mankind is! O brave new world, that has suc 
people in’t!” 
He threw his arms around me and I threw (continued 
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night in preparation for the PhD he would pursue as soon 
as some university opened its door a crack. 

At first we were truly independent, separate from the 
family. Phone calls were exchanged before visits. Dinner in- 
vitations were given and received. There was a clear line of 
demarcation. But lines fade with time and exposure to the 
elements. People began to drop in. Dinner tables were open 
to all comers. Cars were traded around for one reason or 
another. One night our heating went out so we slept on my 
grandmother’s sofa bed. Another night my younger brother 
was mad at my mother so he slept on our couch. I was not 
even particularly surprised the day I found The Biter’s older 
brother happily rummaging in our refrigerator for an after- 
school snac k. 

It was an extended family, all right. It was like a big sloppy 
amoeba extending in all directions and carelessly swallowing 
everything it met. j 

We might as well have been back in the tree house. 

By Christmas the pressure was building up. Small things, 
even petty. A book borrowed and kept too long. A visitor who 


i, A ‘? ea A 
stayed on and on. A car brought back dirty and almost out 
of gas. Ar ritating suggestion. A too-personal question. d q 
here is gh 





s such a thing as too much togetherness. : ‘Add iS the fun. Also give your kids St 
tmas Day. Last Christmas Day. I saw that day with & Stories. A fascinating encyclopedia of stamp | 
ac! ee that le was seeing it with mine. The collecting with 100 stories about U.S. stamps. $3.5¢ 

i grandfather's rigid political opinions, 


And the Mint Set. A whole year’s worth of 
beautiful educational U.S. Commemoratives, plus 
hole daw: like: a elec moneaienen handsome display album with information about e 

oe SNe) SD eae stamp. 1977 through 1979 available. $4.00 - $5.25. 
me At your Post Office. U.S. Postal Service 


© USPS 1979 


f from the throne of the pharaohs. The tele- 
| Id excitement of the children. The 


© lorillard,U.S.A.,1979 


Golden 
LiSits: 





zolden Lights 100's 
fills taste void for 
thousands. 


34% of Golden Lights smokers switch from 
uigher tar brands... and stay. 
laste is the chief reason. 
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larlhoro : Wi) Golden Lights 100s. 
rs | a coos Gl ignigid The taste high tar smokers 
18 19 19 15 19 18 '4 wantinalowtar 
MG.TAR MG.TAR MG.TAR MG.TAR MG.TAR MG.TAR MG.TAR 
1.1 MG. NIC. 1.4 MG.NIC. 1.3 MG. NIC. 1.1 MG. NIC. 09 MG. NIC 1.3 MG. NIC. 1.3 MG. NIC. 





MG.TAR 
0.7 MG. NIC. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


Source comparative ‘tar’ and nicotine figures: Either FTC Report May 1978, or FTC Method. 
Of All Brands Sold: Lowest tar: 0.5 mg.'tar,’ 0.05 mg. nicotine av. per cigarette. Golden 
Lights: 100’s—8 mg. ‘tar,’ 0.7 mg. nicotine av. per cigarette by FTC Method. 
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telieves Tormenting Rectal Pain 
i Iteh, Helps Shrink Swelling 


Of Hemarehatie Tissues 


.. Due to inflammation. Gives prompt, temporary relief 
from such burning itch and pain in many cases. 


The burning itch and pain caused by 
inflammation in hemorrhoidal tissues 
can cause much suffering. But there is 
an exclusive formulation that in many 
cases gives prompt relief for hours from 
this itch and pain. It helps shrink swell- 
ing of such tissues caused by inflam- 
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mine around him and we started laugh- 
ing. We didn’t have to say “horse- 
feathers.” We just stood there holding 
each other, roaring with laughter at the 
ridiculous, the sublime joy of being us. 

I blinked at the white stars out there 
in the blue night sky and they blinked 
back at me. Pete hugged me close and 
leaned over to park a kiss behind my 
left ear. 

“How about a glass of wine, Jen, to 
go along with the package opening?” 

“Oh, yes! That will be—festive.” 

He brought the glasses and I sat down 
on the floor next to the Christmas gifts. 
I picked up one of the wadded ones. It 
was decorated with a crayon drawing of 
a badly deformed elf. “Pete, here’s one 
for you from Joanie. But I don’t see any 
teeth marks.” 

“Wait, where’s old 
FIRST’?” 

“Oh, yes. That. Look, it’s to both of 
us.” Pete pulled one end of the green 
ribbon while I pulled the other. The 
paper unwrapped itself and the con- 
tents fell to the floor. 

“My mother always runs out of tape,” 
Pete complained. 

But I was looking at the gift. It was 
a lopsided star made of sky-blue con- 
struction paper and_ sprinkled with 
glued-on glitter. 

“My God,” Pete said. 
She sent my star.” 

“There’s a note with it. ‘My dears, I 
thought you might like to have this for 
your own Christmas. We all will be 
thinking of you on Christmas Day—lov- 
ing you and missing you.’ ” 

“My star,’ Pete said “Every 
year Mom made us put it right on top 


‘OPEN ME 


“It’s my star. 


again. 


of the Christmas tree. This old star. Ev- 
ery year since I made it—when? Oh, you 
iember, Jen. We made them when 

| inderga { ; 
Mince ; green with 
log ate it.” Suddenly 


green construc- 


mation. Tests by doctors on hundreds of 
patients reported similar successful re- 
sults in many cases. This medication is 
Preparation H®. 

There’s no other formula like Prepa- 
ration H. Ointment and suppositories. 
Use only as directed. 


Pete held his star up to the mobile. 
The washed-out blue against the cool 
silver assemblage was almost physically 
painful, like a fingernail scraping across 
a blackboard. Pete laughed. “Doesn’t 
add a thing, does it?” 

I took the star from him. 
four points,” I said. 
point.” 

“No, it’s just missing half a point. 
That’s the way I made it.” 

“You intentionally created a star with 
four and a half points?” 

“Well, maybe not intentionally. I 
never was a great scissors man. Anyway, 
who ever said stars have to be perfect? 
Those stars we saw out the window, did 
they all have five neat little points? Lis- 
ten, I was only five years old!” 

I put the star down carefully and we 
sat there listening to the harpsichord 
music. Neither of us made a move 
toward the other Christmas packages. 

“You aren’t drinking your wine,” Pete 
said. 

“Neither are you,” I pointed out. 


“Tt only has 
“It’s missing one 


The record ended and the stereo 
turned itself off with a click. Dead si- 
lence. No doors slamming. No voices 
calling. We might as well have been 
alone on the moon. 

Pete sighed, a long gusty sigh, and 
got to his feet. 

“Are you going to change the rec- 
ord?” I asked, to break up the silence. 

“In a minute.” He went into the bed- 
room. 

I sat there staring at that lopsided 
star. It might look like faded blue con- 
struction paper, but it was really made 
of love. Pete gave it to his parents and 
by using it every year they gave it back 
to him. And now his mother had sent it 
on to us. All that love, given and re- 
ceived, Suddenly a question popped in- 
to my mind. If Pete and I had not re- 
ceived so much love from the family, 
would we have so much love to give to 
each other? 

The family. Noise. Confusion. The 
amoeba effect. But what was it that Pete 
had said about his star? Yes. Who ever 
said stars have to be perfect? 

That silly star, with its four and a half 


points. It should not be here trying t 
get along with our high-tech mobile. I 
should be at home. It should be perche 
on the very top of the family Christmas 
tree. I mean, you can’t just put a hand; 
made star away in some dark closet, car) 
you? You have to keep it out. You have 
to use it. 

Pete came back in and turned the 
record over. Some toccata or other. In 
spite of the new, big speakers, the mu 
sic sounded thin to me, a lonely tinkling 
in a huge empty room. 

“It’s such a hell of a long way,” he 
said. 

“And it’s probably going to snow.” 

“No. I just called from the bedroom 
No precipitation for at least the at 
four days.” 

“Our jobs. We have to be at work on 
the morning after Christmas.’ 

“And the driving,” he said. “We'd 
have to take turns sleeping and driving. 
Going down there tonight and coming 
back tomorrow night.” | 

“Ridiculous even to consider it, of 
course.” 

“Yeah.” 

“Pete?” 

“Yeah?” 

“Horsefeathers!” 

He grabbed me and we rolled on the 
floor, laughing our fool heads off. Then 
the laughter stopped in a long, satisfy- 
ing kiss. With his face about two inches 
away from mine, Peté grinned at me. 

“We won't even call them!” he said. | 
“We'll just go!” I said. 


hae 


Ana then we were both up, rani 
around the apartment, calling back and 
forth, drowning out the toccata, gather- 
ing up clothes and Christmas presents 
and coats and, carefully, Pete’s star. 

And nobody said “independence” be- 
cause independence was about the last 
thing that mattered when we were see- 
ing the family with each other’s eyes. 

The family will be at my parents’ 
house this Christmas Day. The television. 
will be blaring, someone will be cook- 
ing, someone will be talking about cook- 
ing. Pete’s grandfather will be proclaim- 
ing the news that the world is going to. 
hell in a handbasket. The children will 
be shrieking with laughter, or with pain 
if The Biter has struck. The dog will be. 
barking and someone will be banging 
away on the piano, playing “Jingle 
Bells.” 

They will hear the car honking out 
front and someone will yell, “It’s Pete 
and Jenny!” and they will all rush to 
the windows to look out and we will see 
them. We will see their faces. Our par- 
ents and our grandparents. Our sisters. 
and brothers. The little boys. Joanie, 
looking ominously excited. The family, 
all of them, smiling and waving and 
laughing with surprise and delight. 

How beauteous they are! O dear old. 
world, that has such people in it! End 



































































m™ People today have changed. 

§ Theyre more educated, more 
discriminating. And so are their 
tastes.Which is why we make 
Seabrook Farms™ frozen vege- 
table products special enough 
to satisfy those tastes. 

We've discovered some 
unique and interesting ways of 
combining vegetables for un- 
usually delicious results. And 
because we select only pre- 
mium-quality vegetables picked 
at the peak of freshness, the 
results are even more delicious. 
So try Seabrook Farms" today 
and enjoy something special. 
Out-of-this-world vegetable 
combinations. 

Seabrook Farms“ Interna- 
tional Style Vegetables capture 
the exciting flavors of foreign 
cuisine. Each has big chunks of | 
premium quality, fresh frozen 
vegetables combined for an 
unforgettable taste experience. 
Delicious vegetables plus 
something extra. 

Our tantalizing prepared | 
dishes feature combinations of 
vegetables plus sauce or other 
delicious ingredients. For in- 
stance, our creamed spinach is | 
so uniquely delicious, it’s now 
America’s best seller. 

The very finest, specially- 
selected premium 
vegetables. 

Our gold label deluxe vege- 
tables feature top-of-the-line, 
premium-quality vegetables like 
tender, delicious broccoli florets 
and whole green beans. 

They include out-of-the- 
ordinary vegetables, too... like 
crisp, Chinese pea pods and 

tasty artichoke hearts. 

# §6©>- Satisfy your taste for some- 
thing special with Seabrook 
| Farms” vegetables. 


| 
| 






Eat 
SLABROO 


FARMS 


Something special 
for today’s tastes. 


e see the freshest ideas 
(oe enerewbeBR accel locos 
© alupperware Party! 


Some of our great ideas are on this page! But you can see lots 
more of them at a party! Your Tupperware Lady can show you 
more fresh ways to store and serve food than you can imagine— 

the prettiest designs, most convenient sizes, brightest colors! And 
> all with great Tupperware Seals for locking in freshness! Come see 
- lots more of them at a Tupperware Party! Come soon! 
__ If you have a Tupperware Party in your home, you may become 
autiful hostess gift. Just phone Tupperware—in the white pages— 


Wee Wo 


A Division of Oart industries inc, 


















Plugs Into 
Cigarette 
Lighter 
of Car— 
100% Safe! 





KEEPS FOOD HOT AND (@ 
OVEN FRESH FOR HOURS 


e hot coffee 

e hamburgers 

e baked-bean casserole 
e roast chicken 

e baby’s bottle 


A boon to picnic lovers... 
campers...travelers! Imagine— 
you pack your hot food conven- 
iently at home or at your favorite 
fast-food restaurant...plug amazing 
“Insta-Heat’® Bag into car’s cigar- 
ette lighter. When you’re ready to N 
eat, merely unzip bag, and it’s in- bE 
stant feast-time. No fires to make, no char- 
coal to lug. Nothing to heat! The secret is 
revolutionary patented new “‘Heatfoil’'™ interlining, sealed within 
heavy insulated vinyl lining heats instantly on low wattage from 
your Car’s battery. 100% safe. Can’t strain your battery if it tried! 
Automatic built-in thermostat maintains perfect eating temperature 
of 170°. Food stays moist and succulent, too—never dries out. The 
“Insta-Heat’’® Bag is fully insulated and will keep food cold if you 
don’t plug it in. 

Rugged, lightweight, leather-look vinyl, reinforced with saddle- 
stitched security straps and brasstone metal rivets. Measures 12%” 
x 10” x 6%” with sturdy zipper closing and 2 handy carry-handles. 

ipes clean inside and out 1-2-3! Folds flat for storage. For all 
12-volt batteries! 

Not sold in stores. Available only by mail at an introductory price 

f $19.95 postpaid. Satisfaction guaranteed or money back. Order 
rom the Charter Guild, Ltd., Wilton, lowa 52778. 


| Revolutionary Breakthrough—No Wires, No Coils, No Rods! 





INFORMATION FOR ORDERING 


Price of the Insta-Heat Bag (item #8110) is $19.95 
each postpaid. New York and lowa residents only, 
please add sales tax. Sold only by mail, with privilege 
of return for full refund if not satisfied. 

To order, please indicate quantity desired, enclose 
check or money order, include your name and ad- 
dress, and mail to: The Charter Guild, Ltd., Dept. 103, 
1419 West Fifth Street, Wilton, lowa 52778. 





“ 
| Travelers—eat while you ride— Truckers and Salesmen—save Customers may use Visa, American Express, or 
' save time and money! time—hot coffee fights fatigue! Master Charge card if desired; please give account 
| number, expiration date, and sign your order. Toll- 
INSTANT PHONE ORDERS free telephone ordering service (see box at left) avail- 
peau ear a suouls Day 7 Days A Week able to charge customers 24 hours 7 days a week. 


(in N.J. 1-800-322-8650) 














How many ideas do you suppose it took to 
develop human communications from smoke 
signals that covered a few miles to satellites 


and lé eams that reach from here to the 
moon: Most of those ideas came from college- 
trained minds and college-based laboratories. 
Now these vital sources of ideas are threat- 


ened—by s] jes of money that are forcing 
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colleges to curtail programs, reduce faculty, 
limit laboratory work, cut down on book pur- 
chases for libraries. We must not let this 
deterioration continue. We can't afford to run 
out of ideas. Or we may all be back to smoke 
signals again before we realize it. \ggmi 






Make America smarter. . 
Give to the college of your choice. 
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4E TRIUMPH OF FAITH 


continued from page 97 


ying after school for a football game 


1 wouldn't be home till six-forty-five.” 
At 7:45, David called to say Beth 
In’t arrived home. Doris remembers 
ing the woman next to her, trying to 
light to conceal panic, “Every time 
phone rings, I think it’s one of my 
s and there’s a disaster.” All the way 
ne she prayed. She recalls telephon- 
the principal of the school first, then 
h’s friends and having the worst fear 
ifirmed: Her daughter had never 
de it to Oakwood Junior High. 
uate that night an all-points-bulletin 
; issued for the missing child. Even 
sr, a policeman found Beth’s purse on 
other side of town. “At that point,” 
s Doris Mote with a sigh, “I was cer- 
1 she was dead. I could never explain 
t. I just knew she was gone.” 
rieces of the event, even entire days, 
ve slipped from her memory as though 
‘kets had been mercifully ripped into 
> let the dead weight fall away. 
for seven days there was a massive 
ice search and intensive media cover- 
. Four days after Beth’s disappear- 
. a man called demanding ransom. 
lidn’t believe him when he said Beth 
s alive, but I became emotionally in- 
ved.” He phoned several times, and 
; to give instructions on the money- 
p in a final call scheduled for 10 p.m. 
ursday, October 27. 
4dte on Thursday afternoon, Beth 
n’s body was found. She had been 
ed and murdered. 
Joris Mote now believes the shock 
felt was a protective mechanism, so 
uly numbing that she could not func- 
1. As it slowly wore away, she recalls 
eeling that ’'d never experienced—of 
ng surrounded and upheld. It was 
y different from my usual connec- 
1 with God, which is somehow a chan- 
between my prayer and His grace. 
People say, How fortunate you are 
iave faith to sustain you’ —but I wasn’t 
wing on some well of faith. I was 
ng enclosed, comforted (continued) 





Doris Mote 


Ws “gift”? brought her through 
a mother’s nightmare. 
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Mee SUPEFD ENZHSN antique reproquctions 
to add charm to your home. 


A sterling collection 
of fine English antique 
reproductions. Lovely, 
charming and practical 

pieces steeped in 
centuries-old tradition. 















$16 


The English 
Muffin Table 


A handcrafted reproduction 
of an English delicacy dating 
back several centuries. 
Mahogany with a lovely finish. 
17” high, 1142” x 8%” top. 
Ideal for mail, keys, odds and 
ends. Enticingly priced at $16. 
Please add $3 for shipping 
and handling. 


The English 
Wine Table 


This classic and 
authentic wine table is 

a beautiful reproduction 
of a fine old (c. 1784) 
English antique, handa- 
crafted of mahogany 
with a leather-like top. 
A traditional favorite 
in England. 
20 “highn-137 
diameter top. 
$19 plus $3 
shipping 


and handling. $19 


The English Butler’s Table 


A superb reproduction in richly finished 
mahogany. Solid brass hinges. The 

very epitome of fine English furniture. 
Removable tray top for serving. 

16” high, 25” x 35” top. $73 plus $6 


for shipping and handling. $73 


Your satisfaction and delight are guaranteed. Please send check or money 
order. To expedite your order, telephone us to charge AE, VISA or MC. Please 
include your expiration date. 









LADIES’ HOME JOURNAL 
1419 West Fifth St. Dept. 102 
Wilton, Iowa 52778 
CALL TOLL FREE: 1-800-257-7850 (In New Jersey Call 1-800-322-8650) 
24 hours, 7 days a week 





JUDGE 
YOURSELF 


THE TRIUMPH OF FAITH 


continued 


and supported, and I had no part in it 


except as the receiver. Usually I feel in 
some partnership with God, but this was 
all a gift.” 

Somewhere in the sequence of events 
that followed, Doris Mote drove to the 
friend’s home where her sons were stay- 


first came,” she says. Faith is not a q i 
fix narcotic for pain. Rather it is, | 
Doris Mote, a reassuring awareness 
she is not alone in pain or in joy or 
the emotional shades between. 

To those who call religion a “crute 
Doris Mote replies wistfully, “It’s mor 
but I wouldn’t turn my back on that ki 
of gift. If I need glasses, I wear them 
I need a crutch, I use it. God is he 
And available...” 









































ing, told them their sister was dead, 
helped them deal with their anger and 
pain. Then she returned home to take 
the call from the man who was de- 
manding money for Beth’s safe return, A 
press embargo had been placed on news 
of the murder to allow detectives time 
to trap him. “T shall never forget what 
that man said. My child was in the mor- 
gue, and he stood on that damn phone 
and said to me, ‘Lady, there better not 
be any mistakes.’ I had to control my 
anger, but it was there when I respond- 
ed, ‘Believe me, there won’t be any mis- 
take.” People standing behind Doris 
reached for her as she hung up the 
phone, tried to calm her, but she 
screamed, “I don’t want to sit down, I 
won't be calm, I’m enraged!” 

In all, there were 20 months of emo- 
tionally devastating trials and legal ma- 
neuvers before two criminals—the extor- 
tionist and the brutal murderer—finally 
were convicted. During the period, 
Doris admits, she felt deep resentments 
and aimed angry prayers at God. “Hate’s 
a good word for what I felt, but when I 
screamed at God, I wasn’t blaming Him, 
none of this “Why, God?’ business. I 
understood too well why, and it has to 
do with us, people. God’s intent in crea- 
tion was good. It is people who give 
roots to violence and short-circuit His 
intent. So my raging, which was the only 
way to let out intense feelings, was 
aimed at God because He’s the only one 
I know who’s strong enough to take it 
and not get hurt.” 

In the early days of Beth’s disappear- 
ance, Rev. Mote concedes she lost con- 
tact with God. “This was never a crisis 
in faith, but we all respond to faith dif- 
ferently,” she explains. “For me, God is 
sometimes very close, and sometimes ab- 
sent. I suspect that happens to most 
people.” 

It was during God’s “absence” that 
Doris discovered what she thinks is one 
of the great assets of religion, a com- 
munity of caring. “Friends from the 
church did the praying and the cooking. 


Sara and Richard 
Tucker 
A widow’s loneliness is eased 
by her faith. 

“Richard always felt he owed G 
everything,” says Sara Tucker, widow 
the revered Metropolitan Opera te 
who died suddenly, at the peak of 
career, in 1975. “When someone wou 
say, Oh, what a beautiful voice, or “QO 
what a great performance,’ he would s 
“Thank God.’ I wa’ married to Richa 
Tucker for thirty-nine glorious years a 
never heard “Thank you’ for a com 
ment. He knew where the credit lay.” 

Loved ones die. Death is a part of li 
—and as an Orthedox Jew, Sara w 
more prepared than most to accept thé 
It was on a January night when her hu 
band—a cantor [liturgical singer] loi 
before he became an opera star—c 
lapsed and died in Kalamazoo, Mich 
gan, while he was preparing for a co 
cert. It was a heart attack. 

Sara wonders why she couldn't ha} 
been there, rather than baritone Rob 
Merrill, During Richard’s 30 years at : 
Met, she’d been with him, “Out fro 
because that’s where he wanted me,” f 
virtually every performance. But th 
day she was in their Manhattan apai 
ment, where she is sitting now, waitil 
for the phone to ring. 

‘You know, I even had a premor 
tion,’ she says. “Just before he die 
Richard and I were in Barcelona, Spai 
where he sang a religious opera, I 
Juive, which he loved and fought | 





How would your life change if 
you knew the following: How to 
stay healthy; how to eliminate 
tension; how to develop and 
trust your intuitive powers; how 
to attract into your life the kinds 
of people you like most; how to 
develop profound feelings of 
self-worth? 


If you like the thought of what 
your life would be with knowl- 
edge of the above, send for the 
FREE book, “The Mastery of 
Life.” It contains the key to spe- 
cific, exact techniques by which 
you can alter your inner and 
outer life in any direction you 
wish! 


ENRICH YOUR LIFE IMMEDIATELY 


From the precise day you mail in 
the coupon below, you will start 
to attract into your life everything 
you have ever truly worked for! 
Mail in this coupon now. TODAY! 
a ASA @aREG 
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Bg! areligiousiorsspaaon) They just took over.” have produced at the Metropolitan. | 

RI RIBE. X.K.M. ee eae a ee aN She and her sons now live among the _ fact, the day he died, Richard received 
erucien Order sBMORC | | reminders of Beth Ann’s aborted artistic call telling him that the Met would pi 
SiyUsee™ California 951911 SA | | life—an enameled cross, a ceramic piggy it on during the 1977-78 season and l 


was jubilant. In that opera he played 4 
old Jewish patriarch. In Barcelona, du 
ing the big Passover scene, I saw him u 
on the stage, with the lights shining ¢ 
that gray hair and those robes and it 
hard to explain, but there (continued 


bank, a footstool, the many beautiful 
| things she made for her family. 

The reminders of Beth Ann are com- 
forting, but there is still pain. “When it 
comes, it is not continuous, but it strikes 
as sharp and deep and real as when it 


1 me a free copy of The Mastery of Life. | am 
ested in the inner functions of self 











Sharing the luscious flavors of Suisse Mocha 
and smooth, light Café Francais gives me 
a special feeling-like flowers from afriend. 


—Carol Lawrence— 





s I get a special satisfaction when | offer Or the simple indulgence of rich 
General Foods® International Coffees chocolatey flavored Suisse Mocha and 
to a friend. It’s a very personal gesture — smooth, light Café Francais. Something 


that says I want to sit, talk, relax with beautiful to share, like the flowers 

you, share my thoughts, my feelings. brought by my friend, and the warm 
Each flavor is its own feeling. The — conversation that followed. 

elegance of cinnamony Cafe Vienna. Whatever the moment, let the 

The enticing touch of orange in delicious flavors of General Foods 

Orange Cappuccino. Irish Mocha Mint International Coffees make it as rich as 

with its minty chocolate flavor. it can be. 
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THE TRIUMPH OF FAITH 


continued 


aura about him that frightened 
me. My husband looked unreal, unearth- 
ly, as though he were in heaven.” Back- 
stage after the performance, Sara told 
him of her emotion, and he laughed it 
oft. “Forget it, Sara,” he said, “forget it.” 

The afternoon of January 10, Richard 
phoned his wife and said he was on his 
way out of his hotel to listen to a young 
vocalist who needed his advice. “It was 

horrible day in the Midwest, frigid 
rain, and I begged him not to go out,” 
she recalls. “But Richard said he’d prom- 
ised, and what more could I do? He 
promised to call me again when he got 
back. He said he'd be fine.” 

When he hadn’t phoned at the ex- 
pected time, Sara didn’t want to admit 
her uneasiness. “But I wanted to talk to 
somebody, so I called one of our three 
sons, to see if maybe he'd heard from 
his dad. My two grandchildren got on 
the phone. ‘Nanny, we can’t talk to you, 
they said. ‘Mom and Dad are coming to 
see you.’ 

Minutes later, her son was at the 
door. He told me, “Mom, Dad didn’t 
have a chance. He just fell down. Went. 
Nobody could have helped him.” 

All Sara could think was, “Why, God? 
It’s unfair. He was so young, only 61, 
and he always promised we would go 
out on our own, see our grandchildren 
grow up together, enjoy the fruits of 
life—what we’d worked for all these 
years.” She couldn’t cry then but she 
does now, lightly, at the memory. “There 
wasnt even a chance to say good-bye.” 

Anger, as Sara has come to see it, is 
not blasphemy but a God-given method 
for assuaging grief. “Many times, when 
I’m really sad, I talk to Richard and 
really give it to him for not taking care 
of himself. You know, he was strong but 
he had to give 150 percent to everything 
he did, performing, playing with his 
grandchildren, everything! When I talk 
to him, I say, “Why didn’t you hold 
back just a little, so I'd still have you?’ ” 
Sara smiles. “I really think that’s why I 
haven’t been taken. I can see Richard 
up there in the Garden of Eden, and 
he’s telling God, ‘Don’t let my wife 
come eu yet because she'll give me 
hell.” She “And I will, too.” 

It’s a measure of Tucker’s generosity 
as well as his genius that after the week 
when friends and family visit 
in mourning, Sara’s husband was 


nods. 


of shiva, 
those 


honored by thousands at two ecumeni- 

il celebrations. The Metropolitan Op- 

memorial concert and St. 

dral was the scene of a 

first in memory for a 

Jew—to com orate his “good works” 

for people of Though a devout 

Jew, he raised ons of dollars for 
hi by giving | fit concerts 


But after the honors came the alone- 
ness. She keeps herself busy heading a 
memorial foundation in Richard’s name, 
which gives grants to aspiring singers 
(“I won't let his memory die”), and 
gradually has found new meanings in 
her religion. 

“What is religion really?” she muses. 
“It’s family, heritage, roots—something 
to cling to when you're in need. The 
Sabbath eve was always a big thing in 
our home. Every son had to be at Friday 
night dinner, with the prayers and sing- 
ing, lighting of candles and sanctifica- 
tion of the wine. Family rituals that 
build faith and love—and respect, not 
only for God but each other. Our chil- 
dren loved the Sabbath during their 
growing up, and they are observing it 
with their children. But at home, no one 
is allowed to sit in Richard’s chair at 
the table, ever, because I feel he’s right 
there. He knows what's going on. 

Sara sighs, and then she says, “I'm a 
very strong person, I really am. But 
without my religion my life would be 
empty now. Richard always felt there 
was no such thing as an atheist because 
at some time in life each person will say 
‘God, help me please.’ And I believe 
that. It’s inescapable.” 





Sister Anne Paye 
Stricken with multiple sclerosis, 
God “showed her’ it could 

be a blessing. 

Anne Paye was always a 
Muscular, athletic, a swimmer, “the 
toughest girl kid in North Wilkes-Barre, 
Pennsylvania.” As a high school student 
she visualized being a foreign corres- 
pondent but she was diverted from the 
dream by a call of faith. 

“IT was born a Catholic, but I only 
discovered how much God meant to me 
during a retreat when I was in college,” 
she recalls. 

She became a nun, Sister Anne Paye 
of the Sisters of Mercy, in Pennsylvania. 
Her decision was a blessing, she is sure, 
because in another vocation she would 
have faced deeper frustrations as her 
physical disabilities slowly destroyed 
her ability to function fully. 

“The trouble began when I was at 
Svracuse University—already a Sister— 
working on my PhD in mass communi- 
cations. I began to stumble sometimes, 


tomboy. 


actually trip over small cracks in 
pavement. I thought how foolish 
someone as athletic as I was to be 
clumsy. I assumed I had some form 
arthritis, but my doctor said it wasr 
He didn’t understand it either.” 

As the symptoms came and we 
other specialists were equally baffl 
Finally, six years later, when she ‘i 
trouble using her left (and domina 
hand, Sister Anne visited an orthope 
surgeon. “He suggested I probably h 
a bizarre case of MS—multiple scleros 
a deteriorating disease of the nery 
There is no cure. But the doctor w 
kind. He said he wasn't sure.” It is eas 
to live with a “probably.” 

For the next five years Sister An 
went about the business of her chu 
trying, but unable, to ignore the incitl 
ing signs. “With MS, you have go 
days and bad days,” she says mata 
factly. “You're encouraged, then you 
back down. One day you can type, t 
next you fumble, and you begin to thir 
‘Am I crazy?” When she had p 
gressed from using a cane to sca 
days in a wheelchair, Sister Anne g 
in and went to see another doctor. 
was able to look at me, and my reco: 
and say, ‘Yes, it is definite. You ha 
multiple sclerosis.’” That night she ca 
fronted reality. “For the first time I h 
to admit, ‘Hey, you really are a cripil 
And accept that.” 

Sister Anne’s mental and emotio 
salvation, she believes, is the Cha 
matic Renewal movement. Charismat 
include people of all denominations, i 
cluding many who call themselves “b 
again” Christians, but it is artical 
strong among Catholics. 

And Charismatics believe strongly 
faith healing. “Miracles are happenin 
Sister Anne says. “A number of peop 
greatly gifted. by the Holy Spirit, 
offering inner spiritual healing as W 
as physical. I have seen people, af 
being prayed over, throw away thé 
crutches, and I have heard of othi 
more dramatic results.” 

Sister Anne realizes there are mat 
skeptics, but says: "“T think there is 
time when God wants these things | 
happen. Somehow the miracle involy 
the right subject, the right healer—ar 
the right moment in God’s time.” 

Sister Anne, herself, has been prayé 
over many times. When a_mirac 
doesn’t happen, she interprets the fa 
ure to God’s timing. The message is n 
one of punishment, but patience: “F 
must be saying not yet, not yet.” 

Sister Anne’s condition is steadil 
worsening. If the MS continues its cu 
rent course, she expects to be complete} 
bedridden within 10 years. But despi 
this, she is still able to say: “I consid 
it a blessing to have this illness, and th 
it didn’t happen overnight but gradi 
ally. It has made me a different pend 
increased the depths of (continue 















y Afresh,crisp 
idea in vegetables 
thats centuries old. 


Birds Eye Stir Fry. 


Stir frying was discovered in the Orient.’ 

.. This simple cooking method sealed in: 

‘the vegetables’ fresh taste crispness 

and garden-bright colors. 

Now Birds Eye® brings Stir Fry to you. 
-_¢ All you need is a skillet, some oil, and 

<< one of our three Stir Fry cambinations. 

In about three mihutes you have bright, 

delicious vegetables that look and taste 

garden-fresh. — 

So tonight, stir ga 

up something a 

CrunAchy : 


_ The vegetables so crisp 
they go crunch. 
Neca, 


want 
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EEDED PAINTING NOVELTIES! 
= Hammonton, NJ 08037. 
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» AY STERY REVEALED! Send stamped self addressed 

ope. Progress, 501 S. Cortez G3 (“‘L”), Prescott, AZ 





EDUCATION — HOME STUDY 

* WRITE FOR PROFIT! Free no obligation Writing Aptitude 

Test. Writers Institute (A Home Study School), Dept. 42- 
12-9, 112 West Boston Post Road, Mamaroneck, NY 10543. 
BIBLE CORRESEG! INDENCE SCHOOL! Free Courses. Box 19263, 
Houston, TX 77 

HELP_WANTED 

* PARTTIME PIECE WORK! Webster, America’s foremost 

dictionary company needs home workers to update local 
mailing lists. All ages, experience unnecessary. Send name, 
address, phone number to: Webster, 175 5th Ave., Suite 1101- 
CS-2, New York, NY 10010. 

SONG POEMS — MUSIC 

*x SONGPOEMS WANTED! Free Appraisal. Monthly Awards. 

Free Publishing selected materials. Geo. Liberace, 6381 
Hollywood Blvd., Dept. L-33, Hollywood, CA 90028 
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continued 


my relationships and understanding of 
others. God allows us to suffer. We are 
put on our knees often, but it is for a 
good purpose. That doesn’t mean [I like 
it. I don’t. But I still praise and thank 
God for bringing good out of it.” 

Sister Anne waits in faith. “I’m al- 
ways looking for that miracle,’ 


* she says. 





nel 


Madalene and Harlan 
Harris 
Fearful she would lose her 


daughter and her husband, God 
“taught her” the power of prayer. 


Once it was called “minister’s son syn- 
drome.” A child of a prominently pious 
family would r against perceived 
rigidity of parents and church, and hu- 
miliate both with public displays of anti- 
Christian behavior. Typically the rebel 
b 
fad 1e Harris discovered one 
hi 1967, girls can feel oppressed 
too. And because of their vulnerability. 
they can cause deeper anxiety 
“I didn’t know my oldest child, 16- 
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year-old Lenee, was resentful,” says 
Mrs. Harris, an author who lives in 
Colorado with her husband, a Southern 
Baptist minister. “I was so busy with 
four youngsters and church work that 

didn’t see the signs.” One night, a 
young boy appeared at the door and 
pushed an envelope into her hands. “I 
saw it was addressed in Lenee’s hand, 
and I began to shake. It was a note say- 
ing she was eloping.” 

Both parents were shocked. “I knew 
this boy was terribly wrong for her, and 
I was afraid of losing her, and of her 
losing God.” Madalene Harris’s fears 
were justified. Her dainty daughter had 
not only eloped, but had begun what 
the mother calls a downward spiral of 
dissolution—divorce, an unwanted preg- 
nancy and fatherless child, drugs and, 
ultimately, suicidal thoughts. 

“Lenee’s disappearance,” she says 
gently, “was the beginning of a new 
relationship with God for me. I had 
thought I was a Christian, but I found 
out there was a superficiality about my 
faith. I had to turn my life around, more 
than once, before I got my daughter 
back. I used to think if I prayed enough 
for great faith, it would drop upon me 
from heaven like a huge blanket, but 
that’s not the way it works. You must be 
constantly tested to stretch your spiri- 
tual muscles, 

“My daughter was taking drugs—am- 
phetamines, barbiturates, hashish and 
marijuana—singing in a nightclub, leay- 
ing her two-year-old son untended. I 
stopped reading the newspapers because 
1 was afraid there’d be a story saying 
the police had picked her up, and I 
couldn’t face that. I couldn’t even pray 
for her anymore, because I reasoned 
God couldn't do anything with the girl 
my daughter had become.” Then one 
night Madalene picked up a book on 
prayer. It seemed a futile exercise, even 
boring, until a passage seemed to leap 
off the page. It related to children who 
lead lives that displease God: “We know 
that [this] is not God’s will, therefore 
we can boldly claim that child for God.” 

She remembers falling to her knees 
and saying, “God, I confess my sin for 
not believing that you could do some- 
thing for Lenee. I ask you to bring her 
back. 

“That was on a Tuesday. On Saturday 
night Lenee dropped off her son, Mi- 
chael, with me as she sometimes did. 
The next morning, before leaving for 
church, I called her to suggest that she 
might start a little dinner for us so that 
when I brought Michael home we could 
eat together. Lenee hesitated a bit, then 
said, “Well, Mother, that’s fine—except 
I’m going to church today myself.’ I al- 
most fainted. Then she mentioned cas- 
ually, ‘Oh, I borrowed a book last night, 
[ hope you don’t mind.’ I said of course 
[ didn’t, and wondered what book a 
family like ours could have that would 
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interest a girl who hadn’t been inside 
church for seven years. Then she tol 
me, ‘It was a book on prayer’—and I wa 
shaken to the bone!” 

Days later, Madalene’s daughter qui 
her nightclub job. Now, with her ne 
husband, she has a “singing ministry. 

Madalene’s trials are not yet ove 
Last May, a routine physical examina 
tion revealed her husband, Harlan, ha 
a malignant tumor. “It shook his faith t 
the bedrock,” she says, “just as Lenee’ 
rebellion had shaken mine. God touche; 
us in our most vulnerable areas, and hi 
health was an area where Harlan had 
never been touched before. 

“Faith is mystical and to stop you be: 
coming complacent it needs to be exer 
cised through trial. So Harlan has beet 
really praying and renewing his faith, 
Madalene Harris says in a soft drawl 
“And his cancer is in remission and he’s 


” 


feeling just fine... En 


CHURCHES OF ALL FAITHS 
Designed by Lynn C. Kraft 
pictured on page 97 

SUPPLIES: 12” x 18” sheet of lightweigh) 
drawing paper, 5-6 sheets of 1-ply Bristo 
board, sheets of cardboard (cut from larg 
packing cartons), ceramic light receptacl 
white extension cord, 40 watt bulb, 30 
length of 14” thick lattice slat, transparen 
tape, tracing paper, X-acto knife, extr 
blades, Elmer’s glue, straight pins, Spra 
Mount, artificial snow. 
Here’s how: On 12” x 18” paper, sketch 
concentric ovals with 114” between eachi 
Fold paper in quarters. Cut from fold t 
fold along sketched lines. Unfold ovals. Eac 
is a pattern; outline its outside edge on card 
board. Cut out cardboard ovals and cut a 2’ 
dia. hole in center of each. Cut lattice sla 
into 114” lengths. Assemble base using cen 
ter hole to align ovals, and 4 lattice block 
glued between to raise each smaller oval 14’ 
above the larger one beneath. Wire cerami 
receptacle and fit into center hole. 

Cut strips of Bristol board to form band 
to fit 5 smaller ovals. Heights from inner 
most out: 1014”, 914”, 734”, 614”, 514”. But 
ends of strips, taping both sides of join, t 
attain lengths to fit around each. Divide th 
length of each band by 6. Your design o 
churches will be repeated 6 times across thi 
band. Design for outer band must fit th 
total height of that band. On others the de 
sign will be confined to the top few inches: 
from center band out, 5144” of 1014", 47%” 
of 914”, 414” of 734”, 3” of 614”. Create de 
signs of stylized churches to fit dimension 
of panels. 

Collect pictures of steepled churches 
Gothic-spired and onion-domed cathedrals 
temples. On tracing paper, draw or trace 
fit panels. When drawings are completed, g 
over lines on reverse side with a soft pencil. 
Place tracing right side up within panel o 
band, and re-trace lines. Flip drawing t 
other side, position within adjoining panel 
and re-trace. Continue along band until front 
and reverse of drawing has been transferred 
to all panels. Do this with all bands. Cut out 
designs with X-acto knife, working with 
Bristol over a sheet of cardboard or glass. 
Join ends of completed bands, butting ends 
and taping on both sides. 

Spray base with adhesive, sprinkle with 
snow, allow to dry and shake off excess. Fit 
bands to proper ovals, working from inner- 
most out. Use 2 or 3 straight pins to hold 
bands to cardboard ovals of base. Screw 
bulb in socket, insert plug in outlet and 
light. 
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1. RADIANT REDS 

SUPPLIES: Red candles in various di- 
ameters and heights by Hallmark. 

Here’s how: Arrange candles on a console 
table or a fireplace mantel to please your eye. 
Cover bases of candles with sprigs of ever- 
green or angel’s hair. Thick candles will 
stand firmly without candle holders, but al- 
ways extinguish flame before leaving room. 








2. FIR AFIRE—Designed by Nina 
Pellegrini 

SUPPLIES: 10” green tapers, 1 lb. paraffin 
wax (type used to seal jams), green candle 
dye (melted green crayons can be used), 
stearic acid (a wax hardener), vegetable oil, 
candle holders, soup spoons, tea spoons, 
demitasse spoons and a double boiler. 
Here’s how: Heat wax in top of double boiler 
over hot water. When melted, add 4 tbsps. 
stearic acid, a small quantity of candle dye. 
Add dye bit by bit to match the green of the 
tapers. 

Oil bowl of spoon. With another spoon dip 
out a small quantity of wax, pour into oiled 
spoon. Rotate to coat evenly. Ladle in more 
wax and rotate to make a thicker petal. Al- 
low to harden slightly, then gently push off 
the spoon. Keep wax melted throughout the 
petal making, but turn off heat periodically 
to keep wax from smoking. Repeat procedure 
with all three sizes of spoon. 

Set tapers into candle holders. Apply 
petals starting with the largest; place 3” up 
the stem. Dip stem end of petal in hot wax 
to soften and coat end, place against taper 
pushing the soft wax around it. Hold until 
wax sets. Four large petals make up the bot- 
tom row. Add rows, positioning petals over 
the spaces between petals of the row below. 
Graduate sizes, ending with tiniest petals at 
top. The candle tree shown has been set into 
an oak holder by Inter-Design Craft. 


3. CANDY STRIPERS—Designed by 
Frank Coggins 

SUPPLIES: “Mr. Pro” 514-o0z. brandy 
glasses by Libby; white votive candles by 
Lenox. Red and white acrylic paint, custard 
dish, 8 oz. Elmer’s Glue-All. 1/16” wide 
grxpbic arts tape, a china marking pencil, 
34” flat paint brush. 

Here's how: Divide the top rim, the widest 
circumference of the bowl and the edge of 
the feot cf the glass into 12 parts, using 
chma marker to make dots. Extend strips of 
tape from a dot on the rim to a dot three to 
the left on the circumference of the bowl, 
then down to the base of the bowl, to mark 
the outside edges of red stripes. 

Pevr 4 oz. of Elmer’s Glue-All into custard 
dish; add red acrylic paint. Mix. Test color 
to be sure it is brilliant and deep enough, 
then pcint stripes between tapes on glass. 


Point every other space on foot, tapering 
stripe in to stem. Paint stem red. Allow to 
cry. Remove tape. Mix white acrylic paint 
with remaining 4 oz. Elmer’s Glue-All and 


fi] speecs between red stripes on bowl and 
foot Tet dry overnight. Spray with a coat 
of rylen Crystal Clear, if you wish. Place 
a whit otive candle in each glass. 


T 


SI PLIE Large glass bow] 


4. FLOATING ISLANDS 
UPPLIE green food 
red, yellow and orange 
candles by Trade As- 


ring sorted 
hal p! e floating 
), Mexican straw star. 
Fill bowl 24 full of water. Add 
or loring drop by drop, stirring after 
When color is shade you wish, 
Light candle 


5. STRAW BURSTS~—Designed by 
Stanley Hura 

SUPPLIES: Styrofoam balls in 214” and 
1144” diameters, drinking straws, Elmer’s 
Wonder Bond glue, red Krylon spray paint, 
spray adhesive, red and silver glitter. 
Here’s how: Use 214” Styrofoam balls for 
large and medium, 11%” for small. Straws 
are full length for large, half for medium, 
and quarter lengths for small straw bursts. 
Make holes to insert straws in Styrofoam 
balls. Dip tip end of straw into Elmer’s Won- 
der Bond before inserting in Styrofoam. In- 
sert straws until ball is bursting with them. 
Spray lightly with red Krylon, and when 
dry, with spray adhesive, then sprinkle with 
red and silver glitter. When adhesive has 
dried, shake off excess glitter. 


6. BLAZING APPLES 

SUPPLIES: Large round rustic basket im- 
ported by F. O. Merz & Co., apple candles 
by Trade Associates Group, sprigs of spruce 
and plaid ribbon for bow. 

Here’s how: Cut sprigs of spruce and line 
basket. Arrange apples with wicks upright 
and well away from any of the spruce 
boughs. Tie plaid bow on one handle of bas- 
ket. Extinguish candles when leaving room. 


7. TEENY TEDDIES—Designed by 
Nina Pellegrini 

SUPPLIES: Miniature furniture, Christmas 
tree (from model railroad set), tiny Christ- 
mas balls, sugar cubes, tiny print gift paper, 
very narrow ribbon and 2 bears. 

Here’s how: Hang tree with ornaments. Wrap 
sugar cubes in paper and tie with ribbon. 
Arrange on table or book shelf. 


8. GOODY GUMDROPS-— Designed by 
Ann Fitzpatrick and Gogo Ferguson 
SUPPLIES: Large quantities of gumdrops 
(buy colors individually), 4”, 5” and 6” Sty- 
rofoam balls, foil wrapped chocolate balls, 
small quantities of spearmint leaves, candy 
canes and icing glue. 

Icing Glue Recipe 

2 egg whites, 1 lb. confectioners’ sugar, 3 
drops glycerin (available in drugstores), 2 
drops red food coloring. 

Beat egg whites until they hold stiff peaks. 

Stir in sugar. Mixture should be thick enough 
to hold spoon upright. Add glycerin and 
food coloring. Stir to combine. Add more 
sugar if not thick enough; add water if too 
thick and hard to stir. Cover with damp cloth 
until ready to use. If unable to complete 
project in one session, cover mixture and re- 
frigerate; it will last for days. 
Here’s how: If necessary, draw outlines of 
design on Styrofoam balls with a felt-tipped 
pen. Ice a small part of ball, then pave with 
gumdrops. Complete shapes, such as Santa, 
before filling in background. Continue work- 
ing on small sections at a time. When ball is 
half finished, let dry for a few hours, then 
complete. Santa must be on a 6” ball. Insert 
candy canes in tops as hangers. Store in an 
airtight box. 


9. ANGELS ON HIGH—Designed by 
Bruce Murphy 

SUPPLIES: Wood dowels (one 1%” x 10”; 
four 316” x 4”; eight 16” x 8”), a 7” square 
of 14” plywood for base, 144” plywood or 
balsa wood for angels, “‘Press’n Sand” sticky 
sandpaper and sanding block, acrylic pa-nts, 
artists brushes, black felt-tipped pen. 

Here’s how: Enlarge pattern (on page 180); 
trace 13 angel shapes onto 44” plywood or 
balsa wood. Cut out. Sand edges with 
“Press’n Sand” sandpaper. Drill a 316” dia. 
hole centered in the underside of one angel, 
in the sides of the other angels. Drill a 14” 
dia. hole in the center of the 7” square base. 
Cut a 244” square and a 114” square of 14” 
plywood. Drill a 14” dia. hole through the 
center of each. Drill a 316” dia. hole centered 
in each side of the 114” square, then trim off 


ue 
corners to make octagon. Trim corners from 
21%" square, then drill a 14” hole centered 
in each side of the octagon. 

Fit 144” dowel into base; glue in place. Slip 
large octagon over dowel, position. Slip 
small octagon over dowel and position. In- 
sert 8” lengths of dowel into holes in large 
octagon, 4” lengths into holes in small oc- 
tagon. Paint base, octagons, dowels white. 
Paint both sides of angels white. When dry, 
paint colors as indicated on pattern for hair, 
dress and horn. When dry, draw in face and 
hands with black felt tipped pen. 

Very carefully, drill a %i6” dia. hole in the 
center of the top of the 14” dia. dowel. Cut 
about 14” length of 16” dia. dowel and insert 
into top of dowel. Fit holes in angels over 
dowels. You might want to glue them in 
place. 


10. BOWS GALORE-— Designed by Ann 
Fitzpatrick 
SUPPLIES: A 10” straw wreath form, 150 
22”-lengths of ribbon in all patterns, colors 
and widths ranging from 14” to 114”, small 
bowl, gumdrops, peppermint drops, gold foil 
“money” chocolates. 

Here's how: Encircle thickness of wreath 
with ribbon, tying bows on top side until 
entire wreath form is hidden, and top is full. 
Place flat on table, insert bowl into center 
and fill with candies. 


11. CALICO CHEER-Designed by 
‘Nina Pellegrini 

SUPPLIES: A variety of calico scraps, solid 
color fabric (to line tree), polyester stuffing, 
polyester batting, small Velcro snaps, large 
gingerbread man cookie cutter, large Christ- 
mas tree cookie cutter, Elmer’s glue. 

Here’s how: Figures: Fold fabric in half with 
wrong side out. Place gingerbread man cook- 
ie cutter on fabric, trace outline. Stitch 
around outline, leaving a 114” opening for 
turning. Cut out 14” outside stitching; clip 
around curves, under arms and legs. Turn 
right side out. Stuff. Slip stitch opening 
closed. Glue or stitch a Velcro snap to hands 
so figures form a circle. 

Tree: Trace tree onto right side of fabric 
twice. Make a sandwich with lining sateen 
wrong side up, batting over it, then tree fab- 
ric right side up. Stitch around outline of 
trees. Trim leaving 14” outside stitching. 
Pin trees together, right sides facing in, and 
stitch together along existing line of stitches 
leaving bottom open. Clip at corners and 
points. Turn right side out. Turn under raw 
edges, stitch about 144” up from edge. Stuff 
tree with tissue. Arrange. 


12. NUTCRACKER SUITE—Executed 
by Maureen Caftrey 

SUPPLIES: Vogue pattern #2265, a variety 
of fabrics and trims, sequins, cording, em- 
broidery floss, stuffing, ribbons. 

Here’s how: Follow pattern directions. Pack- 
age includes patterns, transfers and instruc- 
tions for 30 ornaments. One size only. To 
display figures as shown, run a sturdy wire 
up from the bottom through each figure. In- 
sert lower end of wire threugh thin sheets of | 
Styrofoam. Arrange angel’s hair around base. 


13. SNOW BIRDS—Designed by M1- 
chael Fenner 

SUPPLIES: A sheet of 114” thick Styro- 
foam, strings of reck candy, tube type white 
caulking putty, tree branches, white spray 
paint, coarse salt and 12 flying doves from 
the American Decorations Collection by 
American Tree and Wreath. 

Here’s how: Cut Styrofoam into an irregular 
shape (ours is about 12” x 24”). Spread the 
cut edges with caulking putty, press on 
strings of rock candy, building edges higher. 
Spray branches white. When dry, insert in 
Styrofoam base. Spread a layer of coarse 
salt over the Styrofoam. Wire doves to 
branches. (continued) 
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14. MS. SANTA’S SLEIGH-— Designed 
by Kathy Orr 

SUPPLIES: For sleigh: 34 yd. 36” red cot- 
ton flannel, cardboard, eyelet trims. For rein- 
deer: 14 yd. white muslin, lace medallions, 
ribbon trims. For doll: green cotton flannel 
or corduroy, 2 pes. 8” x 15” for body, scraps, 
proall pes. white muslin, red flannel or velvet 
for muff; lace trim, embroidery floss, coloring 
pens for face. Fiberfill stuffing. 

Here’s how: Sleigh: enlarge patterns (page 
180). Cut 4 pes. of red flannel for sleigh body. 
4 for ends and 2 for base adding 14” seam 
allowance on base pieces. For each side of 
sleigh, stitch around leaving area between 
markers open. Trim, turn and press. Stuff. 
Stitch across short ends of base pieces. Turn. 
Cut cardboard to finished size; insert in base. 
Stitch across to enclose. Insert unfinished 
long sides between markers in sleigh sides; 
hand stitch closed. 

Make 2 end pieces. Stitch each on 38 sides, 
furn and stuff. Turn in open edge and sew. 
Tack to sleigh so that front piece has short 
ends meeting sides. Back piece is attached 
vertically with long sides to sleigh sides. 
Trim with eyelet embroidery along sides and 
edges as shown on page 101. Sew a 3” piece 
of trim between tops at back of sleigh. Add 
eyelet bows. 

Reindeer. Enlarge pattern. Cut 8 pcs. of 
muslin for 4 reindeer. On 2 pcs. center a 
lace medallion on side so edge is enclosed in 
seam. Reverse sides for other 2 pcs. Baste 
in place. With wrong sides together, stitch, 
catching in lace leaving area between mark- 
ers open. Trim, turn and press. Stuff. Sew 
opening closed. Add decorative ribbon tie 
at neck, eyelet “antlers” on head. Spread 
legs to stand. 

Doll. Enlarge pattern. Cut body, arms and 
base from green fabric, face (a 134” dia. cir- 
cle) and hands from muslin, muff from red 
scrap. Draw face on muslin and color with 
marking pencils. 

Use one piece of green for doll front. Cut 
headdress from eyelet, baste to front of 
héad. Position face and hand; stitch in place. 
Tack yarn loops for hair. With wrong sides 
of front and back together, stitch. Stitch to 
base leaving a small openng. Turn, press 
and stuff. Sew opening closed. Sew other 
hand to arm. Stuff. Attach arm to body. 

Cut strip of red for muff. Sew ends to make 
a loop. Turn right side out, tuck cut side 
edges inside. Tack muff to body. Add a rib- 
bon at neck. Embroider French knots on 
sleeves and for buttons down center front. 
Outline bib in back stitch. 

Assemble. We filled sleigh with ribbon tied 
porcelain box by Fitz and Floyd. 


15. UMBRELLA TREE—Designed by 
Millie Hines 

SUPPLIES: Umbrella frame (fabric re- 
moved), basket, heavy objects for weights, 
scrap wood for base, spruce or fir branches, 
masking tape, twist ties. For ornaments: 
fabric scraps, men’s ties, yarn, ball fringe, 
fiberfill stuffing. 

Here’s how: For tree, cut wood base to fit 
inside of basket. Secure umbrella handle to 
base with nail or tape. Set into basket and 
weight to hold upright. Open ribs to width 
desired and tape slider in place. Secure 
branches to umbrella ribs with twist ties. 
Begin at bottom and overlap succeeding tiers. 
Ornaments: Enlarge patterns on page 180. 
Cut from fabric scraps or men’s ties. 

Bird: Sew beak. Trim, turn and press. With 
wrong sides together, sew around bird, 
catching in beak. Leave tail end open. Turn 
right side out. Stuff. Make tail from yarn 
tassels or fringe. Turn in ends of tails; hand 
stitch catching in yarn. 

Hearts: Sew around leaving a small opening. 
Trim, tur, press and stuff. Sew opening 
closed. To finish, embroider details. Attach 
hanger. (continued) 
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The magic of the holiday season 
calls for the magic of Eagle*® Brand 
Sweetened Condensed Milk. Eagle 
Brand is a creamy smooth pre- 
cooked blend of milk and sugs 
It’s the secret to these chewy 
Cookie Bars. Simply combine 
Eagle Brand with chocolate 

morsels, coconut, chopped nuts: 
and graham cracker crumbs. Ba 
cool, and serve. You'll find this. — 
great-tasting snack has Yuletide 






cheer in every bite. Makes a 
delightful gift, too! The easy 
recipe is bel@w. 


Magic Cookie Bars 
(Makes 24 bars) 


1/2 cup butter or Preheat oven to 350° 
margarine (325° for glass dish). In 

1-1/2 cups graham 13 x 9-inch baking pan, 
cracker crumbs melt butter. Sprinkle 

1 (14-ounce) canEagle® ¢/umbs over butter, 
Brand Sweetened pour sweetened con- 
Condensed Milk densed milk evenly over 

1 (6-ounce) package crumbs. Top evenly with 
semi-sweet chocolate '@/aining ingredients, 
anole press down gently. 

Bake 25 to 30 min- 

1 (3-1/2 ounce) can light! 

flaked coconut utes or until lightly 


browned. Cool 
1 cup chopped nuts thoroughly before 


cutting. Store, loosely 
covered, at room 
temperature 


joliday 
Touch 


continued 
6. FAMILY TREE-—Designed by 


Stanley Hura 

SUPPLIES: Shallow oval basket, block of 
Styrofoam 4” thick, spruce boughs, spool 
wire, sturdy green florist wire, Christmas 
tree balls, candy canes, cardboard, gold de- 
coupage edgings and beadings, “Scotch” 
Spray Mount, glue, Krylon Crystal Clear, 
photographs of friends and family. 

Here’s how: Cut Styrofoam, center in basket 
and wire in place. Cut spruce boughs, insert 
in Styrofoam to build tree shape. Cut photos 
into various sizes, spray with Krylon Crystal 
Clear to protect. Spray backs with Spray 
Mount and press photo to cardboard. Cut 
out, glue or tape lengths of florist wire at 
back. Frame edge of photo with glued on 
gold decoupage edging or beading. Glue 
florist wire to stems of Christmas balls; use 
spool wire to attach florist wire to candy 
canes. Insert photographs into Styrofoam, 
varying lengths of wire stems. Insert wire 
stems of Christmas balls and candy canes 
between, trimming wire as necessary. 


17. RING OF ROSES— Designed by Mi- 
chael Fenner 

SUPPLIES: A 12” x 12” piece of 2” thick 
Styrofoam; a 6” terra cotta flower pot; plas- 
ter of Paris; a shapely branch about 13” 
long; sprigs of boxwood; florists stem-wind- 
ing tape; greening pins (available at florists), 
21%” wide satin ribbon, 4” lengths of sturdy 
wire, sheet moss. 

Here’s how: Inscribe 9” and 12” concentric 
circles on Styrofoam; cut out wreath shape. 
Insert top end of branch into bottom edge 
of wreath. Mix plaster of Paris. Tape card- 
board over drainage hole in pot, pour plaster 
in to within 1” of top. Center end of branch 
about 3” deep in plaster. Let harden. 

Cover wreath with sprigs of boxweed, held 
in place with greening pins. Cover plaster 
with sheet moss. 

To make ribbon roses: Make a loop at one 
end of 4” length of wire. Wind ribbon around 
end, folding ribbon over and twisting to 
make petals, tightly at first, then more loose- 
ly, holding bottom edge of ribbon until flow- 


ANGEL PATTERN 
Shown one-half actual size 


Reindeer 






<— Yellow 
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er is desired size. Cut ribbon, wrap base 
securely with stem winding tape. Insert roses 
into wreath. Tie ribbon bow around pot. 


18. MERRY CANES-—Designed by Mi- 
chael Fenner 

SUPPLIES: A cylinder vase (we used a 6” 
x 8” Beaker vase made by West Virginia 
Glass Co.), giant size candy canes; white 
caulking putty, tube type. 

Here’s how: About two inches down from 
rim of container, spread a wide band of 
caulking putty. Press candy canes into putty 
with curve out. Place side by side until 
canes cover vase. Fill with flowers, and sur- 
round bottom edge of vase with sprigs of 
greens. 


19. COOKIE TRIMMINGS 
Ornaments of glue-dough (recipe below) are 
hung on a dwarf Alberta spruce tree (found 
at nurseries, plant and florist shops at 
Christmas), transplanted into a miniature 
white pine tub by Spaulding and Frost Co. 
Glue-Dough Christmas Ornaments—De- 
signed by Frances Ryan 

SUPPLIES: ¥% cup flour, 14 cup cornstarch, 
14 cup Elmer’s Glue-All, cookie cutters, food 
coloring, can of Krylon Crystal Clear coat- 
ing, narrow ribbon. 

Combine flour, cornstarch and Elmer’s 
Glue-All. Mix and knead until well blended. 
If too dry, add a drop or two of glue. If too 
moist, add flour and cornstarch a little at a 
time until dough is a clay-like consistency. 
This quantity will make 15-20 ornaments. 
Dough can be made ahead and kept in plas- 
tic wrap for 3-4 weeks. 

Roll out to 14” thickness, turning several 
times. Cut out with cookie cutters. Leftover 
dough can be kneaded together and rolled 
out again. Use a kitchen match to make 
holes for hanging. Allow to dry completely— 
12 to 24 hours—turning once or twice. Deco- 
rate with Glue-Paint made by mixing food 
coloring with Elmer’s Glue-All. For strong 
colors use 10-12 drops of food coloring to a 
tablespoon of glue. When paint dries, spray 
with several light coats of Krylon Crystal 
Clear. Add ribbon for hanging. 


20. PEACEFUL GROVE -—Designed by 
Michelle Braverman 

SUPPLIES: Pine cones of various sizes, 
Krylon spray enamel in Erin green, Elmer’s 
Glue-All, various trims, fiberfill stuffing. 
Here's how: Clean cones. Saw off stems to 
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assure flat surface. Spray with several ligh 
coats of Krylon enamel and let dry thor 
oughly. Affix trims with Elmer’s Glue-All 
To apply glitter, paint areas with glue an 
sprinkle with glitter. Allow to dry briefly 
shake off excess. Nestle in fiberfill snow. 


2 YULE LOG—Designed by Stanley 
ura 
SUPPLIES: White birch, sheet of Styroi}- 
foam, glue, wire, pinecones, holly and spruce 
branches, candles of varying heights, ribbon\f} 
bow, toothpicks. 
Here’s how: Drill holes in log for candles.) 
Place log on Styrofoam leaving about 214” 
extending; glue in place. Insert spruce and 
holly into Styrofoam. Wire together clusters 
of pinecones, then wire to branches. Or wire! 
cluster to a toothpick and insert toothpick 
into Styrofoam base. Make bow of ribbon, 
wire to a toothpick and insert. Fit candles 
into holes in log. 















22. NOSTALGIA TINS 

SUPPLIES: decorative tins in a variety of 
sizes, shapes and heights; bandannas, waxed 
paper or foil, sprigs of greens. 

Here’s how: Line tins with bandannas, then) 
with waxed paper or foil. Fill each with a dif- 
ferent goodie and arrange on table or man- 
tel. Tuck sprigs of cedar around tins. 


23. SOUP-PER SERVER 

Velveteen pomegranates are wired to a 
24” dia. wreath by American Tree and 
Wreath. White ceramic tureen by March) 
Industries. 


Pomegranates—Designed by Millie} 
Hines 

SUPPLIES: velveteen in shades of red, 
men’s neckties in foulard patterns, fiberfill 
stuffing, florists wire. 
Here’s how: Using 6”, 7” and 8” plates as 
patterns, trace circles on wrong side of vel- 
veteen. Cut out. Use doubled thread to hand 
stitch around each circle, 144” in from edge. 
Pull threads to gather, leaving an opening: 
in center. Stuff with fiberfill. Cut 3” to 4” 
squares from ties. Place over fiberfill, push- 
ing corners beneath velveteen and turning § 
under seam allowance of gathered edge. Push § 
florists wire through each pomegranate sof 
you can wire it to tree or wreath. 


24. SCOTCH EGGS—Designed by Ninaf, 


Pellagrini (continued) 
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Dieting can lead to stress 


Dieting. It's a tricky business. Eat less than 
2000 calories a day and you'll probably lose 
weight. But you may not get all the vitamins and 
ron you need. Unless you're on a diet 
ecommended by your doctor — based on your 
ife-style and the state of your health — dieting 
nay lead to stress and a nutritional imbalance. 

What is stress? 


Stress is your body's reaction to any 
shysical condition that places 
m unusual demand 
yn it. And it can 
ipset your 











nutritional balance. When you deprive yourself 
of essential vitamins, stress can cause your body 
to turn to its reserve supplies to make up the 
difference. If prolonged, a vitamin deficiency 
can develop. 
B-complex and C. Vitamins the body doesn’t store. 
Your body absorbs two kinds of 
vitamins from the food you eat, fat- 
soluble and water-soluble. The fat- 
soluble vitamins are heavily stored in 
your body as a reserve supply for 
emergency use. But most of the 
water-soluble vitamins, B-complex 
and C, are stored in very small 
amounts and must be replaced 
F every day. That's why, when a fad 
diet causes your body to use its reserves, 
the Band C vitamins can soon be depleted. And 
that’s why supplementation is often advised. 
A touch of womanhood in a high potency vitamin. 
STRESSTABS® 600 with Iron. It concentrates 
on the vitamins the body doesn't store— with a 
high potency supply of B-complex and 600 mg of 
vitamin C — to help you avoid B and C losses. 
Equally important, STRESSTABS® 600 with Iron 
also provides 27 mg of iron, plus 100% of the US. 
Recommended Daily Allowance of folic acid 
and vitamin E. 
Talk to the experts. 
Ask your doctor or pharmacist about the com- 
plete STHESSTABS® family —STRESSTABS® 600, 
STRESSTABS® 600 with Iron and STRESSTABS® 
600 with Zinc. Products of Lederle Laboratories, 
the company that brought meaning to the stress 
formula vitamin. 
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continued 

SUPPLIES: 1 doz. white eggs, white crayon, 
white vinegar, red and green food coloring, 
wire egg tree, plaid ribbon, holly sprigs. 
Here’s how: Poke a hole in each end of eggs 
and blow out contents. Draw designs on eggs 
with white crayon. Dye in a mixture of food 
coloring, water and 2 tbsp. of white vinegar. 
Set to dry. Tie ribbon bows to back of each 
egg tree loop and at the base. Wire holly to 
base, tuck a sprig at top of tree. Set eggs 
into tree loops. 





25. YULETIME EXPRESS-— Designed 
bv Stanley Hura 

SUPPLIES: Animal cracker boxes, plastic 
dispenser bottles (one 214” dia., one 134” 
dia.), spools of thread (10 small, 1 medium, 
4 large), red hair combs (two 2” x 1”, one 
3” x 134"), gold decoupage edging and me- 
dallions. gold gift-tie cord, Styrofoam, glue, 
artificial spruce, holly, mistletoe and pop- 
corn, red satin baby ribbon bows, long com- 
mon pins. 

Here’s how: Remove string, tops and _ bot- 
toms from cracker boxes. Cut Styrofoam to 
fit inside each and glue in place. Cut curved 
grooves in bottoms of cars for wheels to fit 
sides of spools of thread. Glue two small 
spools end-to-end in each groove. Glue de- 
coupage edging to cars outlining sides, me- 
dallions to wheels. Cut a 6” length of gold 
gift-tie cord, glue cut ends to the rear of 
the car centered 144” down from the top. In- 
sert greens in Styrofoam, pinning in pop- 
corn, berries and ribbon bows. 

Make engine. Remove spouts of bottles, 
spray red. When dry, replace spout on large 
bottle. Cut top from small bottle leaving 
21%” high bottom. Cut one third away from 
its side, cutting to fit shoulder of large bot- 
tle. Glue to side of large bottle with its bot- 
tom end extending 144” beyond shoulder. 
Glue three large spools of thread between 
cut bottle and end. Between the two end 
spools, center and glue 1 small spool. Glue 
two sets of two spools end-to-end, then glue 
to the side of the small cut bottle. Stand en- 
gine on its wheels. Glue one large spool of 
thread upright to the top of the engine at 
the very end, a medium size spool upright 
next to it. Glue a small spool side down, 
parallel to engine in front of medium spool. 
Cut a 6” length of gold cord and glue both 
ends to the end of the engine, centering it 
on the bottom of the bottle. Trim with de- 
coupage edging, gold cord and medallions. 
Trim combs with gold edging. Add medal- 
lion to center of large one, glue to engine, 
large one at front, a small one on each side. 
See photograph on page 103. Couple cars 
and engine by pinning end of gold cord 
loop to next car. 


26. BABY’S BASKET —Designed by 
Stanley Hura 

SUPPLIES: Round, bleached willow basket 
imported by F. O. Merz & Co.; 2” thick 
sheet Styrofoam, wooden toothpicks, white 
flower-stem wire, fine spool wire, glue, string 
of miniature tree lights (white wire, clear 
bulbs). dried baby’s breath, velvet ribbon. 


Here’s } Cut Styrofoam to fit tightly in 
open top of basket. Secure with toothpicks 
pushed through basket’s weave. Insert flow- 
er stem wires into Styrofoam base, one to 
support each “bee” light, spacing as you 
would flowers in bouquet. Wire “bee” 
lights to flower stem wires; allow wire of 
lights to 1 between stems, let plug 
hang ove) Cut bunches of baby’s 


breath, dip ito glue, then into base. 
Mound up in Wire pinecones to 
stems, insert amid baby’s breath. Make vel- 
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yasket. 


vet bows, attach to wire stems. insert where 
desired. 


27. MIDAS TOUCH-—Designed by 
Michael Fenner 

SUPPLIES: -Muslin 24” x 54”, wallpaper 
paste, spool wire. 2” long pinecones, pine- 
cone roses (center of cone is clipped away 
leaving flower), dried lotus pods, dried ba- 
by’s breath, about 10 yds. 1144” wide gold 
ribbon, can of gold spray paint. 

Here’s how: Mix wallpaper paste. Soak fabric 
in paste. Remove, running fabric through 
hands to twist and squeeze to about 3” in 
dia. Place on a waxed paper-covered sur- 
face and shape into a 15” dia. circle. Tie ends 
together tightly with cord and in three other 
places around the wreath. Cut away extra 
fabric at ends. Allow to dry. Make clusters, 
wiring together pinecones, pinecone roses, 
lotus pods and bunches of baby’s breath. 
Tie clusters to wreath where tied in tight. 
Tie double gold bows at each cluster, hiding 
cords. Spray entire wreath gold. Gold col- 
ored porcelain candlesticks by Fitz and 
Floyd hold 8” almond colored Heritage 
tapers by Lenox. 


28. TREE-IN-THE-RAW-— Designed by 
Andrea Shedletsky 

SUPPLIES: \%” dowel, 36” long; scrap 
pine: for base, 1 pe. 6” x 6” x 1”, and 1 pe. 
3 ”x 3” x 3”; for branches, 34” x 4%” lattice 
strip cut to one each 6”, 7”, 8”, 10”, 12”, 14”, 
16” length; 10 wooden balls °%” dia., 1 wood- 
en ball 1” dia.; drill, sandpaper, wood nails. 
Here’s how: Cut wood to sizes given. Sand 
edges. Drill 14” dia. holes for dowel through 
center of 3” cube, all wooden balls and 
branches. From underside, nail 6” square to 
3” cube. Place dowel in cube. Slip small 
wooden ball over dowel (ball should fit snug- 
ly) and position near bottom. Slip longest 
branch over dowel and slide down to rest on 
ball. Continue adding balls and graduated 
size branches until all are placed. Adjust 
distances. Slip another small ball over dowel, 
sliding it down to topmost branch. Finish 
top of tree with 1” ball between two small 
balls. Wood of tree is left unfinished. We 
show “Himself the Elf” theme—hanging felt 
ornaments, wood sleds, rocking and hobby 
horse, wheelbarrow, all by American Tree 
and Wreath, combined with shiny green 
glass Christmas balls. 


29. STAR OF STRAW-—Designed by 
Michelle Braverman 

SUPPLIES: 36 stalks of dried natural 
bearded wheat, 6 yds. 144” royal blue satin 
ribbon, fine gauge florist wire. 

Here’s how: Make 6 batons of wheat stalks: 
Arrange 3 stalks with heads one way, 3 with 
heads opposite, with 12” stems between. 
Graduate position of wheat heads, wire stems 
together just below heads at each end. Ar- 
range 3 batons in a triangle with heads ex- 
tending beyond triangle points. Wire stems 
together where they cross and trim any 
lower ends of stalks that extend in back of 
heads. Make second triangle. Place one atop 
the other to make a 6-pointed star. Wire to- 
gether at meeting points. 

Cut 6 lengths of ribbon 24” long. Wrap 
around florist wire at beards and tie into 
bows. Cut 6 lengths of ribbon 12” long, wrap 
around wire at crossover points, knotting 
securely at back; cut ends close to knot. We 
show etched glass tulip votive cups: with 
crystal blue votive candles, all by Lenox. 


30. NATURAL CALM 

SUPPLIES: Quantities of nuts in shells, 
muffin tin, miniature Mexican straw baskets, 
8” and 12” white Heritage candles by Lenox. 
Here’s how: Arrange candles in muffin tin, 
tallest in center, others encircling; press 
firmly to make sticky bottoms adhere. Fill 
baskets with nuts. Set 4 baskets between 
candles. Heap nuts in between, and scatter 


around, allowing to trail off. Place other 
filled baskets amid nuts. 


31. SPICE IS NICE. Pomanders de- 
signed by Nina Pellegrini 

SUPPLIES: Oranges, lots of whole cloves. 
thin felt-tip pen. Spicy pomanders in a Paul 
Revere pewter bow! by Oneida Ltd. 

Here’s how: Draw design on orange with pen. 
Fill in with cloves touching one another. 
Allow oranges to dry for several weeks. They 
will shrivel and turn brown. Store in tightly 
sealed tin to guard scent. 


32. FANCY WRAPPINGS-—Designed 
by Bruce Murphy 

SUPPLIES: Boxes, small-patterned fabrics, 
“Scotch” Craft Mount spray adhesive, ruler, 
scissors, razor blade, dressmaker’s chalk. 
Here’s how: Width of fabric will be wrapped 
around box. Set box on its side on the wrong 
side of fabric, with open top 1” down from 
top end of fabric, left edge 14” in from left 
selvage. Move, if necessary, but do not de- 
crease these allowances. Outline box sid«s 
across fabric. Cut across width allowing 14” 
to turn over bottom edge. Clip top and bot- 
tom allowance in to box outline. Spray Craft 
Mount on fabric. Position box within out- 
line. Lift and smooth fabric over box sides. 
Spray Craft Mount on top and bottom al- 
lowances turning over edges, clipping cor- 
ners so fabric will lie flat. Outline shape of 
bottom of box, positioning box so pattern 
will match. Cut out, spray with Craft Mount, 
and press to bottom of box. Cover lid of box, 
cutting fabric with allowances to turn over 
edges. Apply fabric to box top separately. 
Take care to match pattern on box. 

Tie-ons are old fashioned porcelain fruit 
ornaments by Fitz and Floyd, and decoupage 
Christmas balls from the American Decora- 
tions collection by American Tree and 
Wreath. 

st 
33. JOLLY AND QUICK 
SUPPLIES: 6” dia. satin balls, assorted 
sizes of shiny Christmas_balls, dried baby’s 
breath, and a 20” dia. bamboo magazine bas- 
ket imported by F. O. Merz & Co. 
Here’s how: Arrange large satin balls in 
basket, fill in with shiny Christmas balls. 
Tuck dried baby’s breath in around edges. 


34. ORIENTAL SHINE—Designed by 
Stanley Hura 

SUPPLIES: Assorted sizes of Christmas 
balls, gold and silver spray paint, dried spiral 
eucalyptus branches, bleached dried thistles 
on stems, 2” sheet Styrofoam, glue, whit2 
stem wire, an oblong gold lacquer tray and 
1 fan (natural bamboo and paper). 

Here’s how: Spray ornaments gold and si!- 
ver. Glue Styrofoam to center of tray witi 
2” border of tray showing. Open fan, wire 
in position, leaving short stem of wire to 
insert into Styrofoam base. Wire together 
clusters of large ornaments, again leaving a 
stem to insert. Build up a symmetric ar- 
rangement, gluing ornaments to Styrofoam 
and to each other. All of Styrofoam base 
should be hidden. 


35. WREATH OF GRASSES~—De- 
signed by Diana Perron 

SUPPLIES: Wire wreath form (box type). 
field flowers and grasses, strawflowers, 4” 
wide satin ribbon, wire, 6” x 6” column 
candle by Lenox. All materials were used 
fresh except dock. All materials may be 
dried first. Background material, if fitted to 
the curve of a basket, will conform to wreat.1 
shape when dry. 

Here’s how: Wire bunches of goldenrod to 
wreath form, clipping stems and overlap- 
ping lower ends of previously wired-on flow- 
er spikes with tips of those being added. 
Wire in other materials as needed to color 
the wreath. Allow wreath to dry. Wire bow 
to wreath. Set candle in center. End 
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